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INTRODUCTION

Brief chronology/timeline of soy in the Netherlands, 
Belgium and Luxembourg

These three nations are often grouped together as the 
Benelux countries – after their economic union established 
in 1944. The Netherlands and Belgium are sometimes 
grouped together as the “low countries” because of their low 
elevation above (or below) sea level.

During the 1600s the Dutch Republic rose to naval and 
economic prominence in Europe. Starting in 1641, the Dutch 
were the only Europeans allowed to trade with Japan; the 
Dutch merchants convinced the Japanese that they were 
interested only in trade, not in making religious converts. 
For centuries this special relationship worked very well to 
mutual advantage, and it is still prized by both Japan and the 
Netherlands.
 A very different type of relationship arose between the 
Dutch East Indies (today’s Indonesia) and the Netherlands, 
which was a colonial master from the early 1600s until 
about 1945 (when Indonesia declared independence) or Dec. 
1950 (when the Dutch granted independence after a bloody 
5-year war).
 The Indonesian population, which has increased 
steadily in the Netherlands, has played the leading role in 
introducing soyfoods to that country’s cuisine.

1647 Oct. 16 – Japanese soy sauce is now being exported 
from Nagasaki, Japan, by merchants of the Dutch East 
India Company (Vereenigde Ost-Indische Compagnie; 
VOC). In the earliest known handwritten letter it is called 
Soije, based on the Japanese word shoyu, meaning soy 
sauce. The words “soy,” “soya” and “soja,” and the term 
“soy sauce” came into English from the Japanese word 
shoyu via the Dutch. Thus, the name of the soybean was 
derived from the name of the sauce made from it.
 Other early letters from Dutch merchants that mention 
soy sauce are dated 30 June 1651 (sooje), 3 July 1652 (soij), 
22 Oct. 1652 (Soije), 27 Oct. 1652 (Zoije), 18 July 1654 
(soijo), 3 Aug. 1655 (Soija), 8 March 1656 (soieje), etc.

1652 Aug. 14 – Jacob Keijser, in a letter to the director of 
commerce at Deshima, a man-made island in Nagasaki 
Harbor, Japan, orders 4 kegs of miso (misio), as well as 80-
90 kegs of good sake. 
 This is the earliest Dutch-language document seen that 
mentions miso. Other early letters from Dutch merchants 
that mention miso are dated 18 July 1654 (miso), 3 Aug. 
1655 (Miso), 3 Aug. 1657 (missouw), 30 July 1658 (missoe), 
etc.

1679 – John Locke, the famous philosopher, fi rst mentions 
soy sauce in English in his journal. This shoyu (the Japanese 
word for soy sauce) was probably exported from Deshima, in 
Nagasaki harbor, by Dutch merchants. The context suggests 
that shoyu was widely available in London in 1679.

1712 – Englebert Kaempfer, a German who lived in Japan 
during 1691 and 1692 as a physician for the Dutch East 
India Company at Deshima (a man-made island in Nagasaki 
harbor), is the fi rst European to give detailed descriptions of 
how miso and shoyu are made from soybeans in Japan – in 
his landmark Latin-language book Amoenitatum Exoticarum 
Politico-Physico-Medicarum [Exotic Novelties, Political, 
Physical, Medical, Vol. 5, p. 834-35]. He is also the fi rst 
Westerner who mentions koji (which he calls koos), but he 
does not understand what it is, how it functions, or how it is 
made.

1724 June 2 – A small ad in ‘s Gravenhaegsd Courant (The 
Hague) shows that soy sauce is now in The Netherlands.

1737 – In Europe, soybeans are fi rst cultivated at Clifford’s 
Garden (Hortus Cliffortianus) in Hartecamp, The 
Netherlands, as described that year by Carolus Linnaeus in 
Latin.

1737 – Records from Deshima, in Nagasaki Harbor in Japan, 
show that 35 kegs of shoyu were offi cially shipped this year 
to The Netherlands via Batavia (today’s Jakarta, Indonesia).

1747 – Herbarium Amboinense [The Flora of Amboina], 
by the Dutchman Georgius Everhardus Rumphius, Vol. 5, 
contains a description in Latin of the soybean (see p. 388-
89). Amboina is a part of the Dutch East Indies (today’s 
Indonesia). Looking at Rumphius’ life, he probably saw 
soybeans by 1670 and defi nitely by 1696. This is the earliest 
document seen concerning soybean cultivation in today’s 
Indonesia. However it seems very likely that soybeans 
were cultivated in Indonesia long before they were seen by 
Rumphius. In fact, the Serat Sri Tanjung is said to contain a 
story from the 12th or 13th century, set in East Java, in which 
soybeans are mentioned.

1750 Dec. – Soy fi rst arrives in North America (in what will 
soon become the United States) in the form of soy sauce, 
bearing the name “India Soy,” imported into the port of 
New York from London by Rochell & Sharp, shopkeepers 
on Wall Street (New York Gazette Revived... 1750 Dec. 17, 
p. 3). This soy sauce was probably Japanese shoyu, sold to 
Dutch merchants at Deshima. The Dutch then shipped it to 
Amsterdam, where it was sold to other merchants who took it 
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to wherever they traded.

1856 – In the Netherlands, Siebold & Comp. in Leyden 
publishes the fi rst seed catalog in the Western world which 
offers soybeans for sale (p. 18). The catalog is written 
entirely in French. Philipp Franz von Siebold, a German 
physician, botanist and traveler, lived in Japan from 1823 to 
1829 – mainly at Deshima.

1879 April – Soybeans fi rst appear in Belgium, sent by 
Messrs. Vilmorin and Andrieux, the seed company in Paris. 
Actually, as mentioned in this article, soybeans have been in 
Belgium several times before this date, but we do not know 
exactly when. Attempts were made to cultivate the seeds, 
but they did not reach full maturity (Bulletin de la Societe 
d’Horticulture et de Viticulture, p. 65-71).

1890 Jan. 30 – G.C. Koehler & Co. is now making and 
selling Sojabrood [Soya Bread] in Amsterdam. This is 
the earliest known commercial soy product made in the 
Netherlands.

1890 – Greshoff, in the Netherlands, is the fi rst to state that 
nodules on the roots of soybeans create free nitrogen and 
assimilate it. He does not, however, discuss nitrogen-fi xing 
bacteria, which are essential to this process.

1895 and 1896 – Two articles by the Dutchman H.C. Prinsen 
Geerligs (who lives in Java) usher in the era of scientifi c 
research on tempeh by European microbiologists and food 
scientists. The 1896 article (which is a German translation of 
his 1895 Dutch-language article) is the fi rst to spell the word 
“tempeh” (with an “h” on the end). It is also the fi rst to give 
the name of the tempeh mold as Rhizopus Oryzae.
 But other early Western authors, especially the Dutch, use 
the spelling témpé (Gericke and Rorda 1875; Heyne 1913) or 
tèmpé (Vorderman 1902; Stahel 1946).

1897 – Soybeans are fi rst cultivated and come to full 
maturity in Belgium, as stated in an article which contains 
a translation from an article by M. Henri Fortune, the well-
known French agriculturist (Stephen H. Angell. Consular 
Reports [USA], p. 551-52.

1900 – The Dutchman Dr. P.A. Boorsma, who lives in Java 
and did original laboratory tests, publishes the fi rst detailed 
description (in Dutch) of the traditional Indonesian process 
for making Tempe kedeleh (soybean tempeh).
 His excellent 13-page review of the literature on 
soybeans and soyfoods, cites 12 key sources and gives 
details on Japanese soyfoods (shoyu, tofu, yuba, miso, natto) 
and other Indonesian soyfoods (soy sauce, regular and fi rm 
tofu, and taucho or miso). 

Boorsma is also the fi rst to mention fermented black 

soybeans in Dutch. In the Dutch East Indies (today’s 
Indonesia), they are called Tao-dji. However they gradually 
disappear from Indonesia.

1905 – Suriname (Formerly Surinam and Dutch Guiana): 
Soybeans are fi rst cultivated (Kaltenbach & Legros 1936, p. 
187T-89T).

1908 – The fi rst trial shipment of soybeans from Asia 
to Europe is made in 1908 by Mitsui (a Japanese 
conglomerate), being sent from Dairen to Liverpool. This 
is the beginning of a new industry in England, Germany, 
Denmark and Holland. The major portion of the beans 
destined for Europe is for the mills at Liverpool and Hull, 
England; but a small amount goes to those at Copenhagen, 
Denmark, and Rotterdam and Amsterdam, Holland.
 In 1908, the year the import boom starts, the Netherlands 
imports 7,290 tonnes of soybeans (Li and Grandvoinnet 
1912). Imports for 1911 to 1913 are 26,300, 42,900, and 
27,400 tonnes, while the tonnage crushed those 3 years is 
l4,400, 26,500, and 13,600 tonnes (USTC 1920), which is 
about fourth in Europe. Imports continued in 1914 (19,600 
tonnes) and 1915 (16,500 tonnes), then stopped during World 
War I.

1908 – Congo, Democratic Republic of (DRC, formerly 
Zaire, 1971-1991, and Belgian Congo, 1908-1960). 
Soybeans are fi rst cultivated (Engelbeen 1948).

1913 – Indonesia: The Netherland Indies [Dutch-East 
Indies] is importing 2.0 million bushels a year of soybeans 
(Burtis 1950, p. 68). Note: 36.75 bushels = 1 metric ton.

1931 – Vegetables of the Dutch East Indies, by J.J. Ochse is 
published. Contains excellent information about soybeans 
and soyfoods in today’s Indonesia.

1934 – Vandemoortele N.V. (Izegem, Belgium), owned by 
Adhemar Vandemoortele, starts to import soybeans from 
Manchuria and crush them to make soy oil and soybean 
meal. Although the company was founded at Izegem in 1899, 
this is the fi rst oil it has made for food use. Before this, the 
company crushed mainly linseed for industrial use.

1946 April – ENTI (Eerste Nederlandse Tempe Industrie) 
starts to make the earliest known tempeh in Holland (or in 
Europe). It is located near Zevenhuizen. 

1950 – After the Netherlands granted Indonesia 
independence in Dec. 1950, some 200,000 Indonesians 
emigrated to the Netherlands, creating a large new market 
for tempeh, tofu, and other traditional Indonesian soyfoods. 
Research on tempeh was also stimulated.
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1950 – Soybean imports to the Netherlands increase rapidly 
after World War II. By 1946 the country is importing 11,000 
tonnes of soybeans; the fi gure rises to 53,000 tonnes in 1950 
then to 220,000 tonnes in 1959, topping the prewar high of 
130,000 tonnes in 1940. In 1959 the Netherlands is Europe’s 
second largest soybean importer after Germany.

1958 – Vanka-Kawat makes the earliest known tofu in the 
Netherlands. They are located in Rijswijk.

1958 Jan. – Earliest known record of soybeans in 
Luxembourg.

1959 – Soyfoods are fi rst made commercially in Belgium 
by Pierre Gevaert, founder of Lima Foods at Sint-Martens-
Latem. His fi rst two food products are Barley Miso and 
Tamari (actually shoyu).

1964 – Heuschen B.V. (later renamed Heuschen-Schrouff 
B.V.) starts making tofu at Geulle (Limburg), Netherlands. 
By the 1980s, they were the largest tofu maker in Europe.

1960-1982 – Soybean imports to the Netherlands continue to 
increase spectacularly during this period. Between 1960 and 
1980, they rise from 330,000 to 3,500,000 tonnes (number 
2 in Europe), while soybean exports reach 300,000 tonnes 
in 1980 (number 1 in Europe). Soy oil imports grow only 
slightly from 32,000 to 40,000 tonnes, while soy oil exports 
jump from 17,000 to 340,000 tonnes (number 2 in Europe). 
Soybean meal imports rise from 100,000 to 1,150,000 tonnes 
(number 3 in Europe).
 This rather small country of only 13.9 million people in 
1980 consume a total of 241,000 tonnes of soy oil, or 17.3 
kg per capita per year, the highest fi gure for any European 
country. The country’s soybean crushing capacity, 3.0 
million tonnes, is third in Europe after that of West Germany 
and France. Also by the 1970s the Netherlands is the world’s 
sixth largest margarine producing country and has the fourth 
highest per capita margarine consumption in Europe, after 
Norway, Sweden, and Denmark.

1975 – Stichting Natuurvoeding Amsterdam. (Renamed 
Manna Natuurvoeding B.V. in 1982), a large natural foods 
distributor in Amsterdam, introduces its fi rst commercial soy 
product, Manna Tamari (Sojasaus; actually shoyu), made by 
Muso in Japan and imported by Manna.
 Manna was also the fi rst to introduce miso, tofu, tempeh 
and koji to the larger public, and was the leading promoter 
of soyfoods as part of a more natural and economic meatless 
diet. Manna also made tofu, tofu spreads, and tempeh.
 Sjon Welters, who started to work with Manna in Sept. 
1975, did lifelong pioneering work with soyfoods, including 
giving classes on home-scale preparation of miso, tofu, 
tempeh, shoyu, tamari, koji, and natto at the East West 

Center, which also did much to teach others about soyfoods.
 Jakso, a macrobiotic community of 12 adults and 7 
children on 30 ha of land (headed by Tomas Nelissen, who 
studied foods in Japan for 7 years) had a soyfoods plant on 
the land; in late 1982 they made about 315 kg of tempeh and 
250 kg of tofu a week. Other small macrobiotic tofu shops 
included Witte Wonder and De Morgenstond.

1976 – Tofu is fi rst made commercially in Belgium by 
Etablissements Takanami (Takanami Tofu Shop) in Brussels. 

1977 – Soymilk is fi rst made commercially in Belgium by 
Jonathan of Ekeren (near Antwerp). It is labeled Sojatrank, 
Filtrat von Soja, Soyafi ltrate, Sojadrank, Filtraat van Soja, 
and Filtrat de Soya (in Dutch, French, German, and English).

1978 Oct. 29 – The World Conference on Vegetable Proteins 
opens in Amsterdam, sponsored by the American Soybean 
Association. The Proceedings are published in March 1979.

1979 – NV Vandemoortele’s Protein Division (of Izegem, 
Belgium) issues “Soyamel: A New Source of Protein” – a 9 
page booklet. 

1980 May 27 – Alpro NV is established as a division of 
Vandemoortele with a soymilk factory at Izegem, Belgium. 
It was Philippe Vandemoortele’s idea to start Alpro; he was 
the grandson of Adhemar Vandemoortele. Then in Jan. 1980 
they start to make GranoVita Soja Drink for DE-VAU-GE of 
Germany. Philippe Vandemoortele, takes the lead in making 
soymilk and related products and soon becomes one of the 
leading makers of soymilk and related products throughout 
Europe. It has two brands: The Provamel line is sold in 
health food stores throughout Europe, whereas the Alpro line 
is sold in supermarkets.

1984 Sept. 27-28 – The First European Soyfoods Workshop 
is held in Amsterdam, sponsored by the American Soybean 
Association. The Proceedings were published.

1989 Jan. – Alpro N.V. in Izegem, Belgium, launches 
Alpro Soya Dessert in aseptic cups in 3 fl avors (Caramel, 
Chocolate, and Vanilla).

1989 – Alpro’s new and enlarged soymilk manufacturing 
plant at Wevelgem, Belgium, begins operation. 

1995 Nov. – Alpro starts to make and sell Provamel soy 
yogurt.

1996 April 22 – Alpro of Belgium acquires Sojinal (Affi liate 
of Coopérative Agricole de Colmar) of Issenheim, France. 
Sojinal, which started selling soyfoods in 1990. Sojinal 
has only one plant; their products are marketed by the 
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Cooperative.

1997 Oct. – Kikkoman Foods Europe B.V. begins operations 
and starts shipments at its plant in Hoogezand-Sappemeer, 
the Netherlands. This production facility manufactures 
Kikkoman sauces for the entire European market.

2009 June 15 – Vandemoortele N.V., Belgium’s largest 
privately-held food company, sells its Alpro Division to Dean 
Foods for approximately 325 million Euros. Alpro’s CEO is 
Bernard Deryckere. The deal is expected to be completed in 
the third quarter.

2011 – The four largest ports in Europe by cargo tonnage 
(in million tons) are: 1. Rotterdam, Netherlands (435). 2. 
Antwerp, Belgium (187). 3. Hamburg, Germany (132). 4. 
Amsterdam, Netherlands (93). Soybeans are a major item 
imported through all of these ports.

ABOUT THIS BOOK 

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

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

• 66 different document types, both published and 
unpublished.

• 1798 published documents - extensively annotated 
bibliography. Every known publication on the subject in 
every language.

• 357 unpublished archival documents.

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

• 267 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.
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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 Alpro or East Indies.
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 
more than one place, and major documents may have 30-40 

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

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. Vliet, Jeremias van. 1637. [Re: Request for provisions]. 
Letter to Nicolaes Coeckenbacker, head of Dutch offi ce at 
Firando [Hirado Island, near Nagasaki, Kyushu, southern 
Japan], June 11. p. 555-65 See p. 565. Handwritten, with 
signature. [Dut]
• Summary: This request includes: 10 pots of sugarloaf, 50 
candlesticks dismantled into parts, 50 lacquered plates with 
legs and gilded fl owers, 10 Kegs Murasaki to hawk among 
the Moors (10 Balien Moersackjen om onder de Mooren te 
venten).
 Note 1. Murasaki (literally “purple”) is an ancient 
Japanese poetic synonym for soy sauce.
 Bibliographic reference in Dutch: NA, VOC 1125, 
overgekomen brieven en papieren (11-6-1637) 555vo-565vo. 
The letter is a contemporary hand-written copy, written in a 
letter-book for the administration on Deshima.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); toegangsnummer 
1.04.21; inventaris nummer 1125 [National Archives, Prins 
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access 
number 1.04.21; record number 1125].
 Note 2. This is the earliest Dutch-language document 
seen (July 2015) that uses the word “Moersackjen” 
[murasaki] to refer to soy sauce.
 Note 3. Assuming that “Moersackjen” refers to soy 
sauce, this is the earliest document seen (July 2015) 
concerning soybeans/soya in connection with (but not yet in) 
the Netherlands or the Dutch East Indies.
 Note 4. The Dutch word for “murasaki” also appears 
in at least two other letters written requesting provisions 
during the late 1630s, but in each case “murasaki” seems 
to be a solid, ordered in units of pieces or bales (such as 
indigo), as follows: (1) 1638 May 5. NFJ 277, p. 319. 
Letter from the prince of Tonkin to the president of the 
VOC settlement at Firando. “8 pieces of murasaki or violet 
(8 stucx mourasacquij ofte violeth). (2) 1638 July 15. NFJ 
277, p. 472. Letter from Henrick Nachtegael in Siam to 
the honourable mister president Nicolaes Couckenbacker 
at Firando. “Twenty bales of murasaki to sell and use as a 
present (Twintich baelen moersacquij om te vercoopen ende 
te verschencken).

 Note 5. Assuming that “Moersackjen” refers to soy 
sauce: This is the earliest document seen (Feb. 2012) 
concerning soybean products (soy sauce) in Siam. This 
document contains the earliest date seen for soybean 
products in Siam (1637); soybeans as such have not yet been 
reported. Address: In India at the offi ce in Siam (India op het 
comptoir Siam).

2. In’t Comptoir Nagasaekij [In the offi ce of Nagasaki]. 
1647. Letter to Taiwan / Formosa, Oct. 16. Unpaginated. 
Handwritten, with signature. [Dut]
• Summary: Shipped and loaded in the sailing ship 
(fl uijtschip) the Zwarte Beer [literally “black bear”] sailing 
from this place with a Bill of Lading of the chiefs [of this 
offi ce] to Taiwan (Taijoan) in consignment send to the 
honorable Pieter Antonisz, Maritime (Overwater), President 
of the Island of Formosa (Eijlants Formosa).
 The list of provisions sent includes: “12 pots of hard 
bread costs together with the pots–f 30:--:--. 10 kegs (balien 
/ taru) of sake (sackij) of 15 maas a piece–f 15:--:--. 10 kegs 
(balien) of Soy [sauce] at 27 condrijn a piece–f 2:-7:--.
 Bibliographic reference in Dutch: NA, NFJ 847, Journal 
(16-10-1647).
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); toegangsnummer 
1.04.21; inventaris nummer 847. Boekhoudkundig journaal 
[National Archives, Prins Wilhem Alexanderhof 20, The 
Hague. www.nationaalarchief.nl. The Archives of the Dutch 
Factory in Japan (NFJ); access number 1.04.21; record 
number 847. Journal of bookkeeping].
 Note 1. This is the earliest document seen (May 2014) 
concerning soy and Taiwan.
 Note 2. This is the earliest Dutch-language document 
seen (Aug. 2015) that clearly mentions shoyu or soy sauce, 
which it calls Soije.
 Note 3. A maas and a condrijn are old units of Asiatic 
currency of account used in China and Japan. The VOC 
glossary says: 1 maas = 7 or 8 stuivers, but in Siam 1 maas = 
9 stuiver. A condrijn is smaller than a maas. The symbol “f” 
stands for guilder, the basic Dutch monetary unit. “f 2:07:8” 
is read “two guilders, 7 stuivers and 6 pennigen.” One 
gulden (singular of guilder) = 20 stuivers. One stuiver = 12 
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pennigen.
 Note 4. In 1624 the Dutch established their fi rst 
trading post on Formosa. They had their colonial capital 
at Tayoan City (source of the modern name “Taiwan,” and 
site of present day Anping). This is the earliest document 
seen (March 2014) that mentions Formosa or Taiwan in 
connection with soy.
 Note 5. This is the earliest document seen (Oct. 2014) 
concerning involvement by the Dutch or the Dutch East 
India Co. (VOC) with soyfoods (soy sauce) or soybeans.
 Note 6. This is the earliest document seen (April 2012) 
concerning soy sauce in international trade (imports or 
exports). In this case exported from Japan to today’s Taiwan.
 Note 7. This factory (trading post) on Deshima Island 
in Japan was owned by the Honorable Dutch East India 
Company (VOC). Deshima was a small island in Nagasaki 
harbor, on Japan’s southernmost main island of Kyushu. 
In 1600 the Dutch fi rst made contact with Japan when 
the Dutch ship De Liefde drifted ashore in Usuki Bay in 
northeastern Kyushu. Many of the original 110 crewmembers 
had died and only 6 of those remaining could walk ashore 
unassisted. Two of the survivors went on to earn important 
places in Japanese history: William Adams and Jan Joosten.
 In 1616 European ships were limited to the two ports of 
Nagasaki and Hirado (an island off the northwest coast of 
Kyushu, just northwest of Nagasaki).
 In 1633 the Tokugawa shogunate (upset at Portuguese 
Christian missionaries intent on making converts and 
instigating revolts) adopted a policy of national isolation 
which continued for 221 years until 1854.
 In 1639 the Portuguese were expelled. This left only 
the Dutch among the Europeans still trading with Japan 
and their representatives were moved in 1641 from Hirado 
to the tiny artifi cial island of Deshima / Dejima built by 
the shogunate in Nagasaki harbor, where they were kept as 
virtual prisoners. During this time Japan maintained contact 
with only two other nations: China and Korea. Chinese 
merchants were also allowed to trade at Nagasaki, but under 
strict controls.
 By 1639 the Japanese had so successfully closed their 
doors to the outside world that subsequently Japan all but 
dropped out of the consciousness of Europeans. The only 
important exception was the annual Dutch vessel from 
the East Indies to the Dutch trading post on the island of 
Deshima in Nagasaki harbor.
 During the 1600s and 1700s, the Dutch expanded their 
network of trading posts throughout Asia, they continued to 
order provisions from Japan via their tiny but very important 
trading post at Deshima. Address: Deshima, Nagasaki, Japan.

3. Craijers, E. Hendrick; Westerwolt, Volckerus; Momme, 
Hendrick. 1651. [Re: Request for silver]. Letter to Pieter 
Sterthenius, president of the Deshima factory [Nagasaki, 
Kyushu, southern Japan], June 30. p. 48-52. See p. 52. 

Handwritten, with signature. [Dut]
• Summary: This request for silver includes: 10 bales of 
fl our, 4 bales of buckwheat, 6 kegs of sake (sackje), 8 kegs 
of soy [sauce] (balien [taru] sooje), 24 little hams, 4 jars of 
hard bread,... 8 kegs of pickled vegetables (kônomoro [kô-no-
mono]), 4 books of paper, 6 kegs of soy [sauce] (moersackien 
[murasaki]; a poetic synonym for soy sauce), 12 boxes of 
marmalade.
 Bibliographic reference in Dutch: NA, NFJ 284, 
ontvangen brieven (30-6-1651). On microfi lm.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); toegangsnummer 
1.04.21; inventaris nummer 284 [National Archives, Prins 
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access 
number 1.04.21; record number 284].
 Note 1. This is the earliest Dutch-language document 
seen (April 2012) that uses the word “sooje” to refer to soy 
sauce.
 Note 2. About the recipient: In Pieter van Dam’s 
Beschryvinghe van de Oostindische Compagnie, by F.W. 
Stapel is an entry for Pieter Sterthenius. He was Council 
of Justice in Batavia and thereafter in 1651 for one year 
president of the Dutch merchant settlement in Japan. From 
1655 to 1658 he was director of Bengal. In 1658 he went 
back home to the Netherlands as commander of the return 
fl eet. This letter is a contemporary handwritten copy, in a 
letter-book for the administration on Deshima. It was sent 
on the ship Coninck van Polen. Address: Supreme merchant 
and head of the settlement at Siam (Oppercoopman en 
opperhooft des comptoirs Siam).

4. Creijers, Henrick; Westerwolt, Volckerus; Rijck, Jan 
van. 1652. [Re: Request for Japanese silver to keep the 
commerce going]. Letter to Adriaen van der Burch, director 
of commerce at the Deshima factory [Nagasaki, Kyushu, 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   19

© Copyright Soyinfo Center 2015

southern Japan], July 3. p. 73-77. See p. 77. Handwritten, 
with signature. [Dut]
• Summary: This request for silver and provisions includes: 
Two stones to grind wheat, 20 bales of wheat,... 3 bales of 
buckwheat, 10 kegs of sake (balien sackij), 8 kegs of soy 
[sauce] (balien soij), 2 pots sugarloaf, 6 kegs of pickled 
vegetables (kônomoro [kô-no-mono]), 12 sonwats vissen 
(sonquat = Japanese New Year), 20 boxes of marmalade, 6 
bales umeboshi (omebus; salted or pickled plums).
 Bibliographic reference in Dutch: NA, NFJ 285, 
ontvangen brieven (3-7-1652) 73-77. On microfi lm.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); toegangsnummer 
1.04.21; inventaris nummer 285 [National Archives, Prins 
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access 
number 1.04.21; record number 285].
 Note 1. This is the earliest Dutch-language document 
seen (April 2012) that uses the word “soij” to refer to soy 
sauce. The pronunciation of this 
word is remarkably similar to 
that of “soy.”
 Note 2. Henrick Creijers = 
Hendrick Craijers.
 Note 3. This is the earliest 
document seen (May 2010) 
that clearly mentions soybean 
products (soy sauce) in Siam. 
This document contains the 
earliest clear date seen for 
soybean products in Siam 
(1652); soybeans as such have 
not yet been reported. Address: 

Siam.

5. Keijser, Jacob; Grevenraet, Joannes; Brummel, Luder; 
Baron, Henrick. 1652. [Re: Request for provisions for 
the settlement]. Letter to Adriaen van der Burch, director 
of commerce at the Deshima factory [Nagasaki, Kyushu, 
southern Japan], Aug. 14. p. 93-100. See p. 98-99. 
Handwritten, with signature. [Dut]
• Summary: This request includes: 80 to 90 kegs of good 
sake (balijen goede sackij). 50 piculs of wheat meal. 150 
bales of white rice for the settlement and the ships. 70 bales 
of little beans (boontjens) for the settlement and the ships. 
40 bales of peanuts (cadjangh) for the settlement and the 
ships. 10 bales of barley for the settlement and the ships. 
16 pots of round rusk. 4 pots with sugarloaf. 25 piculs 
of smoked hams. 2 kegs of mustard seed. 4 kegs of miso 
(misio). preserved with pickled vegetables (connemonne 
[kô-no-mono]). 15 kegs soy [sauce] (soije) and 16 pieces of 
dried katsuo (caetchio [katsuobushi]). 2 pots with various 
Japanese candied fruits to treat native leaders. As much rice 
as they need before they are back in Japan, because wheat is 
expensive in Tonkin.
 Bibliographic reference in Dutch: NA. NFJ 285, 
ontvangen brieven (14-8-1652) 93-100. On microfi lm.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); toegangsnummer 
1.04.21; inventaris nummer 285 [National Archives. Prins 
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access 
number 1.04.21; record number 284].
 Note 1. Henrick Creijers = Hendrick Craijers. Note 2. 1 
picul is about 125 pounds, the amount a man can carry with a 
yoke.
 Note 3. This is the earliest Dutch-language document 
seen (March 2009) that mentions miso, which it calls 
“misio.”
 Note 4. This is the earliest document seen (May 2010) 
concerning soybean products (soy sauce) in Tonkin [in 
today’s Vietnam]. This document contains the earliest date 
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seen for soybean products in Tonkin [in today’s Vietnam] 
(1952); soybeans as such have not yet been reported. 
Address: Written on the ship Taiwan moored on the river of 
Tonkin [in today’s north Vietnam] before the bar.

6. In’t Comptoir Nagasaekij [In the offi ce of Nagasaki]. 
1652. Letter to Taiwan / Formosa, Oct. 22. Unpaginated. 
Handwritten, with signature. [Dut]
• Summary: Shipped and loaded in the sailing ship 
(fl uijtschip) the Trouw [literally “faithful / true”] sailing from 
this place with a Bill of Lading of the skipper Christiaen 
de Groeve and the second merchant Mijndert Messteecker 
to Tayoan (Taoijan) in consignment send to the honorable 
Nicoales Verburgh [Island of Formosa].
 The list of provisions sent includes: “12 kegs (balien) of 
sake (sackij) of 17 maas a piece–f 17:--:--. 8 kegs (balien) 
of Soy [sauce] (Soije) at 27 maas a piece–f 13:-6:--. 6 kegs 
umeboshi (mebos [salt pickled plums]) of 96 condrijn a 
piece–f 5:-7:-6.
 Bibliographic reference in Dutch: NA, NFJ 851, Journal 
(22-10-1652).
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); toegangsnummer 
1.04.21; inventaris nummer 851. Boekhoudkundig journaal 
[National Archives, Prins Wilhem Alexanderhof 20, The 
Hague. www.nationaalarchief.nl. The Archives of the Dutch 
Factory in Japan (NFJ); access number 1.04.21; record 
number 851. Journal of bookkeeping]. Address: Deshima, 
Nagasaki, Japan.

7. In’t Comptoir Nagasaekij [In the offi ce of Nagasaki]. 
1652. Letter to Tonkin [today’s Hanoi, Vietnam], Oct. 27. 
Unpaginated. Handwritten, with signature. [Dut]
• Summary: See below. Shipped and loaded in the yacht 
(jacht) Taijouan [Tayoan / Taiwan] sailing from this place 
with a Bill of Lading of the skipper Hendrick Volckmans 
and the second merchant Abraham Stuijlingh directly to 
Tonkin (Tonckijn) in consignment send to the merchant Jacob 
Keijser head of the Company’s trade.
 The list of provisions sent includes: “25 smoked hams 
of 8 maas a piece–f 20:--:--. 6 bales mustard seed of 15 maas 
a piece–f -9:--:--. 4 kegs of pickled vegetables (kô-no-mono, 
Connemon) of 12½ maas a piece–f -5:--:--. 50 little kegs 
(kleene balijtjens) of Soy [sauce] (Zoije) of 2 maas a piece–f 
10:--6:--. 2 kegs of sardines (Serdeijn) of 8 maas a keg–f -1:-
6:--. 16 pots of round Dutch rusk costs total–f 70:-2:-4. 80 
catties (1 cattij = 625 gm) candied fruit in 6 pots costs–f 16:-
9:--. 4 pots of sugarloaf costs f 19:-6:-8.
 Bibliographic reference in Dutch: NA, NFJ 851, Journal 
(27-10-1652).
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); toegangsnummer 
1.04.21; inventaris nummer 851. Boekhoudkundig journaal 
[National Archives, Prins Wilhem Alexanderhof 20, The 
Hague. www.nationaalarchief.nl. The Archives of the Dutch 
Factory in Japan (NFJ); access number 1.04.21; record 
number 851. Journal of bookkeeping].
 Note 1. This is the earliest Dutch-language document 
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seen (April 2012) that uses the term “Zoije” to refer to soy 
sauce. Address: Deshima, Nagasaki, Japan.

8. Caesar, Cornelius. 1654. [Re: Order for provisions]. Letter 
to Honourable Hapart at the Deshima factory [Nagasaki, 
Kyushu, southern Japan], July 18. p. 46-56. See p. 53. 
Handwritten, with signature. [Dut]
• Summary: This order for provisions includes: 25 smoked 
hams, 4 kegs of miso (4 balies miso), 4 kegs of soy [sauce] 
(4 ditos soijo), 6 large kegs of the very fi nest pickled 
vegetables (connemon van de alderbeste), 25 bales of white 
stamped rice.
 Note 1. This is the earliest Dutch-language document 
seen (March 2009) that uses the word “miso” to refer to 
miso.
 Note 2. This is the earliest Dutch-language document 
seen (April 2012) that uses the word “soijo” to refer to soy 
sauce.
 Note 3. This is the earliest document seen (March 2014) 
concerning [probably] soybean products (miso, soy sauce) 
in Formosa (Taiwan). This document probably contains the 
earliest date seen for soybean products in Taiwan (1654); 
soybeans as such had not yet been reported by that date. 
The word “probably” is used, assuming that the miso and 
soy sauce ordered actually arrive in Formosa / Taiwan; this 
seems very likely judging from subsequent orders.
 Bibliographic reference in Dutch: NA, NFJ 286, 
ontvangen brieven (16-7-1654). On microfi lm.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); toegangsnummer 
1.04.21; inventaris nummer 286 [National Archives, Prins 
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access 
number 1.04.21; record number 286].
 Note: About the sender: In Pieter van Dam’s 
Beschryvinghe van de Oostindische Compagnie, by F.W. 
Stapel is an entry for Cornelius Ceasar. In 1609 he was 
born in Goes, a commune in Zeeland province, southwest 
Netherlands. By 1635 he was already a merchant in the VOC 
service. In 1636 and 1637 he was a merchant in Quinam 
[Cochin China]. Then he was a merchant in Taiwan and in 
Japan. In 1641 he became supreme merchant. From 1646-
1651 he was back in Holland. In 1651 he became Council 
of Justice in Batavia. From 1653 to 1656 he was Governor 
of Formosa. In 1657 he died in Batavia. This letter is a 
contemporary handwritten copy, in a letter-book for the 
administration on Deshima. Address: Governor of Taiwan 
and the Council of Formosa.

9. Coijett, Fredrick; Schedel, Fredrick; Dammans, R.; 
Alphen, Pieter van; Pedel, Thomas. 1655. [Re: List of 
provisions ordered]. Letter to Honourable Leonard Winnix 
on Deshima (Nagasaki, Japan), Aug. 3. p. 1-13. See p. 8. 
Handwritten, with signature. [Dut]

• Summary: In this letter (p. 8) is an order for provisions: 
12 Japanese hams. 25 bales of white stamped rice. 6 kegs of 
good pickled vegetables (connemon [kô-no-mono]). 4 kegs 
of miso (Balijen Miso). 4 kegs of soy [sauce] (Soija). 4 bales 
of buckwheat. 8 Japanese room-mats (camermatten). 5 to 6 
ordinary tea kettles.
 Bibliographic reference in Dutch: NA, NFJ 287, 
ontvangen brieven (3-8-1655) 1-13. On microfi lm.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); toegangsnummer 
1.04.21; inventaris nummer 287 [National Archives, Prins 
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access 
number 1.04.21; record number 287].
 Note: This is the earliest Dutch-language document seen 
(April 2012) that uses the word “Soija” to refer to soy sauce. 
This soon becomes by far the most widely used spelling of 
“soy sauce” in Dutch; of the 11 letters that mention soy sauce 
(and that we have seen) written in the 21 years between Aug. 
1657 and Nov. 1678, all but one ask for “Soija.” “Soije” was 
a distant second. Address: Fort Zeeland (Casteel Zeelandia) 
on Taiwan.

10. Sterthemius, Pieter. 1656. [Re: Order for provisions]. 
Letter to E. Joan Boucheljon, head of the Deshima factory 
[Nagasaki, Kyushu, southern Japan], March 8. Unpaginated. 
Handwritten, with signature. [Dut]
• Summary: Order for: 8 little kegs of good soy [sauce] 
(8 balietges goede soeija), 2 kegs of pickled vegetables 
(connemonne [kô-no-mono]), 2 kegs of good sake (sackje),... 
2 sake kettles (sackie ketels).
 Bibliographic reference in Dutch: NA, NFJ 355, 
ontvangen brieven (8-3-1656). On microfi lm.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); toegangsnummer 
1.04.21; inventaris nummer 355 [National Archives, Prins 
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); 
access number 1.04.21; record number 355. The pages are 
not numbered]. This letter is written in a letter-book for the 
administration on Deshima.
 Note 1. This is the earliest Dutch-language document 
seen (April 2012) that uses the word soeije to refer to soy 
sauce or shoyu.
 Note 2. This trading post was established by the 
Portuguese in 1537, by the English at Hooghly in 1651, and 
by the Dutch at Chinsura in 1656; the towns were united as 
Hooghly-Chinsura in 1865.
 Note 3. This is the earliest document seen (Nov. 
2010) concerning soybean products (soy sauce) in India. 
This document contains the earliest date seen for soybean 
products in India (1656); soybeans as such have not yet been 
reported.
 Note 4. About the sender: From 1655 to 1658, Pieter 
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Sterthemius was director of the VOC’s Bengal settlement. 
On 17 December 1659 he went back home to the 
Netherlands as a commander of nine ships.
 About the recipient: In Pieter van Dam’s Beschryvinghe 
van de Oostindische Compagnie, by F.W. Stapel the entry 
for E. Joan Boucheljon appears under Jan Boucheljon. In 
1641 he left Holland and sailed as an assistant writer to 
Asia. He worked mostly in Japan, where he was head of the 
VOC settlement on Deshima. Three times (in 1655, 1657, 
and 1659) he was a member of the Council of Justice in 
Batavia. In Holland, he was known as someone with a good 
reputation. On 24 Jan. 1661 he returned home to Holland 
as commander of two ships: the Kalf and the Venenburg. 
Address: Director of the Bengal Settlement [on the Hooghly 
{Hooghly-Cinsura} in today’s West Bengal, northeastern 
India, on the Hugli River].

11. Indijck, Hendricq; Kettingh, Pieter; Stouthart, Adrien. 
1657. [Re: Order for provisions]. Letter to the Deshima 
factory [Nagasaki, Kyushu, southern Japan], July 8. p. 5-9 
See p. 9. Handwritten, with signature. [Dut]
• Summary: “For the provision of this settlement 
[Cambodia] we request... 20 kegs sake (sackie), with 
drinking utensils / accessories, a little soy [sauce] (wat soija), 
and vegetable pickles (connemonne [kô-no-mono]) to treat 
the Japanese and other merchants from time to time.”
 Bibliographic reference in Dutch: NA, NFJ 288, 
ontvangen brieven (8-7-1657) 41. On microfi lm.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); toegangsnummer 
1.04.21; inventaris nummer 288 [National Archives, Prins 
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access 
number 1.04.21; record number 288].
 Note 1. This is the earliest document seen (Feb. 2012) 
concerning soybean products (soy sauce) in Cambodia; 
soybeans as such have not yet been reported.
 Note 2. About the sender: In Pieter van Dam’s 
Beschryvinghe van de Oostindische Compagnie, by F.W. 
Stapel is an entry for Hendricq Indijck. He was supreme 
merchant in Cambodia and after that he became, three times, 
head of the trading post in Japan. In Cambodia he was 
succeeded by Pieter Kettingh. This letter is a contemporary 
handwritten copy, in a letter-book for the administration on 
Deshima. The letter was received on 10 Aug. 1657 by the 
yacht (jacht) Erasmus. Address: Head (Opperhofd), Dutch 
factory in Cambodia.

12. Coijett, Fredrick; Schedel, Fredrick; Dammans, 
Reijnier; Pedel, Thomas; Valentijn, Jacobus. 1657. [Re: 
List of provisions ordered]. Letter to [illegible] on Deshima 
(Nagasaki, Japan), Aug. 3. p. 1-5. See p. 4. Handwritten, 
with signature. [Dut]
• Summary: In this letter (p. 8) is an order for provisions: 

With the return ships, you must send for the use of this 
settlement and otherwise the following: 10 to 12,000 bales 
of new rice. 500 bales of wheat. 800 pairs of cotton dress 
coats for the for the slaves of the factory based on the model 
/ pattern sent with the skipper of the Domburgh / Domburg; 
they must be more suitable than the last ones. 150 piculs 
[1 picul = about 125 lb] of good Japanese tobacco, to fi ll 
all cargo space available. 20 bales of white stamped rice. 
8 hams. 6 kegs of pickled vegetables (connemonne [kô-
no-mono]). 6 kegs of good sake (sackie). 3 kegs of miso 
(missouw). 3 kegs of soy [sauce] (soija). 2 pairs of scales [for 
weighing] with their accessories.
 Note: This is the earliest Dutch-language document seen 
(March 2009) that uses the word “missouw” to refer to miso.
 Bibliographic reference in Dutch: NA, NFJ 288, 
ontvangen brieven (8-7-1657) 1-5. On microfi lm. Received 
19 July 1657. Sent with the ship Domburgh / Domburg.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); toegangsnummer 
1.04.21; inventaris nummer 288 [National Archives, Prins 
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access 
number 1.04.21; record number 288]. Address: Fort Zeeland 
(Casteel Zeelandia) on Taiwan.

13. Coijet, Fredrik; Oetgens, Johan; Pedel, Thomas; van 
Iperen, Thomas; Harthouwer, D. 1658. Lijst met handelswaar 
[Re: List of commodities ordered]. Letter to Joan Boucklejou 
on Deshima (Nagasaki, Japan), July 30. p. 25-33. See p. 28. 
Handwritten, with signature. [Dut]
• Summary: In this letter (p. 28) is an order for provisions: 
“20 bags of white stamped rice. 6 kegs of pickled vegetables 
(6: balien connemonne [kô-no-mono]). 3 kegs of miso 
(missoe). 3 kegs of soy sauce (soija). 3 kegs of umeboshi 
(mebos [salt pickled plums]). 6 kegs of sake (sackij). 12 
pieces of smoked ham.” Also information about copper 
weights. On p. 33 are the names of the writers.
 Note 1. This is the earliest Dutch-language document 
seen (March 2009) that uses the word “missoe” to refer to 
miso.
 Note 2. This is the earliest document seen (Dec. 2006) 
concerning umeboshi salt plums.
 Bibliographic reference in Dutch: NA, NFJ 289, 
ontvangen brieven (30-7-1658) 28. On microfi lm.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); toegangsnummer 
1.04.21; inventaris nummer 289 [National Archives, Prins 
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access 
number 1.04.21; record number 289].
 Note 1. Herman Ketting adds (12 Oct. 2006): This 
is probably a list of goods for Coijet’s table, because he 
requested the same sort and amount of provisions on 7 Aug. 
1659. The letter is a contemporary handwritten copy dated 
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30 July 1658. The letter is copied in a letter book for the 
administration on Deshima. The reference to soy is in a list 
of goods ordered by Frederick Coijet on Taiwan from Japan. 
Address: Governor of Formosa, Fort Zeelandia (Casteel 
Zeelandia) on Formosa [in today’s Taiwan].

14. Coijet, Fredrik; Oetgens, Johan; Pedel, Thomas; van 
Iperen, Thomas; Harthouwer, David. 1659. Des provisen 
voor de Tafel van den Gouverneur [Re: Order of provisions 
for the governor’s table]. Letter to Wagenaar, head of the 
trading station, Nagasaki (opperhooft en den Raadt des 
Nagasakkisen Comptoir) [Deshima, in Kyushu, southern 
Japan] and the councillors of this place, Aug. 7. p. 40-41. See 
p. 41. Handwritten, with signature. [Dut]
• Summary: In the postscript of this letter (p. 41) is an 
“order for provisions for the Governor’s table. Will Your 
Excellency please send us: 6 kegs of pickled vegetables (6: 
balien connemonne [kô-no-mono]). 3 little kegs (balitjes) 
of the best soy sauce (soija). 2 kegs of miso (missoe). 1 keg 
of umeboshi (mebos [salt pickled plums]). 6 kegs of good 
sardines (sardeijn), mostly little ones. 20 pieces of smoked 
ham. 6 pieces songuats fi shes. 50 sets of three fi nest dishes 
or plates of a certain size (drielingen). 30 sets of four fi nest 
dishes or plates of a certain size (quarten [kwarten]). 100 
fi ne fl at dishes (pieringen). 50 fi ne fl at dishes (pieringen) of 
the smallest.” At the end of the postscript are the names of 
the writers.
 Bibliographic reference in Dutch: NA, NFJ 290, 
ontvangen brieven (7-8-1659) 41. On microfi lm.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); toegangsnummer 
1.04.21; inventaris nummer 290 [National Archives, Prins 
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access 
number 1.04.21; record number 290]. Address: Governor of 
Formosa, Fort Zeelandia (Casteel Zeelandia) on Formosa [in 
today’s Taiwan].

15. Rijck, Jan van. 1660. [Re: Order of provisions for private 
use]. Letter to Joan Boucheljon, president and head of the 
trade and other business, Nagasaki [Deshima, in Kyushu, 
southern Japan], June 29. Unpaginated. Handwritten, with 
signature. [Dut]
• Summary: The provisions ordered include: 200 catties 
(1 catty = 625 gm or 1.3 lb) uncut tobacco, 50 catties 
cuttle-fi sh (Zeekath), 200 pieces Cantjo (Cantio), 3 kegs of 
pickled vegetables (connemon [kô-no-mono]), 3 kegs soy 
[sauce] (soije), 20 kegs of sake (sackie), 30 bales of wheat, 
6 Japanese coats with double linings, 6 smoked hams, 6 
smoked songuadts / songuat fi shes, 4 copper candle holders.
 Bibliographic reference in Dutch: NA, NFJ 291, 
ontvangen brieven (29-6-1660). On microfi lm.
 About the recipient: E. Joan Boucheljon is mentioned 
as Jan Boucheljon in Pieter van Dam’s Beschryvinghe van 

de Oostindische Compagnie, by F.W. Stapel. In 1641 he 
left Holland and sailed as an assistant writer to Asia. He 
worked mostly in Japan, where he was head of the settlement 
in 1660. Three times (in 1655, 1657, and 1659) he was a 
member of the Council of Justice in Batavia. In Holland he 
was known as someone with a good reputation. On 24 Jan 
1661 he returned home to Holland as a commander of two 
ships: the Kalf and the Venenburg.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); toegangsnummer 
1.04.21; inventaris nummer 291 [National Archives, Prins 
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access 
number 1.04.21; record number 291]. Address: Siam.

16. Verdonck, -. 1664. [Re: Order for provisions]. Letter to 
the Deshima factory [Nagasaki, Kyushu, southern Japan], 
Aug. Handwritten, with signature. [Dut]
• Summary: Order for some small kegs of soy [sauce].
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); inventaris nummer 
295 [National Archives, Prins Wilhem Alexanderhof 20, The 
Hague. www.nationaalarchief.nl. The Archives of the Dutch 
Factory in Japan (NFJ); record number 295]. Address: Head 
(Opperhofd), Dutch factory in Tonking [Tonkin, in today’s 
northern Vietnam].

17. Speelman, Cornelis; Lange, Pieter de; Huijberts, Pieter; 
Carpentier, Roelant de. 1665. [Re: Request for copper and 
provisions]. Letter to E. Jacob Gruijse, supreme merchant 
and head of the Council (oppercoopman end opperhooft en 
aen den Raet) at the Deshima factory [Nagasaki, Kyushu, 
southern Japan], Feb. 28. Unpaginated. Handwritten, with 
signature. [Dut]
• Summary: This request includes: 2,500 chests of copper. 
60 kegs of Japanese camphor. No tea because we do not 
like it and it is very foul. 1,500 pieces of porcelain after 
the specifi cations of last year, but the bowls were much 
too coarse; they must be snow-white. 6 to 8 kegs of soy 
[sauce] (balities Soija) and 2 to 3 kegs pickled vegetables 
(connemonne [kô-no-mono]). As many walking canes 
(rottangs) as last year if they are beautiful.
 Bibliographic reference in Dutch: NA, NFJ 295, 
ontvangen brieven (28-2-1665). On microfi lm.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); toegangsnummer 
1.04.21; inventaris nummer 295 [National Archives, Prins 
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); 
access number 1.04.21; record number 295]. Address: In 
the Company’s castle Geldria at Pulicat / Palghat (Casteel 
Geldria tot Paliacatta) (in today’s Tamil Nadu, Coromandel 
Coast, southeastern India).
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18. Nieuhof, Johan. 1665. Illustrations de l’Ambassade de la 
Compagnie orientale des Provinces Unies vers l’Empereur 
de la Chine ou du Grand Cam de Tartarie, faite par les Srs. 
Pierre de Goyer et Jacob de Keyser [Illustrations of the 
Embassy of the Oriental Company of the United Provinces 
to the Emperor of China or the Great Khan of Tartary, made 
by Messrs. Pierre de Goyer and Jacob de Kaiser]. Leyde 
(Leyden): J. De Meurs. 424 p. [Fre]
• Summary: This book is a French-language translation 
(written in Middle French, {1300-1600}) of an earlier book 
that was originally written in Dutch. It is a collection of 
many illustrations, most of them accompanied by descriptive 
text. It has been scanned by Gallica BNF, the French 
National Library. The link is: http://gallica.bnf.fr/ark:/12148/
btv1b23000596. Jacob de Meurs did the engraving. Jean 
Nieuhoff was author of the text. On page 222 the word 
Taufoe [tofu] appears, in a short entry: Un maas de Taufoe. 
The entry is part of a list of foods for his table made by 
Henry Baron. The word maas is a unit of measure, somewhat 
like a “pound” in English.
 Note 1. This is the earliest document seen (March. 2015) 
concerning soybeans in connection with (but not yet in) 
France. It is also the earliest known reference to tofu or to 
soyfoods in French.
 Note 2. This early document was discovered by Hervé 
Berbille of Bordeaux, France, and sent to Soyinfo Center.

19. Maetsuyker, Joan. 1668. [Re: Request for a decision 
concerning private merchandise]. Letter to Heren XVII (“17 
Lords,” leaders of the Dutch East India Company, VOC), 
Netherlands, Dec. 19. [Dut]
• Summary: The Governor-General and the Council in 
Batavia requested a decision from the “Heren XVII” about 
private merchandise from Japan imported into Batavia. 
Mostly this private merchandise consists of saké (sacky), 
murasaki [soy sauce], (moersacky), pickled vegetables 
(connemonne [kô-no-mono]), etc. This merchandise is 
imported in little quantities, but with great frequency. The 
Governor-General and the Council in Batavia advises the 
Heren XVII to permit this private merchandise, because 
small quantities were imported... so there is no disadvantage 
to the VOC. They are goods sent by people in Japan to their 
friends in Batavia.
 Bibliographic reference in Dutch: W. Ph. Coolhaas, 
Generale Missiven van Gouverneurs-Generaal en Raden aan 
Heren XVII, RGP grote serie deel 3 (‘s-Gravenhage 1968) 
663. The pages with the quotation is folio 274v-275v.
 Note 1. This is the earliest letter seen that mentions 
“murasaki” written to the Heren XVII or to the Netherlands.
 Note 2. If moersacky refers to soy sauce, this is the 2nd 
earliest document seen (April 2012) concerning soybean 
products (soy sauce) in Indonesia; soybeans as such have 
not yet been reported. Address: Governor-General in Batavia 
[today’s Jakarta, Indonesia].

20. Pavilioen, Anthonio; Caulier, Jaques; Carpentier, Roelant 
d’; Broeck, Pieter van den; Duijcker, Hendrick; Outhoorn, 
Hendrick van; Sonhuis, Johan B.; Huijsman, Johannes. 1669. 
[Re: Order for provisions]. Letter to Governor-General Joan 
Maetsuyker [Maasuijcker] and the Councillors of the [Dutch 
East] Indies [Heren Raden van Indië] in Batavia [Dutch East 
Indies], Feb. 1. p. 424-35. See p. 433r. Handwritten, with 
signatures. [Dut]
• Summary: This order for provisions includes: “30 kegs 
sake (sakkij), 12 kegs of soy [sauce] (balije soija), 12 kegs of 
miso (missoe).”
 Bibliographic reference in Dutch: NA, VOC 1270, OBP 
(1-2-1669) 424r-435vo. On microfi lm. This letter is part 
of the correspondence in the series Overgekomen Brieven 
en Papieren (OBP)–letters and papers sent from Batavia 
and other factories to the headquarters of the VOC in the 
Netherlands. This is an important and voluminous part of the 
VOC archive.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); toegangsnummer 
1.04.02; inventaris nummer 1270, 424r t/m 435va. [National 
Archives, Prins Wilhem Alexanderhof 20, The Hague. www.
nationaalarchief.nl. The Archives of the Dutch Factory in 
Japan (NFJ); access number 1.04.02; record number 1270].
 About the sender: In Pieter van Dam’s Beschryvinghe 
van de Oostindische Compagnie, by F.W. Stapel is an 
entry for Anthonio Paviljoen. From 1659 to 1665 he was 
commander of Jaffanapatnam in Ceylon. From 1665 to 1676 
he was governor (head) of the VOC’s settlements on the 
Coromandel Coast, along the east coast of southern India. 
From 1668 he was extraordinary councillor and from 1676 to 
1678 ordinary councillor of the Council of the Indies (Heren 
Raden van Indië). In 1678 he was fi red by the Heren XVII.
 Nagapatnam (Now {2007} usually spelled 
Nagapattinam, formerly Negapatnam, Nagappattinam), 
which was one of these settlements on the Coromandel 
Coast, in today’s southeast Tamil Nadu, 160 miles (275 km) 
south of Madras. It was occupied by the Dutch from 1660 to 
1781.
 About the recipient: In 1635 Joan Maetsuyker was 
appointed pensionary (pensionaris) to the Council of Justice 
of Batavia, in 1646 councillor of the Council of the Indies, 
from 1646 to 1650 governor of Ceylon and from 1653 to 
1678 governor-general.
 Note 3. Paliacatta (also spelled Paliacatte; today’s 
Pulicat), long the chief Dutch settlement and headquarters 
of the VOC factories on the Coromandel Coast, was a 
Dutch post from 1610. Pulicat was a small walled town on 
the coast. At its center was the Dutch Fort Geldria, with its 
permanent garrison of soldiers, and its cannon and armory 
to protect the various Company trading posts along the 
Coromandel Coast. Inside the fortress was the governor’s 
two-story residence, magnifi cent and solidly constructed. 
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Pulicat became British in 1825. It is located in today’s Tamil 
Nadu, at the south end of Pulicat Lake.
 This letter has been collated into Casteel Geldria (Fort 
Geldria) in Palliacatta on 1 Nov. 1670 by Joannes Huijsman, 
the secretary. Address: Fort Geldria, Palliacatta / Paliacatta 
[in today’s southern India].

21. Veliers, Joan; Tierens, Jacob; Indijck, Dirck; Schellinger, 
Gerrit; Noortman, Pieter. 1669. [Re: Arrival of Honorable 
Dutch East India Company ships in Bengal]. Letter to 
Governor-General Joan Maetsuijcker [Maetsuyker] and 
Council in Batavia [Dutch East Indies], Feb. 11. p. 1697r to 
1704vo. See p. 1698r. Handwritten, with signature. [Dut]
• Summary: Mentions the arrival of Hon. Dutch East India 
Company (VOC) ships in Hooghly, Bengal. The cargo 
contains large quantities of gold, bar-copper and tin, plus 
15 pairs of porcelain bottles (fl essen), 6 pairs of water pots, 
6 pairs of Jacquans, 12 kegs of sake (sackij), 8 kegs of soy 
[sauce] (balien Soija), 4 pairs of lacquered leather canisters 
(Cannassers, made of basket wicker), 50 pairs of lacquered 
inkpots, 2 kegs of mum (a kind of beer brewed in Brunswick, 
Germany), 1 little elephant 147 cm (4.8 feet) high.
 Bibliographic reference in Dutch: NA, VOC 1273, 
OBP (11-2-1669) 1967r-1704vo. On microfi lm. The letter is 
written in a letter-book for the administration of the ‘Heren 
XVII’ (the directors of the VOC in the Netherlands). The 
letter is in a manifest (list of cargo) of the ships Rammekens, 
Buiksloot, Zwarte Leeuw, Zwaan and Tulp. Special 
attention: This letter is written to give the governor-general 
information about the cargo received in Bengal from Japan. 
The ships transported their cargo from Japan via the Strait 
of Malacca (between the southern Malay Peninsula and the 
island of Sumatra) to Bengal.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Verenigde Oost-Indische Compagnie (VOC); 
inventaris nummer 1273 [National Archives, Prins Wilhem 
Alexanderhof 20, The Hague. www.nationaalarchief.nl. The 
Archives of the Dutch East India Company (VOC); record 
number 1274].
 Note 1. This trading post was established by the 
Portuguese in 1537, by the English at Hooghly in 1651, and 
by the Dutch at Chinsura in 1656; the towns were united as 
Hooghly-Chinsura in 1865.
 Note 2. This is the earliest document seen (July 2006) 
concerning soybean products (soy sauce) in Bengal (a former 
part of British India, as of Oct. 2010 divided between India 
and Bangladesh. Hooghly is now in West Bengal, India). 
This document contains the earliest date seen for soybean 
products in Bengal (Feb. 1669); soybeans as such have not 
yet been reported.
 Note 3. About the recipient: In 1635 Joan Maetsuijcker 
(usually spelled Maetsuyker) was appointed pensionary 
(pensionaris) to the Council of Justice at Batavia, and in 
1646 councillor of the Council of the Indies (Heren Raden 

van Indië). From 1646 to 1650 he was governor of Ceylon 
and from 1653 to 1678 he was governor-general. Address: 
Director, Hooghly [Hooghly-Cinsura in today’s West Bengal, 
northeastern India, on the Hugli River].

22. Pavilioen, Anthonio; Meersche, Jacob van der; 
Welsingh, Isaac; Exbusier, Jacob; Buijtendijck, Reijnier van; 
Hervendoncq, Joris. 1670. [Re: Order for goods from Batavia 
for use by the Honorable Dutch East India Company in 
Nagapatnam]. Letter to Governor-General Joan Maatsuijcker 
[Maetsuyker] and the Councillors of the Indies [Heren Raden 
van Indië] in Batavia [Dutch East Indies], Feb. 13. p. 550r to 
574r. See p. 572r. Handwritten, with signatures. [Dut]
• Summary: On p. 572r (the recto {front} of folio {page} 
572) we read: “Our order for commodities and other items 
for the use of the Honorable Company. Gold from Japan and 
from other places with which Coromandel has commerce 
each year. A list of merchandise: 8 little pints (pintjes) of fi ne 
oil of cloves, cinnamon, mace, etc. 12 leggers (a legger is 
a large keg of 400 liters capacity) of Spanish wine. 20 kegs 
of Mum. 2 kegs of good Dutch butter. 20 leggers of wine-
vinegar. 9 aums (an aum is a keg of 153.6 liters capacity) of 
good olive oil. 30 kegs of sake (Zakkij) from Japan. 12 kegs 
of soy [sauce] (baliën Soija) from Japan. 6 kegs of miso 
(missoe) from Japan.
 Bibliographic reference in Dutch: NA, VOC 1274, BBP 
(13-7-1670) 550r-574r. On microfi lm.
 This letter has been collated into Casteel Geldria (Fort 
Geldria, the headquarters of the VOC factories on the 
Coromandel Coast) in Palliacatta on 1 Nov. 1670 by Joannes 
Huijsman, the secretary. The letter is part of a thick bundle 
of correspondence in the series Overgekomen Brieven en 
Papieren (Letters and papers sent from Batavia and other 
factories to the headquarters of the VOC in the Netherlands).
 This long letter is about management and commerce. 
The fi rst three folios discuss ships that have arrived. Two 
folios deal with a political question in the area around 
Masulipatnam. Folios 552 to 562 discuss merchandise 
supplied from several districts to Nagapatnam by ship and 
from the interior, and commerce problems in some districts. 
Folio 563 is about the weight of the coin used in Pulicat. 
Folio 565 is about timber. Etc.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Verenigde Oost-Indische Compagnie (VOC); 
toegangsnummer 1.04.02: inventaris nummer 1274, folios 
550-574 [National Archives, Prins Wilhem Alexanderhof 
20, The Hague. www.nationaalarchief.nl. The Archives of 
the Dutch East India Company (VOC); inventory number 
1.04.02: record number 1274, folios / pages 550-574].
 Note: This is the earliest document seen (May 2010) 
that clearly mentions soybean products (soy sauce and miso) 
in Indonesia; soybeans as such have not yet been reported. 
Address: Fortifi ed town of Nagapatnam [in today’s southern 
India].
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23. [List of goods to be provided from the various Dutch 
factories in Asia]. 1671. Colombo. Dec. 20. Unpublished 
manuscript. [Dut]
• Summary: An order from Japan for the year 1672 for the 
table of the Governor. Includes 12 kegs of soy [sauce].
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Verenigde Oost-Indische Compagnie (VOC); 
inventaris nummer 13511 [National Archives, Prins Wilhem 
Alexanderhof 20, The Hague. www.nationaalarchief.nl. The 
Archives of the Dutch East India Company (VOC); record 
number 13511]. On microfi lm.
 Note 1. Colombo, a seaport in the Sinhalese kingdom, 
was settled by Arabs in the 8th century CE, occupied in 
1517 by the Portuguese, captured in 1656 by the Dutch, then 
taken over in 1796 by the English, who fi rst called the island 
Ceylon.
 Note 2. This is the earliest document seen (Nov. 
2010) concerning soybean products (soy sauce) in Ceylon; 
soybeans as such have not yet been reported. Address: 
Colombo [in today’s Sri Lanka].

24. Maetsuyker, Joan. 1674. [Re: List of ships ready 
to sail for the Netherlands]. Letter to Heren XVII (“17 
Lords,” leaders of the Dutch East India Company, VOC), 
Netherlands, Nov. 18. [Dut]
• Summary: The ship named “Sticht Uijtrecht” will sail for 
the chamber of Amsterdam. Private merchandise of Willem 
van Achterveld, sergeant: Includes: 2 crates [with bottles] 
Spanish wine and mum. 1 crate of brandy. 1 little barrel of 
soy [sauce] (1 vaatie met sooij)...
 Bibliographic reference in Dutch: NA, VOC 1297, OBP 
(18-11-1674) f.142r.
 Note: This is the earliest Dutch-language document seen 
(April 2012) that uses the word “sooij” to refer to soy sauce.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de VOC; toegangsnummer 1.04.02; inventaris nummer 
1297 [National Archives, Prins Wilhem Alexanderhof 20, 
The Hague. www.nationaalarchief.nl. The Archives of 
the VOC; access number 1.04.02; record number 1297]. 
Address: Governor-General in Batavia [today’s Jakarta, 
Indonesia].

25. Governor General and Council of the Indies (Indië). 
1675. Generale missive [General missive]. Letter to Heren 
XVII [directors of the VOC] in the Netherlands, autumn. 3 p. 
Handwritten. [Dut]
• Summary: “Specifi cation of the goods which several 
persons take along with them on the ships for the respective 
chambers of Amsterdam, Zealand, Delft, Rotterdam and 
Enkhuizen. Homeward shipped on request and permitted 
by the Governor General and the Council of the Indies with 
written decree to take along with them the following goods.”
 “The ship Ternate for the chamber of Amsterdam.” Note 

1. For some ships, lists of private goods are mentioned. But 
soy [sauce] is mentioned only in the list of private goods 
for Joan Putmans, the merchant on the ship ternate. On 
folio / page 225 we read: “2 chests (kelders) with Japanese 
porcelain pots in one of them and candy or candied fruit 
in the other. 1 chest (kelder) with Japanese Soy [sauce] 
(Japanse Soija), 25 pots with atchian / atchiar [maybe atjar 
pickles] and diverse candied fruit, 1 picul tea [1 picul = 
about 125 lb], 20 catties bird nests in a little basket of cane / 
canister” [1 catty = 625 gm].”
 Note 2. The goods owned by Joan Putmans are being 
shipped as “private trade freight” (Japanese: waki nimotsu) 
rather than as “offi cial trade freight” (motokata / compania 
nimotsu). It is not known how much soy sauce he was 
shipping or in what type of containers it was packaged. 
Dutch research Herman Ketting, PhD thinks there is a good 
chance that Putmans used the soy for himself or gave it to 
friends and relatives in the Netherlands.
 Note 3. About the sender: The Governor and the Council 
of the Indies send a General Letter for the Heren XVII with 
every homeward bound fl eet. This letter is a contemporary 
handwritten copy. The letter is written in a letter-book for the 
administration of the Heren XVII, who are the administrators 
of the Dutch East India Co. (VOC).
 Note 3. Herman Ketting, who found this letter, writes 
(16 July 2007): “So far as I can see now, the cargo lists in 
the General Missive are the only lists of the VOC, which 
mentioned the soy [sauce] shipped yearly to the Netherlands. 
They were made for the Heren XVII and the administration 
of the VOC-chambers. So I think the soy loaded in the 
ships bound for the Netherlands, actually arrived in the 
Netherlands.”
 Note 4. If this soy sauce did actually arrive in the 
Netherlands, this would be the earliest document seen (July 
2007) showing soy sauce in the Netherlands, or in Europe.
 Bibliographic reference in Dutch: NA, VOC 1307, 
Generale Missiven (najaar 1675) 224r.-226r.
 Location: Nationaal Archief, Den Haag, Archieven 
van de Verenigde Oost-Indische Compagnie (VOC); 
toegangsnummer 1.04.21; inventaris nummer 1307 [National 
Archives, Prins Wilhem Alexanderhof 20, The Hague. www.
nationaalarchief.nl. The Archives of the Dutch Factory in 
Japan (NFJ); access number 1.04.21; record number 1307]. 
Address: Batavia [today’s Jakarta, Indonesia].

26. Hase, François de; Fentsel, Herman Pit, Jan. 1676. 
[Re: Order for provisions]. Letter to Joan Camphuijs, chief 
merchant and director (oppercoopman en opperhooft) and to 
the Council of the Company of Merchants in Japan [Deshima 
factory, Nagasaki, Kyushu, southern Japan], March 17. 
Unpaginated. Handwritten, with signature. [Dut]
• Summary: We request Your Excellency to send with the 
return ships via the Straits of Malacca... lacquered ware. 
Also: “50 usual hams. 6 kegs of miacose sake sackie. 4 kegs 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   27

© Copyright Soyinfo Center 2015

of soy sauce (Soija). 3 kegs of pickled vegetables (connemon 
[kô-no-mono]). 2 kegs mineranskij (ameneranskij?). 2 kegs 
of umeboshi (mebos [salt pickled plums]). Note: This means 
that the soy sauce was also sent via Malacca to Bengal.
 Bibliographic reference in Dutch: NA, NFJ 307, 
ontvangen brieven (17-3-1676). On microfi lm.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); toegangsnummer 
1.04.21; inventaris nummer 307 [National Archives, Prins 
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access 
number 1.04.21; record number 307].
 Note: This trading post was established by the 
Portuguese in 1537, by the English at Hooghly in 1651, and 
by the Dutch at Chinsura in 1656; the towns were united 
as Hooghly-Chinsura in 1865. Address: Director, Hooghly 
[Hooghly-Cinsura in today’s West Bengal, northeastern 
India, on the Hugli River] (Houglij in Bengalen).

27. Hoorn, J. van. 1676. [Re: Order for provisions]. Letter 
to the Deshima factory [Nagasaki, Kyushu, southern Japan], 
June 30. Unpaginated Handwritten, with signature. [Dut]
• Summary: “General request for merchandise and 
necessities, which are required from Japan this year for 
several settlements in Asia as for the fatherland (vaderlandt 
/ patria).
 For Batavia: 100 kegs of several provisions such 
as: 40 kegs sake (sackij), 20 kegs soy [sauce] (Soija), 15 
kegs pickled vegetables (connemon [konmono]), 10 kegs 
salted, pickled plums (meboos [umeboshi]), 10 kegs miso 
(missauw).
 For Ceylon (Chijlon): 48 kegs of provisions as follows: 
20 kegs of good sake, 12 kegs soy [sauce] (Soija), 8 kegs 
pickled vegetables, 4 kegs salted, pickled plums [umeboshi], 
4 kegs ameneranskij.
 Note 1. This is the earliest document seen (June 
2010) concerning soybean products (soy sauce) in Ceylon; 
soybeans as such have not yet been reported.
 For Coromandel (Choromandel): As many kegs of 
Japanese provisions as is specifi ed hereafter for Bengal.
 For Bengal: 17 kegs of provisions as: 6 kegs sake, 
4 kegs soy [sauce], 3 kegs pickled vegetables, 2 kegs 
Ammeneranskij, 2 kegs salted, pickled plums [umeboshi].
 For Malacca: Provisions: 2 kegs each of Soy (Soija), 
pickled vegetables, miso (missouw), salted, pickled plums 
[umeboshi], and ameneranskij.
 Note 2. This is the earliest document seen (May 
2010) concerning soybean products (soy sauce) in today’s 
Malaysia. This document contains the earliest date seen for 
soybean products in Malaysia (June 1676); soybeans as such 
have not yet been reported.
 For Surat (Zuratta): 9 kegs of provisions such as sake, 
pickled vegetables, and soy [sauce] (Soija).
 Bibliographic reference in Dutch: NA, NFJ 307, 

ontvangen brieven (30-6-1676). On microfi lm.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); toegangsnummer 
1.04.21; inventaris nummer 355 [National Archives, Prins 
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); 
access number 1.04.21; record number 355. The pages are 
not numbered]. This letter is written in a letter-book for the 
administration on Deshima.
 Note 3. It seems that soy [sauce] is always mentioned 
in lists of provisions for the table of VOC governors or 
directors, and their guests; this was written in one letter (see 
Coijet 1659, Aug. 7).
 Note 4. This is a special letter. Part of it contains 
information from a letter written in the Netherlands by 
the directors in Holland (Heren XVII). The rest of the 
information comes from settlements in Asia and was 
collected and written in Batavia, then sent to Japan. Address: 
Batavia castle (Batavia in’t Kasteel) [today’s Jakarta, 
Indonesia].

28. Breving, Abert; Haas, Dirk de; Schim, Isaac; Bank, C. 
1678. [Re: Unable to comply with order for provisions]. 
Letter to Rijcklof van Goens, Governor-General and the 
Council of the [Dutch East] Indies in Batavia [today’s 
Jakarta, Indonesia], Nov. 4. Unpaginated. Handwritten, with 
signature. [Dut]
• Summary: There was a request from governor-general 
Rijckloff van Goens in Batavia to transport Sake (Sakki) and 
Soy [sauce] (Soija) in waterproof vats, so that the liquids will 
be well preserved. Albert Brevinck in Japan answers: “That 
is impossible because we are lacking good vats (vaten). For 
this reason we request that you send vats of fi rst rate quality 
to Japan. This year we will send the sake for Batavia and 
Ceylon in good double-walled kegs (balien) to help preserve 
the sake.”
 Bibliographic reference in Dutch: NA, NFJ 309, 
verzonden brieven (4-11-1678). On microfi lm.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); toegangsnummer 
1.04.21; inventaris nummer 309 [National Archives, Prins 
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); 
access number 1.04.21; record number 309. The pages are 
not numbered]. This letter is written in a letter-book for the 
administration on Deshima.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); inventaris nummer 
309 [National Archives, Prins Wilhem Alexanderhof 20, The 
Hague. www.nationaalarchief.nl. The Archives of the Dutch 
Factory in Japan (NFJ); record number 309].
 Note: About the sender: In Pieter van Dam’s 
Beschryvinghe van de Oostindische Compagnie, by F.W. 
Stapel is an entry for Albert Breving under Albert Brevinck. 
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In 1671 he was already head of the settlement in Japan, but 
after that he was transferred to Tonkin. From 1677 to 1679 
he was again head of the settlement in Japan. In 1681 he was 
Council of Justice and he refused a request to once again 
become head of the settlement in Japan.
 About the recipient: Rijckloff van Goens lived 1619-
1682. In 1631 he began his VOC service. In 1655 he was 
back at home in the Netherlands. In 1656 he was appointed 
to extraordinary Council of the [Dutch East] Indies, In 
1660 he became governor of Ceylon. From 1675 to 1678 
he was director-general in Batavia, and after that until 1681 
he was governor-general. He died in Nov. 1682 at home in 
the Netherlands. Source: Bewind en belied bij de VOC... 
1672-1702, by Femme S. Gaastra (Zutphen 1989). Address: 
Nagasaki [Japan].

29. Goens, R. van; Speelman, Cornelius; Both, Balthasar; 
Hurrt, Anth.; Blom, Dirk; Outhoorn, W. van; Camphuijs, 
Joan. 1680. [Re: Sending sake and soy sauce in casks and 
pots]. Letter to the Deshima factory [Nagasaki, Kyushu, 
southern Japan], June 30. Unpaginated. Handwritten, with 
signature. [Dut]
• Summary: Van Goens etc. request that the sake (sakij) and 
soy [sauce] (soije) be poured into well-made casks before 
shipping. They advise for sake and soy [sauce] as well as 
for pickled vegetables (konnemon [kô-no-mono]), umeboshi 
(mebos, [salt pickled plums]), etc. to send them in pots 
(potten). Every pot must be placed in a keg and the space 
between the pot and the keg must be fi lled up with straw, so 
there is no danger of the pots breaking in the kegs.
 Van Goens etc. will send pots made in the Netherlands 
for the shipping of the sake and soy. At Coromandel [on 
the coast of southeast India] the merchants are annoyed at 
the bad quality of the sake in the kegs; this is caused by the 
native wood of which the kegs are made.
 Another summary (by Cynthia Viallé): “Batavia informs 
Deshima that it is sending Dutch tubs to hold the sake and 
soy [sauce]. The tubs should be cleaned fi rst and prepared to 
contain the sake and soy.”
 An appendix to this letter: For Batavia: Four aums 
of Soy [sauce] in aums and half aums [Note: 1 aum is a 
measure of capacity (a barrel) of about 177 liters]. Twenty 
pots put in kegs with pickled vegetables (konnemon) and 
miso (missou). Twelve pots of umeboshi as before with 
fruits. If possible we want them as good as the Japanese send 
to their friends who live in Batavia, because those are better 
than the fruits they usually send to us.
 For Coromandel: 6 quarter kegs of miso (missouw). 10 
kegs of Soy [sauce] (Zoija). 10 kegs of pickled vegetables. 
12 double kegs of saké (Zackij). 10 kegs of omenaranski 
[meaning unclear], 4 kegs of umeboshi.
 For Ceylon [today’s Sri Lanka]: 15 single kegs of Soy 
[sauce]. 6 double kegs of saké (sackij). 12 kegs of pickled 
vegetables. 20 kegs of umeboshi. 12 kegs omenaranski 

[meaning unclear], 6 kegs of miso (missouw).
 Bibliographic reference in Dutch: NA, NFJ 311, 
ontvangen brieven (30-6-1680). On microfi lm. The fi rst page 
of this letter is torn off.
 About the sender: Rijckloff van Goens lived 1619-1682. 
In 1631 he began his service (as a boy) in the VOC (Dutch 
East India Company). In 1655 he returned home to the 
Netherlands. In 1656 he was appointed to the extraordinary 
Council of India (the Dutch East Indies). From 1660 he 
was governor of Ceylon. From 1675-1678 he was director-
general in Batavia, and after that until 1681 he was governor-
general. He died in Nov. 1682 at home in the Netherlands.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); inventaris nummer 
311 [National Archives, Prins Wilhem Alexanderhof 20, The 
Hague. www.nationaalarchief.nl. The Archives of the Dutch 
Factory in Japan (NFJ); record number 311]. Address: In the 
castle (kasteel) Batavia [today’s Jakarta, Indonesia].

30. [Manifest (cargo-list) of goods imported to Batavia in 
1681 by two Chinese junks]. 1681. Colombo. p. 860r-61r. 
See p. 860r. Feb. 7 and 28. Unpublished manuscript. [Dut]
• Summary: Two Chinese trading junks had arrived from 
Japan in 1681. On Feb. 7, the junk of captain Quanjock 
arrived with: 22 straw Calmus (Sweet fl ag) roots... 1 wicker 
basket (canasser) of medicine and one of tea, 681 kegs 
and pots containing pickled vegetables (connemon [kô-no- 
mono]), soy [sauce] (soij) and miso (missoij).
 Note: This is the earliest Dutch-language document seen 
(March 2009) that uses the word “missoij” to refer to miso.
 On Feb. 28 the junk of captain Lunsincqua arrived 
with: 40 little bureaus. 5 double kegs and 6 single kegs 
of camphor. 200 kegs and pots containing chestnuts 
(carthanjen), soy [sauce] (Zoija), and pickled vegetables 
(connemon [kô-no-mono]).
 Bibliographic reference in Dutch: NA, VOC 1354, 
OBP (7 and 28-2-1681) 860r-861r. On microfi lm. This letter 
is part of the correspondence in the series Overgekomen 
Brieven en Papieren (OBP)–letters and papers sent from 
Batavia and other factories to the headquarters of the VOC in 
the Netherlands. This is an important and voluminous part of 
the VOC archive.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Verenigde Oost-Indische Compagnie (VOC); 
inventaris nummer 1354, folio 860 [National Archives, Prins 
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch East India Company (VOC); 
record number 1354, folio / page 860]. On microfi lm. 
Address: Colombo [in today’s Sri Lanka].

31. Schinne, Isaac van; Cansius, Hendrik; Jonge, Constantin 
Ranst de; Buijtenhem, Hendrik van; Sweers, Balthasar; 
Dijck, Pieter van. 1681. [Re: Sending provisions]. Letter to 
the Governor-General and the Council in Batavia [today’s 
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Jakarta, Indonesia], Oct. 31. Handwritten, with signature. 
[Dut]
• Summary: The Deshima factory is sending 1,000 pairs 
of cotton stockings, all the porcelain, also the soy [sauce] 
(Soija), saké (Sackij), miso (Misou), pickled vegetables 
(Konnemon [Kô-no-mono]), and umeboshi (Mebos [salt 
pickled plums]), all of the best quality we can get, just as you 
ordered.
 Note: This is the earliest Dutch-language document seen 
(March 2009) that uses the word “Misou” to refer to miso.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); toegangsnummer 
1.04.21; inventaris nummer 312 [National Archives, Prins 
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access 
number 1.04.21; record number 312]. Address: Deshima 
factory, Nagasaki [Japan].

32. Saito, Akio. 1699. [Chronology of soybeans in Japan, 
1600 to 1699, the early Tokugawa/Edo period] (Document 
part). In: Akio Saito. 1985. Daizu Geppo (Soybean Monthly 
News). Jan. p. 14-16. [Jap; eng+]
• Summary: 1600–Komakabe?, the name of a type of 
tofu, appears in the Diary of Oyudono no Kami (Oyudono 
Kami no Nikki). The very fi rm tofu called kata-dofu that is 
presently sold in Kochi prefecture (on the southern part of 
the island of Shikoku) originated from Komakabe.
 1601–Daté Masamune (DAH-tay Mah-sah-MU-nay; 
lived 1567-1636) of Sendai establishes the Goenso-gura and 
starts making miso. This is the fi rst time that an organized 
method has ever been used to make miso in Japan. The 
purpose of this is to make miso for the army and to store salt. 
According to some theories, the date was 1645 rather than 
1601.
 1603–In Nippo Jisho, a Japanese-Portuguese dictionary, 
tofu (called “taufu”) is mentioned. It says that tofu is a food 
that is made from powdered / ground beans and that looks 
like freshly made cheese.
 1605–Tokugawa Ieyasu commands the monks at 
Daifukuji temple to make Hamana Natto. Note 1. This is the 
earliest document seen (Nov. 2011) that mentions “Hamana 
Natto” (or “Hamanatto,” regardless of capitalization). 
This document contains the earliest date seen for 
Hamanatto–1605! Note 2. This is the earliest document 
seen (Nov. 2011) stating that Hamanatto [fermented black 
soybeans] were made at Daifukuji temple in Hamamatsu.
 1616–Tanaka Genba of Kamiusa no Kuni is advised to 
make tamari shoyu as a side business by Sanagi Kyurouemon 
of Settsu. The latter runs a sake factory and has a wholesale 
seafood products shop in Edo. This is the beginning of 
Choshi Shoyu and Higeta Shoyu.
 1619–At about this time shoyu in quantity is brought 
from the Kyoto-Osaka area (Kansai) to Edo by Taru Kaisen 
and Hishigaki Kaisen. Note 1. A “Kaisen” is a ship that has 

a carrying capacity of at least 200 koku (= 9,520 gallons or 
36,000 liters). That shoyu is regarded as the best quality and 
it soon takes over the entire Edo shoyu market.
 1624-1644–Konpura Nakama (The union of merchants 
who go to Dejima / Deshima, an island in Nagasaki Bay) 
starts to export shoyu through the Dutch East India Company 
(Higashi Indo Gaisha) to Europe and Southeast Asia. It is 
said that in Europe this shoyu even reached the dining table 
of Louis XIV. Note 2. This document contains the earliest 
date seen for soybean products (shoyu) in Europe and 
Southeast Asia (probably Indonesia, 1644); soybeans as such 
had not yet been reported by that date. [Question: What is the 
source of these two dates?]
 1626–Sendai Han (daimyo domain) starts to monopolize 
the selling of salt for the fi rst time in the history of Japan. 
Because of this, all other Hans start to do likewise. 
Makabeya Ichibei of Kokubunji-cho in Sendai starts to 
sell Sendai Miso. He continues to sell his miso to the Han 
government for several generations.
 1642–Because of famines in various provinces (kuni), 
the people were advised to eat coarse grains (zakkoku) and 
banned from eating rice. The sale of tofu, udon (wheat 
noodles), soba (buckwheat noodles), and manju (steamed 
glutinous rice cakes with a sweet azuki-jam fi lling) were also 
prohibited.
 1645–The Ako Han starts a salt farm. Hatcho miso 
starts to be made in Mikawa, Okazaki. Hamaguchi Gihei of 
Hiromura in Kishu goes to Choshi and starts making shoyu. 
This is the beginning of Yamasa Shoyu.
 1649 Feb.–The Tokugawa government (bakufu) passes 
a law to control the lives of farmers. Called Kanno Jorei 
(Keian no Ofuregaki), it states that farmers must plant 
soybeans and azuki beans between their rice fi elds and farms. 
Azé-mame (soybeans grown on the raised footpaths between 
rice fi elds) may have started from this forceful edict.
 1652 May–Various farmers in Waksa, Kohama-han, 
Enshiki-gun? protest the heavy soybean tax increase. The 
farmland tax is often paid with soybeans. The leaders of the 
protest are killed.
 1657 Jan. 18-19–A large fi re (called Sodefuri Kaji) 
burned Edo (today’s Tokyo). Laborers came from throughout 
Japan to reconstruct the city. To feed them, many sellers of 
pre-cooked, ready-to-eat food sprung up in Edo.
 1666–Maruo Magouemon? Chotoku? of Hanshu Tatsuno 
makes Usukuchi Shoyu (light-colored soy sauce). After this, 
Tatsuno Shoyu’s main product becomes Usukuchi Shoyu.
 1681–The government bans the withholding or 
monopolizing of crops (such as rice, barley, or soybeans) 
following a year with a bad harvest.
 1695–Dr. Hitomi Hitsudai, a Japanese physician, age 
74, writes the Honcho Skokkan and talks about the good and 
bad points of daily foods from his medical viewpoint. The 
12 volume book is written entirely in Chinese. He praises the 
therapeutic virtues of soybeans, miso, natto, tofu, and shoyu. 
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A translation into Japanese was later made by Shimada Isao.
 1695–At about this time, tofu is sold by vendors sitting 
by the road. We do not know for sure when tofu was fi rst 
sold by walking street vendors, but it is guessed that this 
may have taken place in about 1837-1853 when the book 
Morisada Manko was written by Kitagawa Morisada.
 1696–There is famine throughout Japan. In eastern 
Japan, especially in Tsugaru Han, half of the population dies 
of starvation.
 1696–One of the greatest scholars of agriculture 
during the Edo period, Miyazaki Yasusada (1623-1697), 
write Nôgyo Zensho (Encyclopedia of Agriculture). In it he 
described the many different colors, sizes, and shapes of 
soybeans cultivated at that time.
 1697–Koikuchi shoyu, similar to the type made today, 
starts to be made from tamari shoyu in Choshi.
 1698–After a big fi re in Edo, sellers of Dengaku 
(skewered grilled tofu with a sweet miso topping) start to 
appear. Address: Norin Suisansho, Tokei Johobu, Norin 
Tokeika Kacho Hosa.

33. Useful transactions [in philosophy, and other sorts of 
learning], for the months of May, June, July, August and 
September, 1709... Translated into English from the Dutch. 
Part 3. 1709. London: Printed for Bernard Lintott. 80 p.
• Summary: The Introduction states (p. 53): “In many parts 
of Lapland, Fish is their Subsistence, which they dress with 
great perfection of Shrimps, Oysters, Anchovy and Ketchup. 
The Body is serv’d to the Master, and the dried heads are 
Food for the Cattle.”

34. Hermann, Paul (Paulo Hermanno). 1717. Musaeum 
Zeylanicum, sive catalogus plantarum, in Zeylana sponte 
nascentium,... [The museum of Ceylon, or a catalog of 
plants native to Ceylon]. Lugduni Batavorum (Leiden, 
Netherlands): Printed by Isaacum Severinum. 71 p. See p. 
22. 8vo. 20 cm. Reprinted in 1977 by Boerhaave Press, P.O. 
Box 1051, Leiden (Holland). [Lat]
• Summary: “Bumum. Buncæ. Phaseoli villosi species. Bu 
notat capillos teneres feu villos. Datur & alia species lævis 
fi ne villis.”
 The author’s name on the title page is written Paulo 
Hermanno. His title is given as “In Academia Lugdono–
Batava quondam Medicinæ & Botanices Professore” 
[Professor of Medicine and Botany at Leiden, the 
Netherlands]. A German born in Saxony in 1646, Hermann 
was the fi rst serious botanist in Sri Lanka.
 Piper and Morse (1923, p. 27-29) note: “History prior 
to Linnaeus ‘Species Plantarum,’ 1753... Paul Hermann 
(1726), collected plants in Ceylon, which were very briefl y 
described under the native names in a book called ‘Musæum 
Zeylanicum’ published in 1717. One of these plants was 
called ‘Bumum’ or ‘Buncæ’ and is very briefl y described as 
a species of bean with villose hairs [villose or villous means 

‘having soft long hairs’]. Hermann’s original specimens 
are still preserved. One of them numbered 280, is also 
represented by a beautiful and accurate drawing. This plant is 
probably Hermann’s ‘Buncæ.’ At any rate, it is the soybean. 
The name ‘Bume’ is at the present time used in Ceylon for 
the mung bean, so that it is probable that Hermann’s name 
‘Bumum’ refers to the same plant and that he erroneously 
associated it with ‘Buncae’ which is the soybean.” In his 
Species Plantarum, published in 1753,
 “Under Dolichos soja, Linnæus cites fi rst “Fl. Zeyl. 
534.” This reference is to the Flora Zeylanica of Linnæus, 
published in 1747, and based primarily on Hermann’s 
notes and specimens. The description there is only slightly 
different from that in the Species Plantarum... From this 
description it is evident that Linnæus had primarily in mind 
the plant cultivated in Ceylon and collected by Hermann, 
whose specimen still exists and is the soybean.”
 Note 1. This is the earliest document seen (Nov. 
2010) concerning soybeans in Ceylon, or the cultivation of 
soybeans in Ceylon. This document contains the earliest date 
seen for soybeans in Ceylon, or the cultivation of soybeans 
in Ceylon (1717). The source of these soybeans is unknown. 
They may have been introduced by Dutch traders as early 
as the mid-1600s at the time of the Dutch occupation (from 
1658 to 1796), when cultural practices were introduced from 
the Dutch East Indies (today’s Indonesia).
 Note 2. This is the earliest document seen (Nov. 2010) 
concerning soybeans in South Asia, or the cultivation of 
soybeans in South Asia. This document contains the earliest 
date seen for soybeans in South Asia, or the cultivation of 
soybeans in South Asia (1717). The source of these soybeans 
is unknown (see above).
 Note 3. This is the earliest document seen (June 2010) 
concerning soybeans in connection with (but not yet in) the 
Netherlands. Paul Hermann (lived 1646-1695) was a Dutch 
botanist and explorer of German birth, who travelled in 
Africa, India and Ceylon. Prof. of Botany at Leiden 1680-95. 
Address: Ceylon (Sri Lanka).

35. Thedens, Johannes. 1724. Diary. In: Paul van der Velse 
and Rudolf Bachofner, eds. 1992. The Deshima Diaries 
Marginalia, 1700-1740. Tokyo: Japan-Netherlands Institute. 
xxiii + 595 p. See p. 287 (#196).
• Summary: 1724 April 29–This entry describes the return 
trip, largely by ship, from Edo to Nagasaki. Departing from 
Itami, they passed Nishinomiya and arrived at Hyôgo, where 
they went ashore and visited a little temple named Sjacote, 
which means “ladle.” After they had dined, the village elder 
“showed us his sake distillery and his soy press which had 
a large capacity.” Address: Opperhoofd (Chief of the Dutch 
factory), Deshima, Nagasaki, Japan.

36. ‘s Gravenhaegse Courant (The Hague). 1724. Filip Pick 
[Filip Pick (Ad)]. June 2. p. 1. [Dut]
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• Summary: The goods for sale include old porcelain, soy 
sauce (Oude Porceleynen, Soja).
 Note 1. This brief ad was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “soja” using 
advanced search between 1700 and 1750.
 Note 2. This is the earliest document seen (Sept. 2014) 
in this database that contains the word soja.
 Note 3. Between 1724 and 1899, about 1,600 records in 
this database contain the word soja.
 Note 4. This is the earliest document seen (July 2015) 
concerning soybean products (soy sauce) in The Netherlands. 
This document contains the earliest date seen for soybean 
products in The Netherlands (June 1724); soybeans as such 
have not yet been reported.
 Note 5. There is much circumstantial evidence that 
small quantities of soy sauce had been imported to The 
Netherlands by Dutch merchants many decades before this 
time–perhaps as early as the 1670s. Address: Netherlands.

37. Amsterdamse Courant (Amsterdam). 1724. Filip Pick 
[Filip Pick (Ad)]. June 6. p. 1. [Dut]
• Summary: The goods for sale include old porcelain, soy 
sauce (Oude Porcelynen, Soja).
 Note: This brief ad was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “soja” 
using advanced search between 1700 and 1750. Address: 
Amsterdam, Netherlands.

38. ‘s Gravenhaegse Courant (The Hague). 1725. 
Advertentie [Advertisements]. Sept. 17. p. 2. [Dut]
• Summary: The goods for sale by Vincent Posthumus 
include porcelain, lacquered goods, Soya and,... 
(Porceleynen, Verlaktgoed, Soya en Aetfi a).
 Note 1. This brief ad (near bottom of page) was found 
by searching the Dutch-language database http://kranten.
delpher.nl/ for “soya” using advanced search between 1618 
and 1730.
 Note 2. This is the earliest document seen (Sept. 2014) 
in this database that contains the word soya.
 Note 3. Between 1879 and 1899, about 2,600 records in 
this database contain the word soya. Address: Netherlands.

39. ‘s Gravenhaegse Courant (The Hague). 1726. 
Advertentie [Advertisements]. March 11. p. 2. [Dut]
• Summary: The goods for sale by David Raker include 
some little bottles of soy sauce (eenige Flesjens soya).
 Note: This brief ad (near bottom of page) was found 
by searching the Dutch-language database http://kranten.
delpher.nl/ for “soya” using advanced search between 1618 
and 1730. Address: Netherlands.

40. ‘s Gravenhaegse Courant (The Hague). 1726. 
Advertentie [Advertisements]. March 22. p. 2. [Dut]
• Summary: The goods for sale by David Raker include 

some little bottles of soy sauce [eenige Flesjens Soya].
 Note: This brief ad (near bottom of page) was found 
by searching the Dutch-language database http://kranten.
delpher.nl/ for “soya” using advanced search between 1618 
and 1730. Address: Netherlands.

41. ‘s Gravenhaegse Courant (The Hague). 1726. 
Advertentie [Advertisements]. July 8. p. 2. [Dut]
• Summary: The goods for sale from Simon van Male, 
broker at Amsterdam, include some extra Japanese soy sauce 
and... (extra Japanse Soya and...).
 Note: This brief ad (near bottom of page) was found 
by searching the Dutch-language database http://kranten.
delpher.nl/ for “soya” using advanced search between 1618 
and 1730. Address: Netherlands.

42. ‘s Gravenhaegse Courant (The Hague). 1726. 
Advertentie [Advertisements]. July 19. p. 2. [Dut]
• Summary: The goods for sale include extra Japanese soy 
sauce (extra Japanse Soya).
 A similar ad appeared in the Amsterdamse Courant of 11 
July 1726, p. 2.
 Note: This brief ad (near bottom of page) was found 
by searching the Dutch-language database http://kranten.
delpher.nl/ for “soya” using advanced search between 1618 
and 1730. Address: Netherlands.

43. Hermann, Paul. 1726. Musaeum Zeylanicum, sive 
catalogus plantarum, in Zeylana sponte nascentium,... Editio 
secunda [The museum of Ceylon, or a catalog of plants 
native to Ceylon. 2nd ed.]. Lugduni Batavorum (Leiden, 
Netherlands): Printed by D. Vander Vecht. 71 p. See p. 22. 
First edition was 1717. [Lat]
• Summary: “Bumum. Buncæ. Phaseoli villosi species. Bu 
notat capillos teneres feu villos. Datur & alia-species lævis 
fi ne villis.”
 The author’s name on the title page is written Paulo 
Hermanno. His title is given as “In Academia Lugdono–
Batava quondam Medicinae & Botanices Professore” 
[Professor of Medicine and Botany at Leiden, the 
Netherlands]. For details see the 1717 edition of this book. 
Address: Ceylon (Sri Lanka).

44. Kaempfer, Engelbert. 1727. The history of Japan, giving 
an account of the ancient and present state and government 
of that empire;... Its metals, minerals, trees, plants, animals, 
birds and fi shes;... Together with a description of the 
Kingdom of Siam 1690-1692. (translated by J.G. Scheuchzer 
from the original edition of April 1727. 2 vols.). London: 
Printed for the translator. See vol. I, book I, chapter IX, p. 
121-22. [1 ref. Eng]
• Summary: In Chapter IX, “Of the fertility of the country as 
to plants,” the section titled Gokokf [Goku-fu] (“fi ve grains,” 
p. 121-22) states: “The chief produce of the Fields, which 
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contributes most to the sustenance of Life, is by the Japanese 
comprehended under the name of Gokokf, that is, the fi ve 
Fruits of the Fields. ‘Tis by their good or bad growth they 
estimate the value of the Ground, the fruitfulness of the Year, 
and the wealth of the Possessor. They make up the chief 
dishes at their meals, and make good the want there is of 
Flesh-meat, which Custom and Religion forbid them to eat.”
 Note 1. This is the earliest English-language document 
seen (Dec. 2014) that mentions the Goku-fu or “fi ve grains” 
and includes the soybean among them.
 Note 2. This is the earliest English-language document 
seen (July 2014) that uses the term “Flesh-meat” to refer to 
meat.
 The fi ve grains (Gokokf) are: (1) Kome or Rice (from 
which “they brew a sort of strong fat Beer, call’d Sacki...”). 
(2) Oomugi or Barley. “They feed their Cattle and Horses 
with it: Some dress their Victuals with the Flower [Flour], 
and make Cakes of it.” (3) Koomuggi or Wheat. (4) Daidsu 
or Daidbeans. (5) “Adsuki [azuki] or Sodsu [shôzu, shôdzu = 
small + bean] that is Sobeans” [azuki].
 Concerning soybeans: “4. Daidsu, that is, Daidbeans, 
is a certain sort of Beans, about the bigness of Turkish 
Pease, growing after the manner of Lupins. They are next 
to the Rice in use and esteem. Of the Meal of these Beans is 
made what they call Midsu, a mealy Pap, which they dress 
their Victuals withal, as we do with Butter. What they call 
Soeju, is also made of it, which is a sort of an Embamma, as 
they call it, which they eat at meals to get a good Stomach 
[appetite]. This Soeju is exported by the Dutch, and brought 
even into Holland. I have describ’d their way of making it 
in my Amoenitates Exoticae. p. 839. where the Plant it self 
bearing these Beans is fi gur’d and describ’d.”
 Note 3. Midsu clearly refers to miso, and Soeju to 
shoyu. This is the earliest English-language document seen 
(March 2009) that mentions miso, or miso in connection 
with Japan. It is also the earliest English-language document 
seen (March 2009) that compares miso with butter. Midsu 
has almost the same pronunciation (phonetics), and the same 
etymology and meaning as the today’s word “miso.” Since 
spelling did not become fi xed until the 18th century, this 
could be considered the earliest occurrence of “miso” in an 
English-language document.
 Note 4. This is the earliest English-language document 
seen (April 2012) that uses the word Soeju to refer to soy 
sauce. It is clearly Kaempfer’s spelling of the Japanese word 
shoyu.
 The author continues (p. 121-22): “5. Adsuki or Sodsu, 
that is Sobeans. They grow likewise after the manner of 
Lupins, and are black, not unlike Lentils, or the Indian 
Cajan. The fl ower [fl our] is bak’d with sugar into Mansje 
[Manju] and other Cakes.”
 Note 5. This is the earliest English-language document 
seen (July 2014) that clearly mentions azuki beans. It is also 
the earliest English-language document seen (July 2014) 

that uses the word “Adsuki” or the word “Sodsu” to refer to 
azuki beans. Cooked and mashed or ground dry into fl our, 
asuki are mixed with sugar to make an or “sweetened azuki 
bean paste.” This is used as a fi lling for the popular steamed 
Japanese sweet bun named manju. Azuki beans, though 
usually red, also occasionally have black or white seedcoats.
 “Besides the several sorts of Gokokf just mentioned, 
the following Plants are comprehended under the same 
name: Awa, Indian Corn, (Panicum Indicum Tabern), Kibi, 
or Milium vulgare nostras, Millet: Fije, or Panicum vulgare 
juba minore semine nigricante: And in general all sorts of 
Corn and Mami [Mamé = beans], that is pease and pulse.”
 In the Introduction to this book, the translator explains 
that it was fi rst published in English, after Dr. Kæmpfer’s 
death in 1716, thanks to Sir Hans Sloane, who purchased all 
of Kæmpfer’s plates, drawings, and manuscript memoirs as 
they were about “to be disposed of.” Sloane added them to 
his library, which the translator believes is “the completest of 
its kind in Europe,” with an extensive collection of Books of 
Physik, Natural History and Travels.” “This History of Japan 
was by the Author divided into fi ve Books.”
 Note 6. Kaempfer lived 1651-1716. John Gaspar 
Scheuchzer lived 1702-1729. His fi rst translation was this 
one, in 1727. The title page states that the original was 
“Written in High-Dutch by Engelberus Kaempfer, M.D., 
Physician to the Dutch Embassy to the Emperor’s Court; 
and translated from his Original Manuscript, never before 
printed, by J.G. Scheuchzer, F.R.S. and a member of the 
College of Physicians, London. With the Life of the Author, 
and an Introduction. Illustrated with many copper plates.”
 Note 7. In 1986 a 3 volume edition was published in 
Glasgow, Scotland by James Maclehose and Sons. This book 
contains no mention of soybeans in Siam (Thailand).
 Note 8. This is the earliest English-language document 
seen (Nov. 2007) that mentions Lupins (or “lupin” or 
“lupine” or “lupines”).
 Note 9. This is the earliest English-language document 
seen (June 2008) that mentions lentils; it compares them with 
adsuki [azuki] beans. Address: M.D., Physician to the Dutch 
Embassy to the Emperor’s Court [in Japan].

45. Bradley, Richard. 1728. The country housewife and 
lady’s director, in the management of a house, and the 
delights and profi ts of a farm. Containing instructions for 
managing the brew-house, and malt liquors in the cellar; 
the making of wines of all sorts... and the best method of 
making ketchup, and many other curious and durable sauces. 
The whole distributed in their proper months, from the 
beginning to the end of the year... 3rd ed. London: Printed 
for Woodman and Lyon... xi + 187 p. See p. 140. 8vo.
• Summary: The section titled “September” begins (p. 140-
43): “As this Month produces great numbers of Mushrooms 
in the Fields, it is now chiefl y that we ought to provide 
ourselves with them for making of Ketchup, and Mushroom 
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Gravey: And it is also a proper season for pickling them... 
the best Mushrooms have their Gills of a Flesh Colour, 
even while the Mushrooms are in button; and as they tend 
to spread in their Head, or to open their Cap, the Gills turn 
redder... These large-fl ap Mushrooms are still good for 
stewing or broiling, so long as they have no Worms in them, 
and the Gills are then in the best state for making Ketchup, 
or Mushroom-Gravey; altho’ the red Gills will do, but the 
smaller Buttons are what most People covet for Pickling.
 “In gathering Mushrooms, we are sure to meet with 
some of all sizes; the very small for pickling, the large 
Buttons for stewing or making Mushroom-Loaves, and 
Mushroom-Gravey, and the large Flaps for broiling or 
making of Ragous [Ragouts], or stewing and Ketchup:...”
 “The cleaning of mushrooms... the Gills must be saved 
by themselves for making either Ketchup, or Mushroom-
Gravey;...
 “The following Receipts for making of Mushroom-
Ketchup, and Mushroom-Gravey, I had from a Gentleman 
named Garneau, whom I met at Brussels, and by Experience 
fi nd them to be very good.”
 “To make Mushroom Ketchup: Take the Gills of large 
Mushrooms, such as are spread quite open, put them into a 
Skellet [Skillet] of Bell-Metal, or a Vessel of Earthen-Ware 
glazed, and set them over a gentle Fire till they begin to 
change into Water; and then frequently stirring them till there 
is as much Liquor come out of them as can be expected, 
pressing them often with a Spoon against the side of the 
Vessel; then strain off the Liquor, and put to every Quart of 
it about eighty Cloves, if they are fresh and good, or half as 
many more, if they are dry, or have been kept a long time, 
and about a Drachm of Mace: add to this about a Pint of 
strong red Port Wine that has not been adulterated, and boil 
them all together till you judge that every Quart has lost 
about a fourth Part or half a Pint; then pass it thro’ a Sieve, 
and let it stand to cool, and when it is quite cold, bottle it up 
in dry Bottles of Pints or Half-Pints, and cork them close, 
for it is the surest way to keep these kind of Liquors in such 
small quantities as may be used quickly, when they come 
to be exposed to the Air, for fear of growing mouldy: but 
I have had a Bottle of this sort of Ketchup, that has been 
open’d and set by for above a Year, that has not received the 
least Damage;... A little of it is very rich in any Sauce, and 
especially when Gravey is wanting: Therefore it may be of 
service to Travellers, who too frequently meet with good 
Fish, and other Meats, in Britain, as well as in several other 
parts of Europe, that are spoiled in the dressing; but it must 
be consider’d, that there is no Salt in this, so that whenever it 
is used, Salt, Anchovies, or other such like relishing things, 
may be used with it, if they are agreeable to the Palate, and 
so likewise with the Mushroom Gravey in the following 
Receipt.”
 Note 1. This is the earliest English-language document 
seen (March 2012) which mentions the word “Ketchup” 

(or the words “Catsup” or “Catchup”) preceded by a noun 
used as an adjective (Mushroom), or that mentions the 
term “Mushroom-Ketchup” (regardless of the spelling of 
“ketchup,” hyphenation or capitalization). This is very 
signifi cant, because British cooks are now trying to make a 
less-expensive alternative to the expensive ketjap (soy sauce) 
imported from Asia–probably by the Dutch East India Co. 
from Japan or southern China.
 Note 2. This is the earliest English-language document 
seen (March 2012) which mentions the word “Drachm” (or 
“Drachms”). The modern spelling of this word is “dram.” 
The apothecary symbol resembles the number “3.” In the 
avoirdupois system the drachm / dram, as a unit of weight, is 
1/16 ounce or 1.771 grams. Address: Prof. of Botany in the 
Univ. of Cambridge, and F.R.S.

46. Three great historical stages in the transformation 
of ketjap into ketchup (Early event). 1728. Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: The two words sets of “ketjap” and “ketchup, 
catsup, catchup” and their corresponding seasonings have 
histories that are intertwined and diffi cult to separate.
 So far as we can tell, the Indonesian word “ketjap” 
meant, and still means, “Indonesian-style soy sauce.” It was 
a fermented food based on soybeans. The etymology of the 
word probably traces its origin to southern China, where it 
can refer to various kinds of sauces.
 The transformation from “ketjap” to “ketchup” began in 
about 1728. Before this time, both products were fermented 
soybean condiments from Asia. Since the mid-1600s, soy 
sauce had been imported from Asia to Europe. Initially, 
Japanese shoyu (soy sauce) was imported from the port of 
Nagasaki in Japan to the Netherlands by the Dutch East 
India Co. The Dutch, who purchased shoyu eventually 
standardized the name as “Soy.” In 1750 this “Soy” was fi rst 
imported into the United States.
 Neither the Dutch nor the European and American 
consumers of “Soy” had any idea of how this sauce was 
made in Japan, but they knew it was expensive and tasty. 
So they began to see if they could make it in Europe–using 
European ingredients. Their initial experiments focused on 
using vinegar seasoned with mushrooms or walnuts. They 
were unaware of soybeans at the time and had no access to 
them, So the fi rst big change was the European ketchup was 
made without soybeans. The second big change was that 
European ketchup not a fermented product–although it was 
aged. The third big change was that the European products 
were lower-cost imitations, trying to match the fl avor and 
aroma, color and consistency of a more expensive imported 
product, by trial and error. The fourth big change was the 
change in name; shoyu (from Japan) was called “Soy” 
and “ketjap” (probably from Java) was called “ketchup,” 
“catsup,” “catchup, etc.
 One interesting hint of the basic similarity of Soy 
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and ketchup was the way they were list in advertisements 
(usually retail ads) in Europe and the United States. Even 
though 20-50 items might appear in the ad, Soy and ketchup 
would almost always be listed together, one below the other 
in the list.
 Over the period of about 250 years Soy remained 
basically the same product, whereas “ketchup” evolved 
in major ways. The early ketchups were rarely associated 
with the tomato, yet today the word “ketchup” is generally 
understood to mean “tomato ketchup.”

47. ‘s Gravenhaegse Courant (The Hague). 1729. 
Advertentie [Advertisements]. March 18. p. 2. [Dut]
• Summary: The goods for sale include some bottles of soy 
sauce (eenige Flessen soya).
 Note: This brief ad (near bottom of page) was found 
by searching the Dutch-language database http://kranten.
delpher.nl/ for “soya” using advanced search between 1618 
and 1730. Address: Netherlands.

48. Amsterdamse Courant (Amsterdam). 1729. Advertentie 
[Advertisements]. March 24. p. 2. [Dut]
• Summary: The goods for sale include some bottles of soy 
sauce (eenige Flessen soya).
 Note: This brief ad (near bottom of page) was found 
by searching the Dutch-language database http://kranten.
delpher.nl/ for “soya” using advanced search between 1618 
and 1730. Address: Amsterdam, Netherlands.

49. Leydse Courant (Leiden, Netherlands). 1729. Advertentie 
[Advertisements]. April 8. p. 2. [Dut]
• Summary: The goods for sale include some crocks of soy 
sauce (eenige Flessen soya).
 Note: This brief ad (near bottom of page) was found 
by searching the Dutch-language database http://kranten.
delpher.nl/ for “soya” using advanced search between 1618 
and 1730. Address: Netherlands.

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

51. Ship Enckhuizen in Nagasaki loaded with soy [sauce]. 
1737. *
• Summary: Herman Ketting is working with William 
Shurtleff, trying to fi nd when the Dutch East India 

Company (VOC) fi rst imported soy sauce from Japan to the 
Netherlands. Ketting writes (20 June 2007): The citation 
gives the following information: On 13 October 1737 a 
ship named Enckhuizen (which we know was in Asia at 
that time) was in Nagasaki loaded with 75 double barrels 
of Soy [sauce] marked with a “Z.” The 75 Barrels were 
shipped from Nagasaki to Batavia, the VOC’s headquarters. 
Of this total, 35 barrels were bound for mainland Holland 
[Netherlands].
 This was surely not the fi rst shipment of soy [sauce] to 
Holland, because I have sent you some information about the 
ship Westerwik which lay off the Cape of Good Hope [South 
Africa] with some tainted soy the same year. In the meantime 
I have found a letter sent to Holland which informed the 
Herren XVII that soy is being sent to Holland in June 
1737. If you like, I will send you this information [from the 
General Missives] in the usual format.

52. Burman, Johannes (Burmanni, Joannis). 1737. Thesauras 
Zeylanicus, exhibens plantas in insula Zeylana nascentes 
[Treasury of Ceylon, showing the plants native to Ceylon]. 
Amsterdam, Netherlands: Janssonio-Waesbergios. 8 + 235 + 
[15] 33 p. See p. 190. Portrait of author. Illust. (110 plates). 
29 cm. [2 ref. Lat]

• Summary: It is not clear whether or not this work mentions 
the soybean. Page 190 states: “Phaseolus erectus, caule & 
folio rigidis, fl ore pallide luteo, siliqua crassa & ampla. 
Boerh. Ind. in Octavo pag. 152. qui semine est variegato, & 
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idem semine albo...”
 This book was published the same year as Linnaeus’ 
fi rst Latin naming of soy in Hortus Cliffortiana (1737). Piper 
and Morse (1923) make no mention of this work except 
in their bibliography. A full-page illustration (frontispiece, 
engraving) facing the title page shows “Joannes Burmannus, 
Med. Doct.” wearing a wig. Address: Medical doctor and 
botany professor in Horto Medico, Amsterdam.

53. Linnaeus, Carolus. 1737. Hortus Cliffortianus: Plantas 
exhibens quas in hortis tam vivis quam siccis, Hartecampi in 
Hollandia, coluit... [The Clifford Garden. Exhibiting plants, 
both live and dry, which a most noble and generous man, 
George Clifford, doctor of both laws, raised in his gardens 
at Hartecamp, Holland]. In: J. Cramer and K.K. Swann, eds. 
1737. Historiae Naturalis Classica. Vol. 63, Reprint 1968. 
New York: Stechert-Hafner Service Agency. See p. 499. [3 
ref. Lat]
• Summary:  See next page. “3. Phaseolus caule recto 
anguloso hispido.
 “Phaseolus erectus, caule & folio rigidis, fl ore pallide 
luteo, siliqua crassa & ampla. Boerh. ind. 152.
 “Phaseolus ortocaulis [orthocaulis in 1763 ed.], Mungo 
persarum, Turcarum Masc, hispanorum Max. Hern. mex. 
887. Boerh. lugdb. 2. p. 28.
 “Crescit in Virginia, unde e seminibus delatis prodiit.”
 The description of the soybean is based on plants 
cultivated in the garden of George Clifford at Hartecamp, the 
Netherlands. Original specimens, which still exist, show that 
this plant was a soybean.
 Note 1. This is the earliest document seen (July 2015) 
concerning soybeans in the Netherlands, or the cultivation 
of soybeans in the Netherlands. This document contains 
the earliest date seen for soybeans in the Netherlands, or 
the cultivation of soybeans in the Netherlands (1737). The 
source of these soybeans is unknown, but they may have 
been brought from Japan or the Dutch East Indies by ships 
importing soy sauce to the Netherlands.
 Note 2. This is the earliest document seen (July 2015) 
concerning soybeans in Europe, or the cultivation of 
soybeans in Europe. This document contains the earliest date 
seen for soybeans in Europe, or the cultivation of soybeans 
in Europe (1737). The source of these soybeans is unknown. 
Thus, the soybean probably reached Europe at a relatively 
late date.
 Note 3. This is also the earliest document seen (July 
2105) concerning soya in connection with (but not yet in) 
Sweden, since Linnaeus was a Swede and was visiting the 
Netherlands from his home in Sweden.
 Note the interesting statement on the last line of quoted 
text that this soybean was grown in Virginia! If so, it would 
be the earliest document seen (Sept. 2011) that mentions 
soybeans, or the cultivation of soybeans in Virginia, and in 
the United States. The source of this concept could not have 

been the book titled The Carolinian fl orist of Governor John 
Drayton of South Carolina 1766-1822, since Linnaeus’ book 
was published before 1766.
 In The Soybean (1923, p. 30), Piper and Morse 
comment on the above as follows: “This description differs 
somewhat from that of [Linnaeus’ Species Plantarum in] 
1753, particularly in that the seed was supposedly from 
Virginia. This is doubtless an error, and it will be observed 
that Linnaeus makes no mention of Virginia in his later 
description.”
 Note 4. George Clifford lived 1685-1760. For a 
description of his life and work, and of the circumstances 
under which Linnaeus wrote this book, see W. Blunt’s The 
Compleat Naturalist: A Life of Linnaeus (1971).
 Also discusses the peanut (Arachis, p. 353). Address: 
Amsterdam, Netherlands.

54. Ship Westerwijk lying off the Cape of Good Hope with a 
cargo of tainted soy [sauce]. 1738. *
• Summary: Herman Ketting is working with William 
Shurtleff, trying to fi nd when the Dutch East India 
Company (VOC) fi rst imported soy sauce from Japan to the 
Netherlands. Ketting writes (4 June 2007): Most important 
is perhaps the record about the Ship Westerwijk (1738) lying 
off the Cape of Good Hope [South Africa] with a cargo of 
tainted soy [sauce]. This record has a distinctive inventory 
number (VOC 9149) and therefore is probably more 
extensive than the other records. So it may contain some 
references to soy being imported to Asia from Holland.

55. Governors General and the Council of the Indies (Indië). 
ed. 1739. Generale missiven [General missives]. In: Willem 
P. Coolhaas and Jurrien van Goor, comp. 2004. Generale 
Missiven van Gouveneurs-General en Raden aan Heren 
XVII der Verenigde Oostindische Compagnie: Deel X: 1737-
1743. ‘s-Gravenhage: Nijhoff. Book X. 1159 p. (Letters to 
the Heren XVII of the Dutch East India Company). [Dut]
• Summary: On page 253 (31 Jan. 1739) “zoya” is 
mentioned twice and “Japans soja” once: “Ship Enkhuyzen / 
Enkhuisen / Enckhuizen. Soy [sauce] (Zoya) for Hoorn and 
Enkhuizen f139:12:-8.”
 “Ship Schellack. 4 chests (kelders) of Soy sauce for 
Delft and Rotterdam f139:12:-8.”
 “With the fl eet of 1739 in total, 36 chests (kelders) of 
Japanese Soy (Japanse soja) f 1231:--:--.
 Note 1. Enthuizen, Hoorn, Delft, and Rotterdam were 
harbor towns and early “chambers” (kamers) of the Dutch 
East India Co. (VOC), from which overseas trade with the 
East Indies was conducted. The other two early chambers 
were Amsterdam and Zeeland.
 Note 2. The symbol “f” stands for guilder, the basic 
Dutch monetary unit. “f 2:07:8” is read “two guilders, 7 
stuivers and 6 pennigen.” One gulden (singular of guilder) = 
20 stuivers. One stuiver = 12 pennigen.
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 Note 3. This is the earliest Dutch-language document 
seen (April 2012) in which the word Zoya is used to refer to 
soy sauce.
 Note 4. The General Missives are letters written by the 
Governors General and the Council of the Dutch East Indies 
(Indië) and sent to the Heren XVII [the directors of the 
VOC] in the Netherlands. Items in the General Missives are 
the demand for men and materials for Indies, the number and 
quality of ships in the Indies, questions about management 
and information concerning the cargo sent with the fl eet to 
the Netherlands. Address: Batavia, Netherlands.

56. Valckenier, A. 1739. [Re: Merchandise loaded from 
Batavia, Dutch East Indies]. Letter to Heren XVII (“17 
Lords,” leaders of the Dutch East India Company, VOC), 
Netherlands, Jan. 31. p. 2000-01 [Dut]
• Summary: Loaded merchandise is listed according to their 
place of origin. For example merchandise from Coromandel.
 Batavia’s collection: 11,500 pounds of tin from Malacca. 
f. 3942:-4:-. 30,500 pounds of copper, Japanese, by staffs, 
f. 13,944:12:-. 36 crates with bottles of Japanese soy sauce 
(Zoija Japance) f. 1231:16:-8. 45,000 pounds of spiaulter 
(an alloy / mixture of lead and tin) f. 150,606:-6:-8. 4,209 
pounds of black ebony f. 90:-3:-.
 Bibliographic reference in Dutch: NA, VOC 2422, OBP 
(21 Jan. 1739) 2001vo.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de VOC; toegangsnummer 1.04.02; inventaris nummer 
2422 [National Archives, Prins Wilhem Alexanderhof 20, 
The Hague. www.nationaalarchief.nl. The Archives of the 
VOC; access number 1.04.02; record number 2422].
 Note 1. The symbol “f.” stands for guilder, the basic 
Dutch monetary unit. “f 2:07:8” is read “two guilders, 7 
stuivers and 6 pennigen.” One gulden (singular of guilder) = 
20 stuivers. One stuiver = 12 pennigen.
 Note 2. A. Valckenier was Governor General in Batavia 
from 1737 to 1741.
 Note 3. An alloy of lead and tin is commonly called 
either old pewter, tin pewter, or solder. Address: Governor-
General, and the Councils of the Indies, in Batavia [today’s 
Jakarta, Indonesia].

57. De vergadering van het Haags Besogene [Meeting 
of the Haags Besogene]. 1740. The Hague, Netherlands. 
Unpaginated. [Dut]
• Summary: The meeting of the Haags Besogene starts 
20 Oct. 1740. The committee works on the 24th four-year 
(quadrennial) account of the Dutch East India Co (VOC).
 Monday, 24 Oct. 1740, in the morning. Proceeding with 
the reading and control of the delivery books to be sold and 
delivered goods and merchandise, from 1 June 1737 until 15 
May 1738, item from 16 May 1738 until 15 May 1739, and 
fi nally from 16 May 1739 until 31 May 1740.
 Monday, 24 Oct. 1740, after midday. Started with the 

reading and control of the accounts and merchandise, which 
on 17 May 1736 were stockpiled in the warehouse of this 
chamber [Amsterdam] and four years ago were received 
from the [Dutch East] Indies (Indië [Batavia]). Items that 
since 31 May 1736 were delivered from the stock according 
to the journal of bookkeeping and the ledger and the part 
of the stock lying unsold in the Company’s warehouses:... 
Japanese Soy [sauce] (Japanse Soija); received as before–30 
kelders. Note 1. A kelder is a chest; in this case it contains 
bottles of soy sauce.
 Bibliographic reference in Dutch: NA, VOC 4472, 
Haags Besogene (20 t/m 24-10-1740).
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Verenigde Oost-Indische Compagnie (VOC); 
toegangsnummer 1.04.21; inventaris nummer 4472. Notulen 
van het Haags Besogene [National Archives, Prins Wilhem 
Alexanderhof 20, The Hague. www.nationaalarchief.nl. The 
Archives of the Dutch East India Co. (NFJ); access number 
1.04.21; record number 4472. Notes of the Haags besogene].
 Note 2. This is the earliest document seen (June 2007) 
showing soy sauce in the Netherlands. This document 
contains the earliest date seen for soy in the Netherlands (31 
May 1736).
 Note 3: The Haags Besogne prepared the meetings of the 
Heren XVII [the 17 directors who made the most important 
decisions]. To prepare those meetings, the Haags Besogne 
had to deal with the letters received from Batavia and the 
chambers in Holland and Zealand. The Haags Besogne also 
controlled the different bookkeeping journals, and they 
saw every letter, report or bookkeeping document in the 
administration of the VOC; they made many abridgements 
of or notes about them. On the basis of the fi ndings, the 
Haags Besogne gave advice to the Heren XVII. After that. 
the Heren XVII made their decisions. So we can found in the 
archive of the Haags Besogne some information from books 
or sources which are lost. There is only one problem: there 
is no index to or register on the notes of the Haags Besogne. 
So a researcher must be familiar with the notes of the Haags 
Besogne. Address: The Hague, Netherlands.

58. Royen, Adrian van. 1740. Florae Leydensis Prodromus, 
exhibens plantas quae in Horto Academico Lugduno-Batavo 
aluntur [Preliminary work on fl ora of Leiden / Leyden, 
showing the plants which are grown in the Leiden Academic 
Garden...]. Lugduni Batavorum (Leiden), Netherlands: 
Printed by Samuelem Luchtmans. 538 p. For soybean, See p. 
367. For Arachis (peanut) see p. 390. [4 ref. Lat]
• Summary: Concerning the soybean, under “Phaseolus” we 
read: “1. Phaseolus caule recto anguloso hispido. Linn. h. 
Cliff. 499.”
 Note 1. This is exactly the same description of the 
soybean as in Hortus Cliffortianus (Linnaeus 1737, p. 499). 
Linnaeus assisted the author in parts of this work.
 Note 2. Leiden or Leyden (pronounced LAI-den) is a 
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city South Holland province in the southwest Netherlands, 
whose ancient Latin name was Lugdunum Batavorum. The 
University of Leiden was founded there in 1575.
 Note 3. Also mentions the peanut (Arachis, p. 390), 
Vicia faba (p. 366) and four Lupinus species. Address: M.D., 
Leiden, Netherlands.

59. Amsterdamse Courant (Amsterdam). 1744. Nederlanden 
[Netherlands (Ad)]. Aug. 11. p. 1. [Dut]
• Summary: Amsterdam. Aug. 10. Landing a cargo from a 
ship from Batavia which contains 9 chests of Japanese soy 
sauce (9 kelders Japanse Soja).
 Note: This brief ad was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “soja” 
using advanced search between 1700 and 1750. Address: 
Amsterdam, Netherlands.

60. Brouwer, David. 1744. Diary. In: Leonard Blussé, 
Cynthia Viallé, et al, eds. 2004. The Deshima Diaries 
Marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute. 
xl + 898 p. See p. 50, 63 (#180).
• Summary: 1744 Oct. 7–”The compradoors asked whether 
I wanted to buy the regular provisions. I replied that I 
was willing to buy provisions at the prices they charged 
others. They replied that the sake they supplied us was 
especially brewed for the Company and that the barrels of 
soy [sauce] given to us are bigger than the regular ones. 
I ordered provisions amounting to 1,903 taels or f3,806.” 
Address: Opperhoofd (Chief of the Dutch factory), Deshima, 
Nagasaki, Japan.

61. Notulen van het Haags Besogene [Notes of meeting 
of the Haags Besogene]. 1744. The Hague, Netherlands. 
Unpaginated. Oct. 19-22. [Dut]
• Summary: Monday 19 Oct. 1744. The committee starts 
to work on the 25th four-year (quadrennial) account [of 
the Dutch East India Co (VOC)] and has agreed to come 
together for that purpose during the morning from 9 until 12 
and after midday from 3:30 until 5:30 p.m...
 Thursday 22 Oct. 1744. Started with the reading and 
control of the account of goods and merchandise which 
on 31 May 1740 were stockpiled in the warehouse of this 
chamber [Amsterdam] and which 4 years ago were received 
from the Indies (Indië [Batavia]). Items that according to the 
journal of bookkeeping and the ledger have been delivered 
from the stock since that time and the part of the stock from 
15 May 1744 has lain unsold in the Company’s warehouses. 
The fi ndings are stated below:
 “... Japanese Soy [sauce] (Japanse Soija): from the 
years 1738 and 1739 were stockpiled–30 kelders. Added to 
this, received from the Indies (Indië) during the past four 
years–61 kelders.
 Total in stock as of 15 May 1744–91 kelders. Note 1. A 
kelder is a chest; in this case it contains bottles of soy sauce.

 Bibliographic reference in Dutch: NA, VOC 4472, 
Haags Besogene (19 t/m 22-10-1744).
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Verenigde Oost-Indische Compagnie (VOC); 
toegangsnummer 1.04.21; inventaris nummer 4472. Notulen 
van het Haags Besogene [National Archives, Prins Wilhem 
Alexanderhof 20, The Hague. www.nationaalarchief.nl. The 
Archives of the Dutch East India Co. (NFJ); access number 
1.04.21; record number 4472. Notes of the Haags besogene].
 Note 2. A careful examination (by a Dutch PhD 
researcher at the Hague) of the records VOC shipments 
arriving in Holland from Batavia fi nds no evidence that soy 
sauce was delivered to intermediaries for the Dutch or other 
markets. For goods such as pepper, sugar, coffee and tea, 
the Haags Besogne always noted how much was delivered. 
But for soy sauce they did not. Therefore the soy sauce was 
probably consumed by VOC directors and their servants.
 Note 3. Soy was delivered by VOC ships and stored in 
VOC warehouses. The inspectors of the warehouses never 
mentioned that this soy had been delivered to a private 
merchant. Our reached his conclusion after comparing 
the note about soy and, for example, a note about pepper. 
Address: The Hague, Netherlands.

62. [Re: Journal of the fi rst bookkeeper in Amsterdam. Items 
purchased from the VOC]. 1745. Amsterdam, Netherlands. p. 
222 [Dut]
• Summary: In Amsterdam, 31 March 1745. The following 
persons purchased Soy [sauce] worth a total of f. 1456:-9:- 
(aan Soija guldens).
 Entry No. 250: About 70 crates with bottles (fl eskelders) 
sold and delivered at several prices as before folio 189.
 Entry No. 321: Sacharias Tielman, according to the 
delivery book fo. 189, 20 crates with bottles, f430:-9:-.
 Entry No. 103 [in ledger]: Nicolaas Fremjin, 20 crates 
with bottles, f421:-8:-.
 Entry No. 311: Jan Leonard Apol, 10 crates with bottles, 
f207:-4:-.
 Entry No. 78: Blote and Knibbe, 10 crates with bottles, 
f202:-4:-.
 Entry No. 367: Jacob Gudmanson, 10 crates with 
bottles, f194:-4:-.
 Total: 70 crates with bottles, f1456:-9:-.
 Bibliographic reference in Dutch: NA, VOC 7145, 
journaal van de opperboekhouder (31 maart 1745) 222.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de VOC; toegangsnummer 1.04.02; inventaris nummer 
7154 [National Archives, Prins Wilhem Alexanderhof 20, 
The Hague. www.nationaalarchief.nl. The Archives of the 
VOC; access number 1.04.02; record number 7154.].
 Note 1. This is the earliest document seen (Jan. 2012) 
that gives a price for soy sauce; that price is in Dutch 
guilders. We are not told the volume of each bottle or how 
many bottles per crate.
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 Note 2. The symbols “f” and “f.” stand for guilder, the 
basic Dutch monetary unit. “f2:07:8” is read “two guilders, 7 
stuivers and 6 pennigen.” One gulden (singular of guilder) = 
20 stuivers. One stuiver = 12 pennigen.
 Note 3. Items records above are not all that a person 
or persons purchased. For example, Blote and Knibbe 
bought, in addition to soy [sauce], cloves, coffee, tea, brown 
pepper, cinnamon, borax, gum resin, and gum olibanum [for 
incense].
 Note 4. The journal of the fi rst bookkeeper is arranged 
by product type, whereas the ledger of the fi rst bookkeeper is 
arranged by the surname of the buyer. Address: Amsterdam.

63. Linnaeus, Carolus. 1747. Flora Zeylanica; sistens plantas 
indicas Zeylonæ insulæ; quae olim 1670-1677, lectae fuere 
a Paulo Hermanno, Prof. Bot. Leydensi [A fl ora of Ceylon: 
Setting forth Indian plants of the island of Ceylon, collected 
by Paul Hermann, Professor of Botany at Leiden, in 1670-
77]. Holmiæ [Stockholm]: Sumtu & Literis Laurentii Salvii. 
19 + [9] + 240 + [20] + 14 p. See p. 222 (Plant number 534, 
Dolichos). [2 ref. Lat]
• Summary: This book is based primarily on plant specimens 
collected in Ceylon by Paul Hermann from 1670-1677, and 
accompanying notes written by Hermann. The description of 
the soybean, under Diadelphia, is as follows:
 “534. DOLICHOS caule erecto fl exuoso, racemis 
axillaribus erectis, leguminibus pendulis hispidis 
subdispermis
 “Phaseolus erectus, siliquis lupini, fructu pisi majoris 
candido, Kæmpf. amoen. 837. t. 838.
 “Soja offi cinarum. Dal. pharm. 238.
 “Obs. Habitat in zeylona culta.”
 Here Linnaeus cites Kaempfer’s Amoenitatum 
Exoticarum (1712, p. 837 with an illustration [in 
Kaempfer’s book of a soybean plant] on p. 838), and Dale’s 
Pharmacalogiae (1705, p. 238). The very important last 
line, based on Hermann’s collection, reads: “Observations. 
Cultivated in Ceylon.”
 Note 1. This is the earliest document seen (Feb. 2008) 
that uses the word “Soja” in connection with the soybean. 
This “Soja” was apparently transcribed incorrectly from 
Dale’s term “Soia.” Dale wrote “Soia offi c.”
 Note 2. In this work, Linnaeus does not give the soybean 
a binomial scientifi c name. Address: Uppsala, Sweden.

64. Rumphius, Georgius Everhardus. 1747. Herbarium 
Amboinense. Vol. 5 [The fl ora of Amboina. Vol. 5]. 
Amstelaedami (Amsterdam). See p. 388-89. Illustration, pl. 
140. [Lat; Dut]
• Summary: See next page. Liber IX. cap. XXXI [Book 9, 
Chap. 31]. The left-hand column, titled “Cadelium. Cadelie.” 
is written in Latin. The right-hand column titled “De 
Cadelie-Plant” is written in Dutch. This is a Phaseolus niger, 
in growth and shape similar to the Katjang Kitsjil, although a 

smaller bush, about a foot high, with most branches located 
up high, a little tipping down. The lower stem is round, the 
top rough. The leaves are ordered three-by-three, on long 
branches, thinner and smaller than the average Katjang, and 
almost similar to the Lagondi, but somewhat peaky, with 
yellow fl owers like the little Katjang.
 Note 1. This is the earliest document seen (July 2014) 
that refers to the soybean as Cadelim, Cadelie, or De 
Cadelie-Plant.
 The fruit are short pods, more than a fi nger length long 
and half a fi nger wide, rough on the outside and fl at, hanging 
together in groups. Inside are 2-3 little beans, looking like 
lentils, maybe a little longer but bigger, and very black. The 
multiple roots are long, thin and fi brous with some swellings 
or warts [root nodules] here and there.
 Names: Latin: Phaseolus niger, & Cadelium. Malay, 
Javanese, and Balinese: Kadelee. Flemish (Belgice): Zwarte 
Boontjes. Chinese (Sinice): Authau [au-tau?].
 Occurrence: On Amboina [or Ambon, an island of the 
Moluccas in today’s Indonesia] they are rare, but they are 
more abundant on Java, Bali, and other Malaysian islands.
 Cultivation: If scarce, they were pushed into the soil, but 
the Javanese and Balinese, who have large fi elds of them, 
sow them since the birds do not eat the bitter seeds. The 
ripe bushes are pulled out completely, the leaves rubbed off 
(since not a lot of leaves are left on the ripe bushes), bound 
8-10 together and hung up. When people want to eat them, 
they are put in warm water (bush and all), the pods open up 
and the beans are taken out. Or the dried beans are taken out 
of the pod and cooked into something special.
 When they are sown on plowed land, the rows are 
covered using a broom of the stiff leaves of the Goemoetoe 
tree or Sagueers / Sagueri tree. To keep the birds from eating 
the ripe seeds, the young white leaves of the aforementioned 
tree are cut into thin strips, attached to long ropes and hung 
over the Katjang fi eld. The wind moving the strips scare 
away the birds or a boy is assigned to do so.
 Utilization: These little beans were cooked and eaten 
like other beans, although they are not widely consumed that 
way because they are harder and bitter. Most were sold to the 
Chinese, who use them to make fl our, which is in turn made 
into low-quality noodles (Lara in Latin, Laxa in Dutch), 
called Tautsjiam. These are long, fl at strips, resembling 
vermicelli, which they cut out of rolled-out dough, then dry 
in the sun and bind together into bundles. These noodles are 
cooked with meat or poultry, and thinly cut cabbage, which 
creates a special (although in our nation considered to look 
disgusting) and delicious tasting food, easy to digest, and 
allowed to be served to all sick people. But the real noodles 
of this type (Lara, Laxa) are made from rice- and wheat fl our, 
which are thick round strips like vermicelli. The noodles 
from the little beans are very thin and small fl at strips since 
the fl our of the Kadelee makes a fl exible but tough dough, 
which can be rolled out very thinly since of all beans the 
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Kadelee have the toughest substance.
 The beans are fi rst roasted a little over a fi re until the 
black skin opens or puffs up, then they are pounded steadily 
in a mortar (Dutch: Rystbloek) until the hulls come off; 
then one can run and grind the dehulled beans into a sticky 
substance. From this fl our the Chinese also make another 
food called Tahu (tofu), because the dough, which is about 
as thick as one’s thumb, and spread out on a table, they cut 
squares or marbles, which they then cook in bacon fat with 
spices and coriander, just like our cooks make certain balls 
from fl our, sliced bacon, and spices.
 A superb, large illustration (pl. 140) shows a soybean 
plant with leaves, pods, and roots (but no nodules). In the 
lower left-hand corner is a close-up illustration of one 
soybean pod attached to a stem, and two soybean seeds. 
Rumphius did not draw this himself. Since he was now blind, 
a scribe drew it following his description (see below).
 In summary: Rumphius reported soybeans (Cadelium, 
Malay name = kadelee) in Amboina in 1747. He also 
reported many food uses (tofu, roasted soy fl our made 
into noodles, green vegetable soybeans, black whole dry 
soybeans) and use as green manure. However he did not 
mention soy sauce (kecap / ketchup), which by 1747 had 
been exported to Europe as “ketchup” for about a century by 
the Dutch East India Co. and Dutch traders.
 Brief biography of Rumphius: Georg Eberhard Rumpf 
(lived 1627-1702; Latinized name Georgius Everhardus 
Rumphius) was a German-born naturalist. In late 1652 he 
enlisted as a midshipman in the Dutch East India Co. In 
Dec. he left Texel island in Holland and in June 1653 he 
arrived at Batavia, the chief Dutch city on Java in the Dutch 
East Indies. On 8 Nov. 1653 he was sent by the company to 
Amboina (now Ambon Island in the Maluku Archipelago 
[Spice Islands, Moluccas], in eastern Indonesia). In Feb. 
1662 he was given a salary and permission to work as a 
naturalist on Amboina. By 1663 he had been at work for 
some time on his fi rst book, a fl ora (Amboinsch Kruidboek, 
Herbarium Amboinensis). Most of his writing on this book 
is thought to have been done between 1653 and 1670. In late 
1690 the manuscript for the fi rst six of twelve books were 
ready to be sent to Batavia. In mid-1692 the text was sent 
on to the Netherlands with the ship Waterland. But on Sept. 
12 this ship was sunk by the French and all the text was lost. 
Fortunately a copy had been retained. But by the spring of 
1670 Rumphius had gone blind through overuse of his eyes. 
So he was given scribes and artists by the company to be his 
hands and eyes. In 1673, aided by his wife, he commenced 
to translate the Latin text of his work into Dutch. On 17 
Feb. 1674, his wife and youngest daughter were killed in 
a violent earthquake that devastated Amboina. In 1687 a 
huge fi re destroyed his library, many of his manuscripts, 
and his illustrations to the book. Although 60 years old, 
blind, and feeble, Rumphius was undaunted. He started 
all over describing to scribes and artists the multitude of 

plants he had written of and illustrated. He, of course, never 
saw these new illustrations. On 8 Feb. 1696 the remaining 
manuscript chapters were sent on the ship Sir Janslandt to 
the Netherlands. When, in 1696, the Herbarium Amboinensis 
fi nally arrived in the Netherlands, the directors of the 
Dutch East India Co. “decided that it contained so much 
sensitive [valuable] information that it would be better not 
to publish” the work, which was later edited by J. Burmann. 
The magnifi cently illustrated work was fi nally published in 
six folio parts in Amsterdam between 1741 and 1750–more 
than 39 years after Rumphius’s death (compiled from many 
sources). Vol. 5 of 6, which mentions the soybean was 
published in 1747, after Kaempfer, Hermann, and Linnaeus 
had published their description of the soybean.
 Rumphius gave a good description of the soybean plant, 
called it Cadelium, mentioned that the native Amboinese 
name was kadelee (now spelled kedele), said that it grew 
most abundantly in Java, Bali, and other Malayan islands, 
and included a remarkably good illustration of the plant. 
Only the position of the pods is incorrect. (Piper & Morse 
1923; Hymowitz 1981).
 Note 2. This is the earliest document seen (July 2014) 
concerning soybeans in today’s Indonesia, or the cultivation 
of soybeans in Indonesia. This is the earliest written 
botanical description of the soybean, though the fourth 
earliest one to be published. He wrote this 20 years before 
Englebert Kaempfer went to Japan.
 Note 3. To determine the earliest date seen for soybeans 
in Indonesia, we must look at Rumphius’s life. From the 
above we can say that he had probably seen soybeans 
in Amboina by 1670, and defi nitely by 1696. These are 
also probably the earliest dates seen for the cultivation of 
soybeans in Indonesia. The source of these soybeans is 
unknown. However, it seems very likely that soybeans were 
cultivated in today’s Indonesia long before they were seen or 
reported by Rumphius.
 Note 4. This is the earliest document seen (July 2014) 
concerning soybeans in Southeast Asia, or the cultivation 
of soybeans in Southeast Asia. This document contains the 
earliest date seen for soybeans in Southeast Asia, or the 
cultivation of soybeans in Southeast Asia (1747).
 Note 5. This is the earliest Latin-language or Dutch-
language or document seen (April 2013) that mentions tofu, 
which it calls Tahu.
 Note 6. This is the earliest document seen (April 2014) 
stating that green soybean plants can be plowed under as 
green manure to enrich the soil.
 Note 7. This is the earliest document seen (July 2014) 
stating that a type of vermicelli or noodles is made with 
soybeans.
 Note 8. This book also contains early references to 
Dolichos sinensis (p. 375; the yard-long bean or asparagus 
bean) and to Phaseolus niger (p. 388).
 Note 9. This is the earliest document seen (July 2014) 
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describing work with soyfoods or soybeans outside China; 
yet people must have been working with soyfoods in many 
countries outside China centuries earlier. Address: Amboina, 
Dutch East Indies.

65. Notulen van het Haags Besogene [Notes of meeting 
of the Haags Besogene]. 1748. The Hague, Netherlands. 
Unpaginated. Oct. 25. [Dut]
• Summary: Started with the reading and control of the 
account of goods and merchandise, which on 15 May 
1744 are stockpiled in the warehouses of this chamber 
[Amsterdam] and which have been received during the 
last four years from the Indies (Indië [Batavia]). Items that 
according to the journal of bookkeeping and the ledger have 
been delivered from the stock since 31 May 1748 and that 
part of the stock lying unsold in the Company’s warehouses.
 “... Soy [sauce] (Soija): According to the list closed on 
15 May 1744 were stockpiled–91 kelders. And received from 
the Indies (Indien) during the past four years–72 kelders.”
 Total: 163 kelders. Note 1. A kelder is a chest; in this 
case it contains bottles of soy sauce.
 “From that is delivered during this time: 106 chests 
(kelders).
 “On account of the fi lling of half empty bottles (fl essen) 
and broken bottles: 4 chests (kelders).
 “For the benefi t of inns and yachts used: 2 chests 
(kelders). Total: 163 chests (kelders) [So the books balance].
 Bibliographic reference in Dutch: NA, VOC 4474, 
Haags Besogene (25-10-1748).
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Verenigde Oost-Indische Compagnie (VOC); 
toegangsnummer 1.04.21; inventaris nummer 4474. Notulen 
van het Haags Besogene [National Archives, Prins Wilhem 
Alexanderhof 20, The Hague. www.nationaalarchief.nl. The 
Archives of the Dutch East India Co. (NFJ); access number 
1.04.21; record number 4474. Notes of the Haags besogene]. 
Address: The Hague, Netherlands.

66. Amsterdamse Courant (Amsterdam). 1749. Nederlanden 
[Netherlands (Ad)]. Oct. 9. p. 1. [Dut]
• Summary: Amsterdam. Oct. 8. Landing a cargo from a 
ship from Batavia which contains 10 chests of soy sauce (10 
Kelders Soja).
 Note: This brief ad was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “soja” 
using advanced search between 1700 and 1750. Address: 
Amsterdam, Netherlands.

67. Amsterdam: Avec Privilege de Nos Seigneurs, les Etats 
de Holland et de West-Frise. 1750. Pais Bas (Pays Bas): 
D’Amsterdam l4e 5. Octobre [The Netherlands: Amsterdam, 
Oct. 5]. 80:Oct. 6. [Fre]
• Summary: This periodical has no page numbers. However 
on the 4th page of this issue, in the right column is a 

description of articles from the East Indies (des Indes-
Orientales), from Batavia, which arrived at Texel on the 26th 
of last month. These include 591,964 units of brown pepper, 
257 units of ginger conserves, 4 kegs of Arak, 26 cases of 
soy [sauce] from Japan (Caves Soya du Japon), and 44 silk 
robes from Japan (Robbes de Soye du Japon).
 Note: This is the earliest French-language document 
seen (Sept. 2014) in which the word Soya (or soya) is used 
in connection with soybeans or soy sauce. However the 
document was not published in France.

68. Homoed, Hendrik van. 1750. Diary. In: Leonard Blussé, 
Cynthia Viallé, et al, eds. 2004. The Deshima Diaries 
Marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute. 
xl + 898 p. See p. 126, 134, 138 (#156-57).
• Summary: In the section titled “Arrival of the Haarlem 
and the Zuiderburg,” at 1750 Oct. 17–”On behalf of his 
master and the incoming governor, Kawachi-no-kami, the 
secretary, gave me a present consisting of sixty barrels of 
sake, sixty barrels of soy and two presentation trays heaped 
with fresh fi sh. I expressed my gratitude most humbly...” 
Address: Opperhoofd (Chief of the Dutch factory), Deshima, 
Nagasaki, Japan.

69. Rochell & Sharp. 1750. Classifi ed ad: Just imported by 
the last ships from London,... New-York Gazette Revived in 
the Weekly Post-Boy (New York City). Dec. 17. p. 3.
• Summary: See next page. “... and to be sold cheap by 
Rochell & Sharp, at Mr. Seabring’s, Baker, in Wall Street, 
Superfi ne & middling Broad Cloths, Bearskins,... Pickles, 
Durham Mustard,... pickled Mushrooms in Quart Bottles, 
Sallad Oil in do. [ditto = same] pickled Onions in Quart do. 
Pint do. of Indian Soy [sauce], Bottles of Weston’s superfi ne 
Scotch Snuff...”
 This ad also appeared in this newspaper on 24 Dec. 
1750, p. 3 and 7 Jan. 1751, p. 4.
 Note 1. This is the 2nd earliest document seen (April 
2014) concerning soybean products (soy sauce) in the British 
colonies of North America (now the United States), or in 
New York. This document contains the 2nd earliest date 
seen for soybean products in the British colonies of North 
America or in New York (Dec. 1750); soybeans as such have 
not yet been reported. At least 66 different ads for soy sauce 
appeared in New York City newspapers before 1800!
 Note 2. This is the earliest English-language document 
seen (April 2012) that uses the term “Indian Soy” to refer to 
soy sauce; it was probably imported from the Indies, the East 
Indies, or India. To date, 103 documents in the SoyaScan 
database contain the term “Indian Soy” (regardless of 
capitalization) but only the earliest ones have been given the 
keyword for “India.” The term “Indian Soy” was the earliest 
name given to soy sauce imported to the British colonies 
of North America. But what does it mean? Where was it 
made? It was probably typical Japanese-style soy sauce 
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(shoyu), made in Japan and exported from there by the Dutch 
East India Company (VOC), probably via Batavia (today’s 
Jakarta), to Amsterdam–where it was purchased at auction by 
merchants who brought it by sailing ship to North America.
 Note 3. This is the earliest document seen (July 2006) 
that mentions Durham Mustard, a famous product made 
in the city of Durham, in northern England. “In 1720 
Mrs. Clements discovered a method for extracting the full 
fl avour from mustard seed by grinding the seed in a mill and 
subjecting to similar processes used in the making of fl our 
from wheat” (Durham city website).

70. Dale, Samuel. 1751. Pharmacologia, seu manuductio 
ad materiam medicam:... [Pharmacology, or eating as a 
supplement to the materia medica:... 5th ed]. Lugduni 
Batavorum [Leiden]: Impensis Gerardi Potuliet. See p. 238. 
26 cm. [117* ref. Lat]
• Summary: See next page. The information on soy sauce 
appears in the section on medicinal plants under the heading 
“I. De Phaseolo... A. 3. Soia, Offi c. [probably offi cinarum] 
Phaseolus Japonicus, ex quo Japonensium Soia, qui intinctus 
species est, confi citur, Herm. Species Phaseoli parvi, albi, 
è Japonia allata, è qua confi ciunt condimentum Ketchup 
dictum, duum generum, liquidum nimirum & solidum.
 “Phaseolus erectus siliquis Lupini, fructu pisi majoris 
candido, Kemph. Amoen. Exot. 837.
 Hujus notitiam debemus Botanico erudito D. Paulo 
Hermanno defuncto, qui eam doctissimo nuper amico nostro 
D. Gulielmo Sherrard [Sherard], LL.D. communicavit, sub 
titulo suprascripto, unde nos habuimus.
 This entry is the same as that in the original 1705 
edition except for the addition of a middle paragraph from 

Kaempfer’s Amoenitatum Exoticarum and small changes 
in the positions of several words. The author’s name on the 
title page is now written Samuelis Dalei, M.L. Also near 
the bottom of the title page is written “Ex scriptis Hermanni 
Boerhaave locupletata. Indice Gallico, Germanico, Belgico, 
aucta.”
 A full-page illustration (engraving) shows a oval portrait 
of Samuel Dale, M.L. Address: M.D.



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   45

© Copyright Soyinfo Center 2015



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   46

© Copyright Soyinfo Center 2015

71. Homoed, Hendrik van. 1752. Diary. In: Leonard Blussé, 
Cynthia Viallé, et al, eds. 2004. The Deshima Diaries 
Marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute. 
xl + 898 p. See p. 154, 163-64 (#117-18).
• Summary: 1752 April 28–”I was amazed by what they told 
me because they know that they cannot keep it a secret from 
me if the junk is from Batavia [Jakarta]. As soon as they 
had left, I asked about the Japanese who had told the story 
of it being a junk from Batavia. The fi rst slave brought him. 
I asked him where the junk was from and he replied from 
Jacatra [Jakarta] and that it carried only miso beans [i.e., 
soybeans used to make miso]... The Japanese coolie told me 
that there was no truth to his story about the junk.”
 1752 May 1–”Several apprentices clarifi ed the story 
about the junk. The Chinese farmers have been mistaken 
for female slaves. They wear a different type of clothes. I 
asked Jûemon why the junk was being unloaded because 
I could not imagine that the government would accept a 
cargo of miso and other beans as tradable goods. Japan 
produces enough miso beans itself. He replied that the cargo 
will be sold out of compassion for the Chinese farmers.” 
Address: Opperhoofd (Chief of the Dutch factory), Deshima, 
Nagasaki, Japan.

72. Notulen van het Haags Besogene [Notes of meeting 
of the Haags Besogene]. 1752. The Hague, Netherlands. 
Unpaginated. Oct. 19. [Dut]
• Summary: On the fi rst page of notes of the meeting 
concerning the stock in the warehouses we read:
 “Thursday, 19 Oct. 1752: Started with the reading and 
control of the account of goods and merchandise, which on 
31 May [1752] were stockpiled in the warehouses of this 
chamber [Amsterdam] and which have been received during 
the last four years from the Indies (Indië [Batavia]). Items 
that according to the journal of bookkeeping and the ledger 
have been delivered from the stock since 31 May 1752 
and that part of the stock lying unsold in the Company’s 
warehouses.
 “... Japanese Soy [sauce] (Japanse Soija): According to 
the list closed on 31 May 1748 were stockpiled–51 kelders. 
And received from the Indies (Indien) during the past four 
years–51 kelders.”
 Total: 102 kelders. Note 1. A kelder is a chest; in this 
case it contains bottles of soy sauce.
 “From that is delivered during this time: 39 chests 
(kelders).
 “According to the list closed on 31 May 1752, in stock: 
45 chests (kelders).
 “Provided for consumption in inns and yachts: 3 chests 
(kelders).
 “In disuse, broken and empty: 15 chests (kelders). Total: 
102 chests (kelders) [So the books balance].
 Bibliographic reference in Dutch: NA, VOC 4475, 
Haags Besogene (19-10-1752).

 Location: Nationaal Archief, Den Haag, De Archieven 
van de Verenigde Oost-Indische Compagnie (VOC); 
toegangsnummer 1.04.21; inventaris nummer 4475. Notulen 
van het Haags Besogene [National Archives, Prins Wilhem 
Alexanderhof 20, The Hague. www.nationaalarchief.nl. The 
Archives of the Dutch East India Co. (NFJ); access number 
1.04.21; record number 4475. Notes of the Haags besogene]. 
Address: The Hague, Netherlands.

73. Breues, John. 1754. The fortune hunters: shewing, (from 
experience) 1. How people may improve their fortunes, and 
raise themselves in London, by different and quite opposite 
ways... London: Printed for the author; and sold by J. 
Robinson,... xii + 164 p. 8vo.
• Summary: The recipe “To make clear Gravy, and a Ragoo 
[Ragout] Breast of Veal” states (p. 90-91). “Take three 
pounds of gravy-beef, four ounces of lean bacon, a small 
piece of lemon peel, one middle siz’d onion... Take a large 
breast of veal, roast it half done very brown, then take it 
from the fi re, cut off the two ends and brisket, cut them in 
handsome pieces, put them amoungst your gravy in a stew-
pan, then put in two anchovies, two cloves, a bit of lemon 
peel, fi x black pepper corns, all ties in a bit of rag, stew them 
amoungst your gravy and veal, to which you are to add two 
spoonfuls of India soy, which being covered very close, let 
them stew one hour over a slow fi re; then put them in the 
mid-piece of veal...”
 Note: This is the earliest document seen (April 2012) 
that uses the term “India Soy” to refer to soy sauce. It was 
probably imported from India on British or Dutch ships; 
it may well have been made in Japan, but could have 
been made in China. In the Early American Newspapers 
(EAN) online database (produced by Readex, a division of 
NewsBank), there are (March 2006) at least 1,300 issues 
/ records that contain the term “India Soy” or “India-Soy” 
from Nov. 1770 to Nov. 1844. Only a representative sample 
of these records has been entered into this database. And only 
the earliest ones have been given the keyword for “India.” 
Address: Late of Perth [probably Scotland], Merchant.

74. Society of Gentlemen. 1754. A new and complete 
dictionary of arts and sciences; comprehending all the 
branches of useful knowledge, with accurate descriptions... 
Vol. 2 of 4. London: Printed for W. Owen. 1084 p. See p. 
985.
• Summary: The entry for “Drug” states (p. 985): “a general 
term for goods of the druggist and grocery kinds, especially 
for those used in medicine and dying [dyeing]. The principal 
drugs in medicine make the greatest part of the wholesale 
trade in the druggist and spicery ways. Some are produced 
in France, England &c. but the greatest part is brought from 
the Levant, and the East Indies. The chief drugs imported 
into this kingdom, are from the East-Indies, being as follows, 
alum, china-root, camphor, rhubarb, musk, vermillion, soy of 
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Japan, ketchup,...”
 Note: This is the earliest English-language document 
seen (April 2012) that uses the term “soy of Japan” to refer 
to soy sauce made in Japan.
 “Ketchup” may well have referred to soy sauce made 
in the Dutch East Indies (today’s Indonesia). Address: 
[England].

75. Notulen van het Haags Besogene [Notes of meeting 
of the Haags Besogene]. 1756. The Hague, Netherlands. 
Unpaginated. Oct. 20. [Dut]
• Summary: On the fi rst page of notes of the meeting 
concerning the stock in the warehouses we read:
 “Wednesday, 20 Oct. 1756. Started with the reading 
and control of the account of goods and merchandise, which 
on 31 May 1756 were stockpiled in the warehouses of this 
chamber [Amsterdam] and which have been received during 
the last four years from the Indies (Indien [Batavia]). Items 
that according to the journal of bookkeeping and the ledger 
have been delivered from the stock since 31 May 1756 
and that part of the stock lying unsold in the Company’s 
warehouses.
 “... Japanese Soy [sauce] (Japanese Soija): According 
to the list closed on 31 May 1752 there were stockpiled–45 
kelders. And received from the Indies (Indien) during the 
past four years–60 kelders.”
 Total: 105 kelders. Note 1. A kelder is a chest; in this 
case it contains bottles of soy sauce.
 “From that is delivered during this time: 93 chests 
(kelders).
 “Provided for consumption in inns and yachts: 2 chests 
(kelders).
 “In disuse, broken and empty: 10 chests (kelders). Total: 
105 chests (kelders) [So the books balance].
 Bibliographic reference in Dutch: NA, VOC 4477, 
Haags Besogene (20-10-1756).
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Verenigde Oost-Indische Compagnie (VOC); 
toegangsnummer 1.04.21; inventaris nummer 4477. Notulen 
van het Haags Besogene [National Archives, Prins Wilhem 
Alexanderhof 20, The Hague. www.nationaalarchief.nl. The 
Archives of the Dutch East India Co. (NFJ); access number 
1.04.21; record number 4477. Notes of the Haags besogene]. 
Address: The Hague, Netherlands.

76. Journal de Commerce (Brussels). 1759. D’Amsterdam. 
Arrivée & chargement des vaisseaux des Indes Orientales 
[From Amsterdam: Arrival and loading of vessels from the 
East Indies]. 5:198-202. Sept. See p. 199. [Fre]
• Summary: Lists the cargo on six vessels, including (p. 
199): “26 Futailles Soya de Japan” [26 kegs of soy (sauce) 
from Japan].
 Note: The various reference to the word Soye concern 
silk, not soy sauce.

77. Middelburgsche Courant (Middelburg, Netherlands). 
1762. Nederlanden [The Netherlands]. Sept. 2. p. 8, col. 2. 
[Dut]
• Summary: Among the goods are 8 chests of Japanese soy 
sauce (8 Kelders Japanse Soija).
 Note 1. This ad was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “soija” using 
advanced search between 1618 and 1799.
 Note 2. This is the earliest document seen (Sept. 2014) 
in this database that mentions soija.
 Note 3. Between 1762 and 1899, about 2,200 records in 
this database contain the word soija.

78. Linnaeus, Carolus. 1763. Species plantarum. 2nd ed. Vol. 
II. [Species of plants. 2nd ed. Vol. II.]. Stockholm, Sweden. 
p. 785-1684 + 64 pages of indexes. See p. 1018 (Phaseolus 
max, no. 11) and p. 1023 (Dolichos Soja, no. 24). [3 ref. Lat]
• Summary: In chapter titled “Diadelphia Decandria” under 
“Phaseolus” we read (p. 1018): “11. Phaseolus max. Caule 
erecto anguloso hispido leguminibus pendulis hirtis. Hort. 
cliff. 499. Roy. lugdb. 367. Fl. zeyl. 280. Gron. orient. 217. 
Phaseolus orthocaulis, Mungo persarum. Herm. mex. 887. 
Fructus niger, coriandro similis. Bauh. pin. 413 [Bauhin, 
Caspar. 1623. Pinax Theatri Botanici...]. Caedelium. Rumph. 
amb. 5. p. 388. t. 140. Habitat in India.” Annual. The entry 
just above this (p. 1018) is for Phaseolus radiatus, but azuki 
is not mentioned.
 In the same chapter under “Dolichos” we read (p. 1023). 
24. Dolichos Soja. Caule erecto fl exuoso, racemis axillaribus 
erectis, leguminibus pendulis hispidis subdispermis. Fl. zeyl. 
534. Mat. med. 363. Phaseolus erectus, siliquis lupini, fructu 
pisi majoris candido. Kaempf. amoen. 837 t. 838. Habitat in 
India.”
 To expand the abbreviated citations Linnaeus uses above 
under Dolichos Soja: Flora Zeylanicum p. 534, Materia 
Medica p. 363, and Amoenitatum Exoticarum, p. 837.
 In the same chapter under Arachis (p. 1040-41) 
discusses the Arachis hypogæa, the peanut. “Hort. cliff. 353” 
[Hortus Cliffortianus = Clifford’s Garden, Amsterdam 1738 
{dated ‘1737’}]. “Hort. ups. 228, 390” [Hortus Upsaliensis 
= The Uppsala Garden, Stockholm 1748]. Address: Uppsala, 
Sweden.

79. Diderot, Denis. 1765. Encyclopédie, ou dictionnaire 
raisonné des sciences, des arts et des métiers: Soui, ou soi 
[Encyclopedia, or rational / systematic dictionary of the 
sciences, arts, and trades/crafts: Soy]. Paris: Briasson. See 
vol. 15, p. 403. Published from 1751-1765 in 17 volumes or 
fascicles. [Fre]
• Summary: “Soui, or soi, singular masculine (Cuisine) is a 
type of sauce that the Japanese prepare, and which is very 
much sought after by the peoples of Asia, and by the Dutch, 
who import it from Japan. It is a type of extract or of liquid 
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which goes well with all types of meats, and above all with 
partridge and ham. Then one adds to it mushroom sauce, lots 
of salt, pepper, ginger, and other spices which give it a very 
strong fl avor, and which help to prevent the resulting sauce 
(liqueur) from spoiling. It will keep for many years in bottles 
that are well corked, and a small quantity of this liquid mixed 
with ordinary sauces, enhances them and gives them a very 
agreeable fl avor. The Chinese also make soy (souï), but that 
of the Japanese is regarded as superior. It is said that the 
reason for this is that the meats are much more succulent in 
Japan than in China.”
 The text in French reads: “SOUI, ou SOI, s.m. (Cuisin.) 
c’est une espece de sauce que les Japonnois préparent, & 
qui est très recherchée par les peuples de l’Asie, & par les 
Hollandois qui en apportent de ce pays; c’est une espece 
d’extrait ou de suc qui se tire de toute sorte de viandes, 
& sur-tout des perdrix & du jambon. On y joint du suc de 
champignons, beaucoup de sel, de poivre, de gingembre, & 
d’autres épiceries qui lui donnent un goût très fort, & qui 
contribuent à empêcher que cette liqueur ne se corrompe. 
Elle se garde pendant un grand nombre d’annés dans des 
bouteilles bien bouchées, & une petite quantité de cette 
liqueur mêlée avec les sucs ordinaires, les releve, & leur 
donne un goût très-agréable. Les Chinois font aussi du 
souï, mais on regarde celui du Japon comme supérieur; ce 
qui vient, dit-on, de ce que les viandes sont beancoup [sic, 
beaucoup] plus succulentes au Japon qu’à la Chine.”
 Note 1. Diderot, the French encyclopedist, lived 1713-
1784.
 Note 2. This is the 2nd earliest French-language 
document seen (Jan. 2010) that refers to soybeans or 
soyfoods.
 Note 3. This is the earliest French-language document 
seen (April 2012) that uses the words le Soui or le soi to 
refer to soy sauce. The text seems to imply that soy sauce 
had been introduced to France by this time, however we 
cannot be sure of this. If that were the case, this would be 
the earliest document seen (Aug. 2014) concerning soybean 
products (soy sauce) in France; soybeans as such have not 
yet been reported.
 Note 4. This is the earliest Western-language document 
seen (Aug. 2014) that recommends adding seasonings (such 
as mushroom sauce, salt, pepper, ginger, or other spices) 
soy sauce to enhance its fl avor. This idea may have been a 
French innovation.
 Note 5. The earliest publication seen that cites this early 
document (Diderot 1765) was by Shigeru Otsuka, in his 
book A Journey into the World of Shoyu (1987, p. 75). But 14 
years earlier, in his chapter titled “All About Shoyu” in The 
Kikkoman Way of Fine Eating (1973, p. 10), when discussing 
how Europeans got to know about shoyu, he wrote: “It was 
the great misfortune of the Portuguese that they did not know 
it. The Dutch traders that followed them, however, did notice 
shoyu, and began to export it to Europe. It was about 100 

years later that Louis XIV of France began to prize shoyu as 
a secret ingredient in the luxurious court fare of the time.” 
Note that Louis XIV reigned from 1643 to 1715, more than 
50 years before Diderot wrote this passage. We know of no 
document which states that Louis XIV ever used shoyu. And 
when we asked Mr. Otsuka for his source concerning Louis 
XIV’s use of shoyu, he was unable to give any source. Dr. 
Yokotsuka of Kikkoman (1983) thinks the original source 
was Dr. Obata. Address: France.

80. Kastens, Herman Christiaan. 1767. Diary. In: Leonard 
Blussé, Cynthia Viallé, et al, eds. 2004. The Deshima Diaries 
Marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute. 
xl + 898 p. See p. 311-12 (#73, 77).
• Summary: In the section titled “Diary kept by Deputy 
Christ during the absence of Kastens,” at 1767 April 9–”A 
small wangkang without its top mast, which had stranded off 
the island of Koshiki on 25 January, arrived in the roadstead. 
It had departed from the Chinese harbor of Zoesio on 
November 17 last year. It was destined for Lionton. Its cargo 
consisted merely of 56,200 ganting miso beans [soybeans 
used to make miso] and 9,000 catties of oil.”
 Note: A ganting / gantung is a measure of weight. It is 
not clear what kind of oil this is.
 1767 May 6–”Today the wangkang which arrived here 
on 9 April got a top mast. It sold part of its cargo of miso 
beans to cover its expenses.” Address: Opperhoofd (Chief of 
the Dutch factory), Deshima, Nagasaki, Japan.

81. Stork, William. 1769. A description of East-Florida, with 
a journal, kept by John Bartram of Philadelphia, botanist 
to His Majesty for the Floridas; upon a journey from St. 
Augustine up the River St. John’s, as far as the lakes. With 
explanatory botanical notes... The third edition, much 
enlarged and improved. London: Sold by W. Nicoll; and T. 
Jeffries. [4], viii, 40, [2], xii, 35, [1] p. Illust. maps. 30 cm. 
[2 ref]
• Summary: This book is divided into two parts, each of 
which is paginated separately. At the beginning of the 2nd 
part is “The introduction to the journal” of John Bartram. 
When talking about the importance of new plants and 
naturalists to the American colonies he states (p. ii): “I 
cannot touch upon this subject without mentioning Mr. 
John Ellis, Fellow of the Royal Society, and agent for West-
Florida... It is to this very ingenious gentleman that I am 
indebted for the following catalogue of plants that may 
be useful in America, in which, to avoid confusion in the 
botanical names, Mr. Ellis hath given both the generical and 
the specifi ck or trivial names of the plants, with the page 
referred to in the celebrated Dr. Linnaeus’s 2nd edition of his 
Species of Plants...”
 There follows (p. iii on) a 4-column table in which 
numerous plants are listed under the following column 
headings: (1) The “Latin names”–genus and species. (2) “2d 
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Ed. Lin. Sp.”–The page on which this plant is mentioned 
in the 2nd ed. of Linnaeus’ Species Plantarum. (3). English 
names. (4) Observations.
 On p. v we read: “Dolichos soja Linn. Lin. Sp. 1023. A 
kind of kidbean called Daidsu. Used for making Soye* or 
Indian Ketchup. See Kaempfer, Amoenitatis, 837.
 “* The method of preparing East-India Soye or India 
Ketchup. Take a certain measure, for instance a gallon, of 
that sort of kidney-beans, called Daidsu by the Japonese, and 
Caravances by the Europeans; let them be boiled till they 
are soft; also a gallon of bruised wheat or barley, (but wheat 
makes the blackest Soye) and a gallon of common salt. Let 
the boiled caravances be mixed with the bruised wheat, and 
be kept covered close a day and a night in a warm place, that 
it may ferment. Then put the mixture of the caravances and 
wheat, together with the gallon of salt, into an earthen vessel, 
with two gallons and a half of common water, and cover it 
up very close. The next day stir it about well with a battering 
machine or mill (Rutabulum) for several days, twice or thrice 
a day, in order to blend it more thoroughly together. This 
work must be continued for two or three months, then strain 
off and press out the liquor, and keep it for use in wooden 
vessels; the older it is the clearer it will be, and of so much 
more value. After it is pressed out, you may pour on the 
remaining mass more water, then stir it about violently, and 
in some days after you may press out more Soye.”
 Note 1. This is the earliest American document seen 
(Dec. 2005) that uses the term “Dolichos soja” or the word 
“Daidsu” or “kidbean” to refer to the soybean.
 Note 2. This is the earliest English-language document 
seen (April 2012) that uses the word “Soye” to refer to soy 
sauce, or the term “East-India Soye” or the term “India 
Ketchup” to refer to soy sauce from the East Indies, probably 
the Dutch East Indies (today’s Indonesia). The ideas that 
soy sauce is a type of ketchup, and that this soy sauce comes 
from the Indies (India) are extremely interesting in trying to 
understand the origin of the word “ketchup” (regardless of 
spelling) and the early relationship between soy [sauce] and 
ketchup.
 Note 3. This is the earliest English-language document 
seen (April 2012) that uses the term “bruised wheat or 
barley” in connection with the process for making soy sauce. 
This term and this descriptive recipe would be repeated 
in more than 20 publications–even though the recipe will 
not work, since it contains no koji, and many must have 
wondered just how they are supposed to make “bruised 
wheat or barley.”
 Note 4. John Ellis (ca. 1705-1776), an Irish naturalist 
living in London, was active in studying the plants of the 
American colonies and in introducing new plants to them. 
He was also a commercial agent, representing a number 
of American colonies in London. In 1769 Ellis was the 
commercial agent for West Florida in London. Notice that his 
is a list of plants “that may be useful in America.” He does 

not say they are already growing in America.
 Note 5. Ellis does not mention koji (grains or beans 
covered with a white mycelium of Aspergillus mold), and 
does not understand its importance in making soy sauce. 
Kaempfer, from whom Ellis got his instructions for preparing 
soy sauce, did not mention koji either in connection with soy 
sauce. However Kaempfer did mention koos (by which he 
probably meant koji), in the previous paragraph of his 1712 
classic, in which he described how to make miso.
 Note 6. This is the earliest English-language document 
seen (March 2006) that uses the word “Caravances” (using 
this or any related spelling) to refer to soybeans.
 Note 7. Also included in Ellis’s catalog are: Saffl ower, 
Sesamum Orientale [sesame seeds], locust tree or St. John’s 
Bread (Ceratonia Siliqua), true opium poppy, tallow tree of 
China, true rhubarb, sago palm-tree, true bamboo cane, East 
India mango-tree, paper mulberry tree, arnotto [anatto], etc.
 Note 8. This is the earliest English-language document 
seen (Aug. 2007) that uses the word “Sesamum” or the 
term Sesamum Orientale to refer to sesame seeds, or that 
gives their scientifi c name; it says (p. iii): “Latin name: 
Sesamum Orientale. 2d Ed. L. Sp. [2nd edition of Linnaeus’ 
Species plantarum]: p. 883. English names: Oyly grain. 
Observations: Propagated in the Levant [countries of the 
eastern Mediterranean] for oyl, which does not soon grow 
rancid by keeping.”
 Note 9. William Stork, a German botanist and member 
of the Royal Society (London), had this treatise published 
in London as a promotion of Florida as an attractive place 
for settlers by describing the climate, soil, fl ora, and fauna. 
He emphasized its agricultural potential for cultivating rice, 
cotton, silk, sugar, and other profi table crops. According 
to Prof. Ted Hymowitz (March 2006), Stork lived in St. 
Augustine, Florida, in 1765, and then went to England. 
Address: [England].

82. Jacquin, Nikolaus Joseph. 1781. Icones plantarum 
rariorum [Illustrations of very rare plants]. Vindobonae 
[Vienna]: C.F. Wappler. See vol. 1, p. 146. Color illust., plate 
145. Also published in London, Leiden, and Strasbourg. [3 
ref. Lat]
• Summary: In the section on Diadelphia, under Decandria, 
we fi nd: “145 Dolichos soja, caule suberecto, fl exuoso, 
hirsuto; racemis axillaribus, brevissimis, vel fl oribus 
aggregatis, erectis; leguminibus hirsutis; pendulis. Linn 
syst. Jacq. coll. vol. I. Phaseolus erectus, siliquis lupini, 
etc. Kæmpf. amoen. Caulis fl orentis pars summa. Legumen. 
Semen.”
 A rough translation of this is: “Dolichos Soja, stem 
suberect, winding, hairy; clusters green, axillary, short, or 
an aggregation of the fl owers, erect; legumes hirsute (hairy); 
pendulums. Linn syst. Jacq. coll. vol. I. kidney failure, lupine 
pods, etc. Kæmpf. amoen. the top part of fl owering stem. 
Legume. Seed.”
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 A superb color illustration (Plate 145) shows the 
soybean plant, with details of one pod and one seed. 
[Question: Where was this soybean plant growing?]
 Note: This is the earliest document seen (June 2015) 
concerning soya in connection with (but not yet in) Austria. 
The author’s name on the title page is given as Nicolao 
Josepho Jacquin. He lived 1727-1817. At the bottom of the 
title page of volume I is written “From the year 1781 to 
1786.” Address: Prof. of Botany, Vienna, Austria.

83. Radermacher, Jacob Cornelius Matthieu de. 1781. 
Bydraagen tot de beschryving van Japan [Contributions 
to a description of Japan]. Batavia: Compagnies Boek-
drukkery p. 203-246. 23 cm. Series: Verhandelingen van het 
Bataviaasch Genootschap van Kunsten en Wetenschappen; 
v.3, no. 5. [Dut]*
• Summary: Description of Japanese coins, manufacture of 
soy sauce and sake, and a list of Japanese words by Isaac 
Titsing.
 Note 1. J.C.M. de Rademacher lived 1741-1783.
 Note 2. Batavia is today’s Jakarta, Indonesia. It was the 
de facto capital of the Dutch East Indies,

84. ‘s Hertogenbossche Courant (Amsterdam). 1783. 
Nederlanden [The Netherlands]. July 15. p. 2, col. 1. [Dut]
• Summary: Among the goods to be sold in Amsterdam, 
on ships returning from the East Indies, are 8 chests of soy 
sauce (8 Kelders Soija).
 Note: This ad was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “soija” using 
advanced search between 1618 and 1799.

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

86. Jacquin, Nikolaus Joseph. 1786. Collectanea ad 
botanicam, chemiam, et historiam naturalem spectantia. 4 
vols. [Collected observations on Austrian botany, chemistry, 
and natural history. 4 vols. plus a supplement of color 
pictures and index]. Vindobonae [Vienna]: Ex Offi cina 
Wappleriana. Vol. 1, 386 p. See vol. 1, p. 46-47. [Lat]
• Summary: Nicolai Josephi Jacquin lived 1727-1818. The 
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text, entirely in Latin, states: “LXXVII. Dolichos soja. Linn 
syst. pag. 659. [Linnaeus. 1784. “Systema vegetabilium, 
secundum classes ordines genera species cum characteribus 
et differentiis. 14th ed.]
 “Phaseolus erectus, siliquis lupini, fructu pisi majoris 
candido. Kæmpf. amoen. pag. 837. tab. 838 [Kaempfer. 
1712. “Amoenitatum exoticarum politico-physico-
medicarum, fasculi v.”].
 “Planta annua, in caldario vel etiam sub dio, caule debili, 
tereti, magis minusve, parum ramoso, & dense hirsuto, 
scandit ad humanam altitudinem; fl oretque Majo & Junio, 
fructum perfi ciens Augusto. Folia sunt ternata & petiolata; 
foliolis ovatis, obtusis, integerrimis, villosis, venosis. Stipulæ 
vix ullæ. Racemi paucifl ori, axillares, erecti, brevissimi, 
vel nulli, dum tunc fl ores breviter pedunculati plures alis 
foliorum aggregatim infi dent. Flores parvi, inodori. Calyx 
hirsutissimus corollam ad duas tertias, quandoque ferme 
ad totam longitudinem, æquat; semiquadrifi dus; laciniis 
lanceolato–acuminatis, erectis & æqualibus; dorsali 
semibifi do & latiori. Vexillum violaceo–purpureum vel 
pallide violaceum, supra unguem saturate violaceum, 
erectum, subrotundum, emarginatum, expansum, callis 
plane nullis præditum. Alæ concolores vel albidæ, oblongæ, 
obtusæ, erectæ, vexillo paulo breviores. Carina albida cum 
apice violaceo, obtusa, lunato–oblonga, compressula, alis 
paulo brevior. Stamina diadelpha. Legumina pauca, pendula, 
oblonga, compressa, obtusa cum brevissimo acumine, 
versus basin attenuata, ferruginea, aspero–villosa, ad semina 
torosula, interne alba & loculamentis obfoletis amplissimis 
& dumtaxat superfi cialibus pro singulis seminibus notata. 
Semina duo vel tria, ovato–rotundata, parum compressa, 
badra.”
 Were soybeans grown in Vienna? Beckmann (1798. p. 
345) says: “Jacquin says expressly that they throve well at 
Vienna [Austria] in the open air.”
 Stafl eu and Cowan (1976-88) note that Nicolai 
Josephi Jacquin was born on 16 Feb. 1727 at Leiden, 
Netherlands, and died on 26 Oct. 1817 at Vienna, Austria. 
He graduated from a highly reputed Jesuit Gymnasium in 
Antwerp, Belgium. In 1768 he was appointed to the chair 
of chemistry and botany in the Medical Faculty at the 
University of Vienna. He occupied this chair (mainly as a 
botanist) until 1796, and in 1809 he was appointed rector 
of the university. “As a botanist Jacquin was the most 
important of the younger contemporaries of Linnaeus. He 
was the fi rst German-language writer to utilize to any large 
extent Linnaeus’ system of binary nomenclature, and was 
the foremost in his time with respect to the number of new 
species described precisely and in a consistent way. His 
descriptions are still valid today... His monumental fl oral 
works, containing colored illustrations by him and by other 
artists using his models, are among the most beautiful of 
their kind.” Address: Prof. of Botany, Vienna, Austria.

87. Alting, Willem Arnold. 1790. [Re: Request for 
provisions]. Letter to Hendrik Casper Romberg (Chief) 
and Petrus Theodorus Chasse, Deshima factory [Nagasaki, 
Kyushu, southern Japan], June 23. Handwritten, with 
signature. [Dut]
• Summary: In the future, we request that your honourable 
sirs do not send the demand for fruits that we normally claim 
from Japan, except for Soy [sauce] (Soija) and Saké (Sackij). 
[i.e., please continue to send soy and sake].
 Bibliographic reference in Dutch: NA, NFJ 410, 
ontvangen brieven (23-6-1790). No page or folio numbers. 
Contemporary hand-written letter in a letter-book for the 
administration on Deshima.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); toegangsnummer 
1.04.21; inventaris nummer 410 [National Archives. Prins 
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); 
access number 1.04.21; record number 285]. Address: 
Governor-General, and the Council, Batavia [today’s Jakarta, 
Indonesia].

88. Governor-General and the Council. 1790. [Re: 
Provisions]. Letter to the Deshima factory [Nagasaki, 
Kyushu, southern Japan], June 23. Handwritten, with 
signature. [Dut]
• Summary: Batavia informs Deshima that in the future 
no preserved fruits [such as umeboshi] need to be sent to 
Batavia, only the soy [sauce] and sake requested. The tubs 
should be cleaned fi rst and prepared to contain the sake and 
soy.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); inventaris nummer 
410 [National Archives, Prins Wilhem Alexanderhof 20, 
The Hague. www.nationaalarchief.nl. The Archives of the 
Dutch Factory in Japan (NFJ); record number 410]. Address: 
Batavia [today’s Jakarta, Indonesia].

89. Romberg, Hendrik Casper. 1790. Diary. In: Leonard 
Blussé, Cynthia Viallé, et al, eds. 2004. The Deshima Diaries 
Marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute. 
xl + 898 p. See p. 628-29 (#122, 127).
• Summary: In the section titled “The arrival of the 
Zuiderberg,” at 1790 Sept. 1–”The fi ve men went aboard... 
I ordered sake and soy for the Company.” Address: 
Opperhoofd (Chief of the Dutch factory), Deshima, 
Nagasaki, Japan.

90. Hemmij, Gijsbert. 1793. Diary. In: Leonard Blussé, 
Cynthia Viallé, et al, eds. 2004. The Deshima Diaries 
Marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute. 
xl + 898 p. See p. 667 (#30).
• Summary: 1793 April 3–”On behalf of the fi rst retainer 
of the Lord of Tsushima, Sukezaemon presented me with 
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some dried fi sh and a barrel of soy [sauce]. I dutifully 
reciprocated.” Address: Opperhoofd (Chief of the Dutch 
factory), Deshima, Nagasaki, Japan.

91. Monthly Review (The). Series 2. 1794. Thunberg’s 
travels. 13:121-32. Feb. See p. 127. [Eng]
• Summary: “’The Dutch and the Chinese are the only 
nations that are suffered to trade to Japan. The Dutch now 
send hither annually two ships only, which are fi tted out 
at Batavia in the month of June, and return at the latter 
end of the year. The principal articles carried from hence 
are Japan copper, raw camphor, and lacquered woodwork; 
porcelain, silks, rice, Sakki, and soy [sauce], make a very 
inconsiderable part of the private trade.’”

92. Thunberg, Charles-Pierre. 1794. Voyage en Afrique et 
en Asie, principalment au Japon, pendant les années 1770-
1779. Traduis de Suédois [Voyage to Africa and to Asia, 
especially to Japan, during the years 1770-1779. Translated 
from Swedish]. Paris: Chez Fuchs, Librarie. xii + 532 p. 20 
cm. [Fre]
• Summary: Chapter 10, written by Thunberg in Sept. 1775, 
discusses Japan, Nagasaki (Nangasaki), and the Dutch 
trade to Batavia [today’s Jakarta]. On page 298-99: The 
goods which they buy in Nagasaki consist mainly of rice, 
porcelains, umbrellas, silk kimonos, lacquer works, soy 
[sauce] (soja ou souï), copper, and large earthenware pots.
 Soy [sauce], which is exported in little kegs, is a liquid 
or the quintessence of different aromatic ingredients which 
is good for stimulating the appetite, and is added in small 
quantities to sauces.
 The last sentence in the original French: “Le soja que 
l’on exporte en petits barils, est une liqueur ou quintessence 
de différens ingrédiens aromatiques propre à exciter 
l’appétit, en en ajoutant une petite quantité aux sauces.”
 Note 1. This is the earliest French-language document 
seen (April 2012) that uses the word souï to refer to soy 
sauce.
 Note 2. Carl Peter Thunberg lived 1743-1828. Address: 
Chevalier de l’Ordre de Wasa, Professeur de botanique à 
l’Université d’Upsal [Sweden].

93. British Critic: A New Review. 1795. Thunberg’s Travels. 
Vol. IV. 6:473-81. Nov. See p. 478. [Eng]
• Summary: This magazine is publishing long excerpts 
from Thunberg’s Travels. Before each is a short introduction 
(p. 478): “Though soy-sauce is very commonly used in 
this country, its composition is but little known. It is a 
considerable article of commerce in Japan, and we here fi nd 
it thus described.
 “’Soy-sauce, which is every where and every day used 
throughout the whole empire, I might almost say in every 
dish, and which begins even to be made use of in Europe, is 
prepared from Soy Beans (Dolichos Soja) and salt, mixed 

with barley or wheat...” p. 121 of Thunberg.

94. Thunberg, Charles Peter. 1795. Travels in Europe, 
Africa, and Asia, made between the years 1770 and 1779. 
In four volumes. Vol. IV. Containing travels in the empire 
of Japan, and in the islands of Java and Ceylon, together 
with the voyage home. 3rd ed. London: Printed for F. and C. 
Rivington. xix + 310 p. See p. 37-38, 88, 107, 121-22, 177. 
Index. 21 cm. [Eng]

• Summary: In the chapter on Japanese foods, we read (p. 
37-38): “Rice, which is here exceedingly white and well-
tasted, supplies, with the Japanese, the place of bread; they 
eat it boiled with every kind of provisions. Miso soup, 
boiled with fi sh and onions, is eaten by the common people, 
frequently three times a day, or at each of their customary 
meals. Misos are not unlike lentils, and are small beans, 
gathered from the Dolichos soja.” Note 1. The latter 
sentence, which is incorrect, led many subsequent early 
writers to believe that the seeds of the soy bean were called 
miso, or that miso was a type of small bean. Rather, miso is a 
paste made from soy beans.
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 In the chapter on Japanese agriculture, we read (p. 88): 
“Of Beans, Peas, and Lentils, many sorts are cultivated, both 
the larger (Phaseoli) and the smaller (Dolichos). Of Daidsu 
Beans (Dolichos Soja) the meal is used for dressing victuals, 
and the expressed juice for making Soy; as is likewise the 
whole Bean for the soup called Miso, which is a daily dish 
with the common people. Atsuki [Azuki] Beans likewise 
(Phaseolus radiatus) are ground to meal, of which small 
cakes are made with sugar.”
 Note 2. This is the 2nd earliest English-language 
document seen (July 2014) that clearly mentions azuki 
beans, which it calls Atsuki Beans. It is also the earliest 
English-language document seen (July 2014) that uses the 
word Atsuki to refer to azuki beans.
 Note 3. It is not clear what Thunberg means by “meal” 
when he says “the meal is used for dressing victuals.”
 In the chapter on Commerce, after discussing the tea 
trade, Thunberg writes (p. 107): “The Tea Trade is confi ned 
entirely to the inland consumption, the quantity exported 
amounting to little or nothing. The traffi c in Soy [sauce], on 
the other hand is more considerable; and as the tea produced 
in this country is reckoned inferior to that of China, so the 
soy is much better than that which is brewed in China. For 
this reason, soy is not only exported to Batavia [today’s 
Jakarta], in the wooden barrels in which it is made, but 
likewise sold from thence to Europe and to every part of the 
East Indies. In some places in Japan too the soy is reckoned 
still better than in others; but, in order to preserve the very 
best sort, and prevent its undergoing a fermentation, in 
consequence of the heat of the climate, and thus being totally 
spoiled, the Dutch at the Factory [at Desima / Dezima / 
Dejima] boil it up in iron kettles, and afterwards draw it 
off into bottles, which are then well corked and sealed [by 
applying bitumen / coal tar to the stopper]. This mode of 
treatment renders it stronger and preserves it better, and 
makes it serviceable for all kinds of sauce. The Silk trade is 
indeed in a very fl ourishing state in the empire...”
 In the chapter titled “Residence at Dezima [1776], 
Previous to my Return Home,” the author writes (p. 121-
22): “Soy-sauce, which is every where and every day used 
throughout the whole empire, I might almost say in every 
dish, and which begins even to be made use of in Europe, is 
prepared from Soy Beans (Dolichos Soja) and salt, mixed 
with barley or wheat. For this purpose, they cultivate this 
species of bean in several places, although it grows in great 
plenty wild. Scarcely any kind of legumen [legume] is 
more copiously used than this. The seeds are served up in 
soups, once or twice a day all the year round, to people of 
distinction or otherwise, to the poor and to the rich. Soy is 
prepared in the following manner: The beans are boiled till 
they become rather soft; afterwards an equal quantity of 
pounded barley or wheat is added. These ingredients being 
mixed together, are set in a warm place, and covered up 
for four and twenty hours, that they may ferment. An equal 

quantity of salt is then added to the mixture, and twice and 
a half as much water is poured upon it. After it has been 
mixed in this manner in an earthen vessel, it must stand well 
covered two or three whole months together, during which 
period it is necessary however at fi rst for it to be stirred 
about several times in the day for several days together. The 
liquor is then pressed and strained off, and kept in wooden 
vessels. Some provinces furnish better soy than others; 
but exclusively of this, it grows better and clearer through 
age. Its colour is invariably brown, and its chief excellence 
consists in the agreeable salt taste which it possesses.”
 While in Colombo, Ceylon, in 1777 the author stated 
that “the Dolichos pruriens grew here tolerably common, 
with its hairy pods, the hairs of which attaching themselves 
to the hands, occasion much itching, which is allayed by oil, 
or decoction of rice, and are celebrated as a Vermifuge.”
 Note 4. This plant appears in the index as “Dolichos 
Soja.”
 Note 5. This is the earliest English-language document 
seen (March 2009) that contains the term “Miso soup.”
 Note 6. On the title page, the author’s name is given 
as Carl Peter Thunberg, rather than Karl Peter. Of the four 
volumes, only vol. IV bears a date, which is 1795. The 
translator’s name is not given, not even in the “Translator’s 
preface” nor in any record on WorldCat / OCLC online 
bibliographic database. The original text was written in 1776. 
Yule & Burnell (1886, p. 651, and 1903, p. 859) state: “1776. 
An elaborate account of the preparation of Soy is given in 
Thunberg’s Travels, E.T., [vol.] iv. 121-122;”
 Note 7. This is the earliest English-language document 
seen (Oct. 2014) that contains the word “Soy Beans” (or 
“Soy-Beans”) (p. 121-22).
 Note 8. This is the earliest English-language document 
seen (April 2012) that contains the term “Soy-sauce” 
(or “soy-sauce”). The Oxford English Dictionary says 
(incorrectly): “1818 Todd (transl. Thunberg), Soy-sauce is 
prepared from soy-beans (dolichos soja) and salt, mixed with 
barley or wheat.”
 Note 9. Lewis and Murakami (1923, p. 223) state: “The 
third English edition of Charles Peter Thunberg’s Travels 
(London 1796) contains an English-Japanese vocabulary 
of approximately 1,500 words; this was probably the fi rst 
English-Japanese vocabulary ever published. It seems to 
have been unknown to our author [Ranald MacDonald] 
and his scholars.” Address: Prof. of Botany, Univ. of Upsal 
[Uppsala], Sweden.

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

(Footnote: Phaseolus radiatus)) mixed with sugar.”
 Note 4. This is the earliest French-language document 
seen (Jan. 2005) that mentions azuki beans, which it calls 
haricots d’atsouki.
 Pages 314-15 state: “Their soy sauce (sauce de soya), 
which has been introduced by many Europe countries, is 
made with soybeans (se fait avec des fèves-soya (Footnote: 
Dolichos soya)), barley or wheat, and salt. Although these 
beans come spontaneously and abundantly in many places, 
the consumption which they make of this fl our causes them 
to take particular care with the plant’s cultivation.”
 Note 5. This is the earliest French-language document 
seen (April 2012) that uses the term sauce de soya to refer to 
soy sauce.
 Note 6. This is the 2nd earliest French-language 
document seen (Aug. 2014), published in France, in which 
the word soya (or Soya) is used in connection with soybeans 
or soy sauce. Address: France.

96. Hemmij, Gijsbert. 1797. Diary. In: Leonard Blussé, 
Cynthia Viallé, et al, eds. 2004. The Deshima Diaries 
Marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute. 
xl + 898 p. See p. 707 (#27).
• Summary: 1797 May 12–”I summond the rapporteurs 
and handed them three kinds of Dutch cakes and three kinds 
of confi tures in newly made boxes for the governor. They 
returned in the afternoon and assured me that the governor 
had been very pleased and he was sending me a reciprocal 
present of two fl asks of medicinal sake, a couple of boxes 
of fl our and laxa, and a barrel of miso fi sh” [fi sh pickled in 
miso]. Address: Opperhoofd (Chief of the Dutch factory), 
Deshima, Nagasaki, Japan.

97. Stavorinus, Johan Splinter. 1798. Voyages to the East-
Indies. Translated from the original Dutch by Samuel Hull 
Wilcocke. 3 vols. London: Printed for G.G. and J. Robinson. 
vi + 534 p. See vol. 1, p. 360. [Eng]
• Summary: In Chapter 29, as part of a discussion of Dutch 
trade with Japan, the translator adds the following footnotes 
not found in the original text (see p. v-vi): Two Dutch ships 
go yearly to Japan. They also export “a trifl ing amount in soy 
[sauce], china, lacquered ware, and large silk nightgowns. 
The private trade of the Dutch offi cers and ships’ crews to 
Japan, is also very considerable, as well as profi table; they 
carry out, camphor, china-root, saffron, Venice treacle, 
Spanish liquorice, ratans, spectacles, looking glasses, 
watches, manufactured glass, and unicorns’ horns (the horn 
of the menodon monoceros), and receive in return, soy, silks, 
silk nightgowns, china, lacquered ware, fans, and fi ne rice” 
(p. 360).
 There are also extensive notes by the translator 
about the Dutch forts and trading posts / factories in Asia 
including those on the coast of Coromandel, Negapatnam 
[Nagapatnam, the head settlement], Sadraspatnam 
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[Zadraspatam, Sadrangapatnam], Pulicat, Sadras, Palicol 
[Palikol, Katira], Bemelipatnam, Geldria, Surat; In Japan: 
Decima [Deshima], Nangasakki [Nangasaki, Nangasacqui, 
Nangasacky, Nangasackij, Nagasaki]. Address: Rear Admiral 
in the service of the States General.

98. Oprechte Haarlemse Courant (Haarlem, Netherlands). 
1807. Advertentie [Advertisement]. Feb. 14. p. 1, col. 2. 
[Dut]
• Summary: Among the goods to be sold is some soy sauce 
in bottles and crocks (een partij Soija in Flessen en Potten).
 Note: This ad was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “soija” using 
advanced search between 1618 and 1810.

99. Pinkerton, John. 1811. A general collection of the 
best and most interesting voyages and travels in all parts 
of the world: Many of which are now fi rst translated into 
English. Digested on a new plan. Vol. 7. London: Printed for 
Longman, Hurst, Rees, Orme, and Brown. 820 p. See p. 269.
• Summary: Each book of this 17-volume work is composed 
of unnumbered chapters, each describing a different voyage. 
One of these (p. 231-270) is “The embassy of Peter de Goyer 
and Jacob de Keyzer from the Dutch East India Company to 
the Emperor of China in 1655. By John Nieuhoff, Steward to 
the Ambassadors. Translated from the Dutch.”
 The Introduction begins: “Although China was 
discovered over land by Marco Polo the Venetian, towards 
the end of the thirteenth century, yet it was very little known 
to Europeans, till the Portugueze [Portuguese] arrived there 
by sea towards the end of the fi fteenth, and the Romish 
[Catholic] missioners found admittance into the empire. In 
1517, they established a trade at Quan-tong [Guangdong], 
commonly called Kanton [Canton]: afterwards they settled 
a factory also at Ning Po [Ningbo], called by them Liampo, 
on the eastern part of China, and drove a considerable trade 
along the coast, between those two famous ports, till their 
unsufferable [insufferable] pride and insolence brought 
on their destruction every where but at Ma-kau, or Makao 
[Macau], an island in the mouth of the river of Kanton 
[Pearl River], which they still hold, though under great 
restrictions.”
 On p. 269 we read that the daily allowance of food 
by the two ambassadors (de Goyer and Keyzer) included 
“six tael of mison” (possibly miso). Note: A tael is a unit of 
weight equal to 1/10 of a catty, or about 50 gm.
 “Their secretaries daily allowance was, one katti [catty, 
a measure of weight] of fresh meat, fi ve measures of tea, one 
katti of meal, one measure of taufoe [tofu],... four measures 
of oil, four tael of mison [miso?], one katti of herbs, and one 
cup of arrac” [arrack, a strong distilled alcoholic beverage 
mainly in South- and Southeast Asia].
 Note 1. This is the earliest English-language document 
seen (April 2013) that uses the word “taufoe” to refer to tofu.

 Note 2. Kaempfer’s History of Japan–fi rst published in 
English in 1727–also appears in this book. The text is almost 
identical to the 1727 text. The section about soybeans and 
soyfoods is in Chapter 6, pages 697-98.
 Note 3. Pinkerton lived 1758-1826. Address: 
Cartographer and Author [Born and raised in Scotland; 
Moved to London in 1771, then to Paris in 1818].

100. Davies, Benjamin. 1813. A new system of modern 
geography: or, A general description of the most remarkable 
countries throughout the world;... 3rd ed. Philadelphia, 
Pennsylvania: Published by Johnson and Warner,... xxiv + 
25-447 p. See p. 183.
• Summary: In the chapter on Japan (p. 178-84), the section 
titled “Vegetable and animal productions” states (p. 183): 
“The ginger, the soy-bean, black pepper, sugar, cotton, and 
indigo, though perhaps natives of the more southern regions 
of Asia, are cultivated here with great success, and in vast 
abundance.”
 Note: One interesting section (p. vii-xii) is titled “The 
common names of ancient geography, explained by the 
synonymous modern names, and arranged in alphabetical 
order.” For example: “Albion, now England... Batavia, 
now Holland... Belgium, now Flanders... Lusitania, now 
Portugal... Lutetia, now Paris... Memphis, now Cairo, the 
capital of Egypt... Scandinavia, now Denmark, Norway and 
Sweden... Thracia, now Romania... Vindebona, now Vienna, 
capital of Austria.”
 Note 2. “Vindobona (from Gaulish windo- ‘white’ 
and bona ‘base/bottom’) was a Celtic settlement and later 
a Roman military camp on the site of the modern city of 
Vienna in Austria.
 “Around 15 BC, the kingdom of Noricum was included 
in the Roman Empire. Henceforth, the Danube marked the 
border of the empire, and the Romans built fortifi cations and 
settlements on the banks of the Danube, including Vindobona 
with an estimated population of 15,000-20,000” (Source: 
Wikipedia, at Vindobona, Aug. 2014). Address: [United 
States].

101. Milburn, William. 1813. Oriental commerce; containing 
a geographical description of the principal places in the East 
Indies, China, and Japan, with their produce, manufactures, 
and trade... Vol. II. London: Black, Parry & Co. See p. 519-
20.
• Summary: The subtitle continues “... including the coasting 
or country trade from port to port; also the rise and progress 
of the trade of the various European nations with the Eastern 
world, particularly that of the East India Company, from 
the discovery of the passage round the Cape of Good Hope 
to the present period; with an account of the company’s 
establishments, revenues, debts, assets, &c at home and 
abroad. Deduced from authentic documents, and founded 
upon practical experience obtained in the course of seven 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   56

© Copyright Soyinfo Center 2015

voyages to India and China.”
 “Soy [sauce]: Is prepared in China and Japan, from a 
particular species of bean, in the following manner:–the 
beans are boiled till they become rather soft, to which an 
equal quantity of wheat or barley is added, and set in a warm 
place to ferment; the same quantity of salt is then put to the 
mixture, and three parts as much water added to it. After 
being properly mixed, it is left to stand, well covered, for 
two or three months; it is then pressed, and strained off, and 
kept in wooden vessels. Some places produce better soy 
[sauce] than others, but exclusively of that, it grows better 
and clearer through age; its colour is invariably brown. Japan 
soy is esteemed superior to the Chinese, and is an article of 
trade from thence to Batavia [Jakarta]. The Dutch, in order to 
preserve the best sort, and prevent its fermenting, boil it up, 
and afterwards draw it off into bottles, which are then well 
corked and sealed.
 “Soy should be chosen of a good fl avour, not too salt 
or too sweet, of a good thick consistence, of a dark brown 
colour and clear; when shaken in a glass, it should leave a 
coat on the surface, of a bright yellowish brown colour; if it 
does not, it is an inferior kind, and should be rejected.”
 Note 1. This is the earliest document seen (May 2012) 
which states that soy can be shaken in a glass to determine 
its quality. It is also the fi rst which states that good-quality 
soy, “when shaken in a glass,” “should leave a coat on the 
surface, of a bright yellowish brown colour...”
 “The following are the quantities imported and sold 
at the East India sales, in the years 1804 to 1808 inclusive, 
together with sale amount and average price per gallon” [see 
table below]:
 1804: None.
 1805: 443 gallons worth £317 (March Sale) and 1125 
gallons worth £642 (September Sale), for a total of 1568 
gallons worth £959 (average 12 shillings 5 pence per gallon).
 1806: 807 gallons worth £477 (September Sale); 
(average 11 shillings 10 pence per gallon).
 1807: None.
 1808: 2148 gallons worth £2022 (September Sale); 
(average 18 shillings 10 pence per gallon).
 252 gallons of soy are allowed to a ton. Note 2. Total 
sold during the 5 years: 4523 gallons worth £3458. Address: 
Of the Honourable East India Company’s Service.

102. Serat Centini [The Centini manuscript]. 1815. In: Codex 
Orientalis 1814 of the Leiden University Library. Vol. 1. See 
p. 295. [Mal]
• Summary: See next page. “Serat” means manuscript or 
work or tale. “Centini” (also spelled “Centhini”) refers to a 
character in the book. From a letter dated 16 Nov. 1984 from 
Dr. S.O. Robson, expert in Javanese languages at the State 
University of Leiden in the Netherlands: The Serat Centini 
is a classic work of modern Javanese literature, written in 
verse. It tells of the adventures of “students” wandering 

in the Javanese countryside in search of truth, and in the 
course of this story, information (often very detailed) is 
given on many different subjects–not just religion but also 
various aspects of Javanese culture and life. Hence the term 
“encyclopedic” is applied to this work. 
 On one page the word “tempeh” appears.” 

 The word for “tempeh” can be seen in detail.
 The Serat Centini as we now have it was probably 
written around A.D. 1815 on the orders of Sunan Sugih, then 
Crown Prince and later Pakubuwana V of Surakarta. The 
main author was probably Rangga Sutrasna, although he was 
probably assisted by others; there are various traditions on 
this point. The work as a whole, however, is quite possibly 
based on much older sources. The story is set in the reign of 
Sultan Agung (1613-1645), and the descriptions purport to 
be of that time.
 Codex Orientalis of the Leiden University Library bears 
the date 1846; it originated from Surakarta and consists of 
fi ve volumes. The text was published in the Verhandelingen 
van het Koninklijk Bataviaasch Genootschap voor Kunsten 
en Wetenschappen (Batavia, 1912-15), and a summary 
of contents was published by Th. Pigeaud (VBG LXXII, 
2, Bandung 1933). For further information, see his short 
introduction.
 The passage quoted here is from Canto 31, stanzas 211-
213, on page 82 of volume I-II of the printed version referred 
to above. It occurs in a description of the prosperous village 
Wanamarta, in the context of a reception and meal given 
for Jayèngwèsti. This involves all sorts of food. The line 
mentioning témpé reads: “onions (or garlic) and uncooked 
témpé.”
 Note 1. This is the earliest document seen (Sept. 2011), 
worldwide, that mentions tempeh.
 Note 2. This document was fi rst cited for its early 
reference to tempeh in The Book of Tempeh, 2nd ed., by 
Shurtleff and Aoyagi (1985, p. 145, 169).

103. Tuckey, James Hingston. 1815. Maritime geography 
and statistics: or, A description of the ocean and its coasts, 
maritime commerce, navigation, &c. &c. &c. Vol. III. 
London: Printed for Black, Parry, and Co. Booksellers to the 
Hon. East-India Company. vii + 567 p. Index.
• Summary: “The exports from Japan by the Dutch 
Company are copper in bats and camphire, each ship’s 
cargo consisting of 675O pickle [piculs] of the former, and 
364 boxes* of camphire, of 125 lbs. each; all of which are 
purchased on the Company’s account only.
 “The articles permitted to be purchased by the 
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individuals of the crew are tea, soy [sauce], porcelain, silk 
and rice.” Address: A commander in the Royal Navy.

104. Raffl es, Thomas Stamford. 1817. The history of Java. 
2 vols. London: Black, Parbury & Allen. Vol. 1, xlviii + 
479 p. Vol. 2, cclx + 291 p. See vol. I, p. 98. Oxford in Asia 
Historical Reprints, Oxford Univ. Press, 1978.
• Summary: In the section titled “Cooking” (Vol. I, p. 98) 
we read: “The Chinese prepare from the gédelé [kédelé = 
soybean] a species of soy [sauce], somewhat inferior to that 
brought from Japan.”
 A passage on rice cultivation (Vol. I, p. 116-17) states: 
“Besides the annual crop of rice which is raised on the sáwah 
lands, a variety of plants are raised upon them as a second 
or light crop within the same year. Among these are several 
species of káchang or bean... Among the most important 
are... kédéle [soybeans]...” “Together with rice are deposited 
the seeds of other vegetables, which arrive to maturity at 
different periods, chiefl y after the rice harvest. The most 
common and useful among these is cotton... Next to this are 
various leguminous and other plants, which do not interfere 
with rice. No less than six or eight kinds of vegetables are 
sometimes in this manner seen to shoot up promiscuously in 
a single fi eld.”
 The section on Java’s “Oil-giving plants” (p. 123) states: 
“Of the oil-giving plants there are many. The káchang góring 
of the Malay countries, or, as it is indifferently termed by the 
Javans, káchang chína, pénden, or tána [peanut] is cultivated 
almost exclusively for the purpose of obtaining its oil... It 
is never employed as an article of food by itself; but what 
remains of it after the oil is expressed, forms an ingredient 
for the seasoning of rice... The oil is obtained by grinding the 
seeds between two grooved cylinders, and then separating 
it either by expression or boiling. The former is chiefl y used 
by the Chinese, and yields as a refuse the oil-cakes, which I 
formerly observed were employed as manure in some of the 
gardens near Batavia.”
 Raffl es (lived 1781-1826) was lieutenant-governor of 
Java from 1811 to 1816. He acquired and founded Singapore 
on 6 Feb. 1819. A 2nd edition was published in 1830 in 
London by J. Murray. Address: Lieutenant-Governor of Java.

105. Bataviasche Courant (Batavia, Netherlands Indies). 
1818. Advertentie [Advertisement]. Jan. 31. p. 6, col. 1. 
[Dut]
• Summary: By Jan Velthuijsen, on commission, the 
following Japanese goods: Soy sauce, saké, miso, pickled 
vegetables [ko-no-mono], umeboshi,... (Soija, sakkij, miso, 
connomon, meebos).
 This same ad appeared in this newspaper on 2 July 1818 
(p. 6, col. 1). Right below it was a different ad for a different 
ship which also mentioned miso, soy sauce, and saké.
 Note: This ad was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “sakkij” 

using advanced search between 1618 and 1830.
 Note 2. This is the earliest document seen (Sept. 2014) 
in this database that mentions miso.
 Note 3. Between 1818 and 1899, about 5 records in this 
database contain the word miso.

106. Bataviasche Courant (Batavia, Netherlands Indies). 
1818. Advertentie [Advertisement]. Feb. 7. p. 6, col. 1. [Dut]
• Summary: On the ship De Vrougwe Agatha from Canton, 
the following Japanese goods: Various fruits, apricots, peach 
trees, pickled vegetables [ko-no-mono], miso, soy sauce, 
saké,... (konomon, miso, soja, sakkij).
 Note: This ad was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “sakkij” 
using advanced search between 1618 and 1830.

107. Bataviasche Courant (Batavia, Netherlands Indies). 
1818. Advertentie [Advertisement]. Feb. 7. p. 6, col. 1. [Dut]
• Summary: Batavia, 24 Jan 1818 the following Japanese 
goods: porcelains, soy sauce, saké, miso, fruits and other 
goods. (porceleinen, soija, sakkij, miso, vruchten en andere 
goedern meer).
 Directly below this ad is another selling soy sauce, saké. 
miso, pickled vegetables, etc.
 Note: This ad was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “sakkij” 
using advanced search between 1618 and 1830.

108. Bataviasche Courant (Batavia, Netherlands Indies). 
1818. Advertentie [Advertisement]. Feb. 7. p. 6, col. 1. [Dut]
• Summary: By Leps & Fetmenger on the ship Vrouwe 
Agatha, captain R. Witsen, has brought the following goods 
from Japan: soy sauce, saké, miso, pickled vegetables, dried 
fruits, Japanese rice. (soja, sakkij, miso, conomon, gedroogde 
vruchten, Japansche rijst).
 Note: This ad was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “sakkij” 
using advanced search between 1618 and 1830.

109. Bataviasche Courant (Batavia, Netherlands Indies). 
1818. Vendu advertissementen [Advertisements]. Feb. 21. p. 
4, col. 2. [Dut]
• Summary: On Monday, the 23rd Feb. 1818, in front of the 
warehouse of J. van Reenen & Co., which stands on the east 
side of the Groote River, goods for sale include soy sauce 
and saké in kegs (soija en sakkij in balies).
 Note: This ad was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “sakkij” 
using advanced search between 1618 and 1830.

110. Golownin, Capt. Vasilii Mikhailovich [Golovnin, 
Mikhaiforich]. 1819. Recollections of Japan, comprising a 
particular account of the religion, language, government, 
laws and manners of the people, with observations on the 
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geography, climate, population & productions of the country. 
with observations on the country and the people. To which 
is added an account of voyages to the coast of Japan, and of 
negotiations with the Japanese, for the release of the author 
and his companions, by Captain Rikord. Vol. II. London: 
Printed for Henry Colburn. 302 p. See p. 157, 213. No index. 
22 cm.
• Summary: Page 157: “... many kinds of beans, which are 
a favorite dish of the Japanese; they sometimes eat them 
merely boiled in water, sometimes in treacle or soy [sauce]; 
small beans are often boiled with thick rice, and pass for a 
great delicacy. The Japanese soy is also prepared of beans, 
and turned sour in casks. They say that three years are 
required for preparing the best soy.”
 Page 213: Footnote: “The imports by the Dutch ships 
at Nangasaki, consisted, in 1775, of sugar, elephant’s teeth, 
Japan wood for dying, tin, lead, bar-iron, fi ne chintzes, Dutch 
cloths of various colours and fi neness, silks, spices, tortoise-
shell, saffron, Venice treacle, Spanish liquorice, canes, 
optical glasses, watches, and the sea-unicorns’ horns from 
Greenland, which bear a high value in Japan. The exports 
were copper, raw camphor, lackered wood work, porcelain, 
silks, rice and soy” [sauce]. Address: Russian Navy.

111. Bataviasche Courant (Batavia, Netherlands Indies). 
1822. Vendu advertissementen [Sales department (Ad)]. June 
29. p. 6, col. 2. [Dut]
• Summary: On Tuesday 2nd July 1822, in front of the 
warehouse of Messrs. Brouwer, Nolthonius & Co., on the 
Groote River, goods to be sold include tea,... soy sauce, 
saké,... (soija, sakkij,...).
 Note: This ad was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “sakkij” 
using advanced search between 1618 and 1830.

112. Livett & Gonsalves. 1823. Advertentie 
[Advertisements]. Bataviasche Courant (Batavia, 
Netherlands Indies). April 26. p. 2, cols. 1-2. [Dut]
• Summary: Just arrived by the English ship Lonach, from 
London: excellent cognac brandy, fi ne Devonshire cider,... 
sausages and anchovies, mushroom ketjap, durham mustard 
(sauciisen en anchovis, musroom ketjap, durham mosterd).
 Note 1. This brief ad (near bottom left of page) was 
found by searching the Dutch-language database http://
kranten.delpher.nl/ for “ketjap” using advanced search 
between 1618 and 1840.
 Note 2. This is the earliest document seen (Sept. 2014) 
in this database that contains the word ketjap. Between 1823 
and 1899, about 691 records in this database contain the 
word kedele.
 Note 3. This exact same ad appeared in this same 
newspaper on May 3, p. 2.
 Note 4. We do not know whether or not soy sauce was 
one of the ingredients of mushroom ketjap. It may well have 

been, since today the word ketjap, in Dutch, means “soy 
sauce.” Address: Groote rivier-straat [Great River Street].

113. Bataviasche Courant (Batavia, Netherlands Indies). 
1824. Te koop [The purchase / bargain (Ad)]. Jan. 24. p. 8, 
col. 2. [Dut]
• Summary: By Leps & Co., on commission, the following 
goods: saké,... uncooked / unpasteurized soy sauce, miso, 
pickled vegetables (sakkij,... ongekookte soija, miso, 
connomon).
 Note: This ad was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “miso” using 
advanced search between 1618 and 1855.

114. Titsing, Isaac. 1824. Bereiding van de Soija [Preparation 
of soy sauce]. Verhandelingen van het Bataviaasch 
Genootschap van Kunsten en Wetenschappen 3:159-60. 
Published in Batavia. [Dut]
• Summary: “The preparation of soy sauce (soija) is simple, 
and is performed in the following way:
 “One takes a gantang (a local Malay unit of measure 
equivalent to 3.125 kg of rice, or about a gallon) of boiled 
miso-beans (gestoofde miso-boonen). A gantang of boiled 
wheat or barley groats (gestoofde tarw of gort), and as many 
roasted and ground (gebrande en gemalen) wheat or barley 
groats as one deems to be suffi cient to give it the necessary 
color. One then mixes these three together and encloses the 
mixture in a cupboard to let it mold, for which 8 days are 
required. After this mixture has become completely green 
from the mold, it is taken out of the cupboard and allowed to 
dry in the sun for one full day.
 “Next one takes 2½ gantang of boiled water and one 
gantang of pure salt, which one dissolves in the water 
completely; after this it is allowed to stand for 24 hours, until 
the dirt from the salt has sunk and the water has turned cold. 
The pure water is then strained off, followed by the addition 
of the above-mentioned molded substance, which is then 
stirred with a shovel for 14 days.
 “One uses wheat or barley groats for this. The difference 
is that when the soy sauce (soija) is made out of barley 
groats, it will be much thinner, whereas that made from 
wheat will be much thicker, have more body, and look like 
ink.
 “The soy sauce (soija), which the Chinese call ketjap 
is used like a very delicious and tasty salt with roasted fl esh 
foods, both in Batavia [Jakarta] and in the Netherlands.”
 Note: The previous sentence is very interesting! In 
1824, in the capital of today’s Indonesia, the Chinese called 
soy sauce ketjap. Mr. Titsingh [Titsing] lived 1744-1812. 
He wrote a lot about the Dutch East Indies and Japan. Note 
that in 1880, Mr. A. Paillieux, in the appendix to his long 
and excellent article on the soybean in Bulletin de la Societe 
d’Acclimatation (Oct. p. 594-95), gives a French translation 
of this article but cites the original year of publication as 
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1781, Vol. III. We believe the date should be 1824 instead.
 The resulting soy sauce product is more like Chinese-
style soy sauce [kecap asin] than Indonesian-style soy sauce, 
which typically includes sugar plus various herbs and spices. 
It is very interesting that Titsingh chooses to use the word 
soija (based on the Japanese word shoyu = soy sauce) rather 
than the local Malay word ketjap to describe how ketjap is 
made. Address: Netherlands.

115. Bataviasche Courant (Batavia, Netherlands Indies). 
1825. Vendu departement [Sales department (Ad)]. Oct. 5. p. 
6, col. 2. [Dut]
• Summary: On Tuesday 4th Oct. 1825, in front of the 
warehouse of J. van Dijk, at Weltevrede, goods to be sold 
include Japanese soy sauce, saké and fl our, etc. (japansche 
soija, sakkij en meel, enz.).
 Note: This ad was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “sakkij” 
using advanced search between 1618 and 1830.

116. Bataviasche Courant (Batavia, Netherlands Indies). 
1826. Advertentie [Advertisements]. Jan. 25. p. 7, col. 2. 
[Dut]
• Summary: By Westerman, de Nijs and Co. goods from 
Japan to be sold include soy sauce and saké in little pots,... 
(soija en sakkij in balies en kannetjes).
 Note 1. Kannetjes are little pots for liquids usually fi tted 
with a handle and a spout.
 Note 2. This ad was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “sakkij” 
using advanced search between 1618 and 1830.

117. Bataviasche Courant (Batavia, Netherlands Indies). 
1826. Verkoop van goedern [Sale of goods (Ad)]. Feb. 1. p. 
7, col. 3. [Dut]
• Summary: Westerman, de Nijs and Co. are now selling the 
following goods from Japan: soy sauce and saké in little pots 
(soija en sakkij in balies en kannetjes).
 Note 1. Kannetjes are little pots for liquids usually fi tted 
with a handle and a spout.
 Note 2. This ad was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “sakkij” 
using advanced search between 1618 and 1830.

118. Nahuijs van Burgst, Huibert Gerhard. 1827. Brieven 
over Bencoolen, Padang, het rijk van Memang-Kabau, 
Rhiouw, Sincapoera en Poelo-Pinang. Tweede, vermeerderde 
druk [Letters from Bencoolen {Begkulu}. Padang,... 2nd 
printing]. Breda: Hollingérus Pijpers. xxi + 288 p. 22 cm. 
[Dut]
• Summary: Ketjap (soja) is mentioned on page 62.
 Note 1. This is very interesting. The writer seems to be 
saying either that in Indonesia (1) Ketjap and soy sauce are 
identical; or that (2) Ketjap (Indonesian soy sauce) is made 

from soybeans.
 Note 2. This is a biographical description of the author’s 
travels in today’s Indonesia, Singapore, and Malaya. 
Address: Colonel, Ridder van de Militaire Willemsorde.

119. Hamilton, Walter. 1828. The East-India gazetteer: 
containing particular descriptions of the empires, kingdoms, 
principalities, provinces, cities, towns, districts, fortresses,... 
2nd ed. Vol. 1 of 2. London: Printed for Parbury, Allen, and 
Co. See p. 148. Two (folded) maps. 23 cm. [6 ref]
• Summary: Under the entry for Batavia: “The Dutch being 
the only nation that keeps up an intercourse with Japan, 
a ship is annually despatched from Batavia laden with 
kerseymeres, fi ne cloths, clock-work, spices, elephant’s teeth, 
sapan wood, tin and tortoiseshell. The returns from Japan 
consist principally of ingots of the fi nest red copper, which 
is converted into a clumsy sort of coin for paying the native 
and European troops. Various other articles are smuggled in 
by the offi cers such as sabre-blades of an excellent temper, 
Japan camphor, soy [sauce], china-ware, lacquered ware, 
and silk goods. The cargo always contains a present for the 
emperor of Japan, and he in return sends one to the Governor 
general, consisting usually of...
 “A.D. 1619, John Pieterson Coen, the Dutch governor, 
took the town of Jacatra by assault, and in a great measure 
destroyed it. He afterwards founded another city, not exactly 
on the same spot, to which he have the name of Batavia. In 
1811 it surrendered at discretion to the British army under 
Sir Samuel Auchmuty... During the British possession of 
Batavia, which lasted until 19th August 1816, its condition 
was greatly improved and even its pestilential atmosphere 
somewhat ameliorated by the great pains bestowed on the 
draining of the marshes, the cleaning of the town, and the 
removing of the Europeans to the elevated tracts of the 
interior.”
 Note: A kerseymere is a fi ne woolen cloth with a fancy 
twill weave. Address: M.R.A.S.

120. Nederlandsch-Indisch Handelsblad (Batavia, 
Netherlands Indies). 1829. Aangebragt [Arrivals (Ad)]. April 
8. p. 5, col. 4. [Dut]
• Summary: By the Dutch ship Cornelis Houtman, G. de 
Jong, from Japan. 5 kegs of soy sauce. 50 kegs of saké. (50 
balies soija; 50 dito [= balies] sakkij).
 Note: This ad was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “sakkij” 
using advanced search between 1618 and 1830.

121. Minister of State, Commissioner General of the 
Netherlands Indies (De Minister van Staat, Kommissaris 
Generaal over Nederlandsch Indië). 1829. Offi ceel gedeelte 
[Offi cial Section]. Javasche Courant (Batavia, Netherlands 
Indies). Dec. 22. p. 1-2. See page 2, near top left. [Dut]
• Summary: This is a list of professions, trades, businesses, 
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and activities subject to taxation (Beroep, Neringen, 
bedrijven en Handteringen aan de belasting onderworpen), 
as written across the top of the fi rst and widest column. The 
list is divided into classes (5th and 6th listed here partially) 
and their rate of taxation. In the 5th class (near the top left 
of page 2), soy sauce, tofu, soybean jiang, and bean sprouts 
(ketjap, tahoe, touw tjam [dou-jiang] en touwge [tauge]).
 Across the top of the 2nd and 3rd columns: Amount of 
the license [Begrag der Recognitie]. Below that, across the 
top of the 2nd column: Alaandelijks. Across the top of the 
3rd column: Daily [Dagelijks].
 In the fi rst column is “f5” which means “5 fl orins or 
guilders,” the unit of Dutch currency. “10 ct.” means “10 
cents.”
 Note: This long 2-page list was found by searching 
the Dutch-language database http://kranten.delpher.nl/ for 
“ketjap” using advanced search between 1618 and 1840.

122. Armstorff (J.G.). 1830. Verkoop van goederen [Sale 
of goods (Ad)]. Javasche Courant (Batavia, Netherlands 
Indies). Feb. 6. p. 4, col. 1. [Dut]
• Summary: Salatiga, 6th Jan. 1830. Messrs. De Nijs, Brown 
and Co., on the Jonge Jacobus, a ship from Japan, have for 
sale, soy sauce, saké (soija, sakkij,...).
 Note: This ad was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “sakkij” 
using advanced search between 1618 and 1830.

123. Dijk (J. van). 1830. Verkoop van goederen [Sale of 
goods (Ad)]. Javasche Courant (Batavia, Netherlands 
Indies). May 11. p. 4, col. 1. [Dut]
• Summary: Soerabana / Soerabaja. 1 May 1930. Goods for 
also include soy sauce and saké (soija en sakkij).
 Note: This ad was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “sakkij” 
using advanced search between 1618 and 1830.

124. First report (Part II). Minutes of evidence taken before 
the select committee of the House of Commons appointed 
to enquire into the present state of affairs of the East-India 
Company, and into the trade between Great Britain, the 
East-Indies, and China;... 1830. London: Printed for Parbury, 
Allen and Co. p. 246-418. See p. 385.
• Summary: On 16 March 1830, Mr. John Deans is called 
in and examined. He has resided constantly in the Eastern 
Archipelago of the East Indies for upwards of twenty years. 
For most of the time he lived in Java.
 #3609. “Can you give the Committee any information 
with respect to the trade with Japan?–The Dutch are allowed 
to trade with Japan, and they are only allowed to send two 
ships. The trade was conducted until two years ago by the 
Dutch government of Java. I have here a list of the cargoes in 
the year 1825, both the imports and exports.”
 #3610. “Will you state the principal items of the trade?–

In the Japan trade in 1825 there were two ships, amounting 
in all to about 1,300 tons; one was 600 and the other was 700 
tons... The import cargoes [to the East Indies from Japan] 
consisted of... sackie and soy [sauce], 14,332 f. [Dutch 
fl orins];...”

125. Hogendorp, C.S.W. de. 1830. Coup d’oeil sur l’île de 
Java et les autres possessions néerlandaises dans l’archipel 
des Indes [A glance around the isle of Java and the other 
Dutch possessions in the East Indies]. Brussels: C.J. de Mat. 
xii + 422 p. Folded color map. 24 cm. [Fre]
• Summary: Page 158: Under the Malay name of katjang 
idjoe, the Chinese and some indigenous people cultivate a 
legume which is quite like the pea (phaseolus radiatus), from 
which is made on Java a sort of soy sauce (soya), which is 
called ketjap.
 Note: Soy sauce in Java is made from the soybean, not 
from the mung bean (katjang idjoe). In Java, soy sauce is, 
indeed, called ketjap.
 Page 204: The Europeans burn coconut oil in their 
lamps; and for this use it is preferable to bean oil (l’huile de 
katjang) [probably soy bean oil].
 A long table (p. 396-97) shows the items to be taken 
on an expedition to Japan in 1827. The items exported from 
Japan on the return trip will consist mainly of refi ned copper, 
camphor, silk cloth,... porcelain, soy sauce (du soya), saké 
(du sackie),... Address: Graaf [Count], Knight of the Legion 
of Honor, Former Resident of Batavia, Buitenzorg, and 
Crawang.

126. Siebold, Philipp Franz von. 1830. Synopsis plantarum 
oeconomicarum universi regni Japonici [Synopsis of 
the economic plants from the entire empire of Japan]. 
Verhandelingen van het Bataviaasch Genootschap van 
Kunsten en Wetenschappen 12:1-74. See p. 54-57. Also fi rst 
table at end. [Lat; Dut]
• Summary: The English translation of this periodical 
title is: “Transactions of the Batavian Society of Arts and 
Sciences.” Batavia roughly corresponds to today’s Jakarta on 
the island of Java, Indonesia. This work lists 447 economic 
plants, including the soybean. The section on Leguminaceæ 
[sic, Leguminosæ] (p. 54+), mentions plants of the genera 
Dolichos (incl. D. hirsutus or Kudsu / Kudzu), Sooja, 
Phaseolus, Pisum, Vicia, Medicago, Arachis, Glycyrrhiza, 
and Mimorsa. There are two species of soybeans: Sooja 
Japonica, the cultivated soybean, and Sooja nomame, the 
wild soybean. The genus and its species and varieties are 
described as follows (p. 56):
 “CLXXVIII. Sooja, Moench. Sieb. (Sooja du Japon).
 296 S. Japonica, Sieb. Sooju vernacular Daisu, Japan.
 Varieties, grouped by color: a. White seeds. Daisu, 
Japan. b. White fuscis seeds. Tobimame, Japan. c. Fuscis 
seeds. Sinsjumame, Japan. d. Black round seeds. Kuromame, 
Japan. a. Black fl attened seeds. Kurotokorosun, Japan. a. 
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Greenish seeds. Awomame, Japan.
 Uses: To make Sooju, Miso, Toofu (shoyu, miso, and 
tofu).
 297 S. nomame, Sieb. Nomame ac Jawaraketsmai, Japan 
(v.v.). [vidi vivam = I have seen a living plant specimen.] 
Plantae sponte crescentis folia adhuc tenera pro potu Thea 
colliguntur.
 At the end of this article are two large fold-out tables, 
each 30 by 18 inches, and each titled “Synoptic Table of 
Plant Uses.” Each table contains six vertical double columns. 
References to soy appear only in table I. At the bottom right 
corner of the fi rst is written in Latin: “Dabam in Insula 
Dezima mensi Novembris 1827, Dr. von Siebold.” This 
translates as: “Given [as a letter for delivery] from the island 
of Dezima [Deshima], November 1827, Dr. von Siebold.” 
The plants are divided into categories by type of use. For 
example: I. Simple foods: A. Cereal grains. B. Legumes. 
C. Fruits, etc. Under each category is a numbered list of 
the scientifi c names of the Japanese plants in that category, 
followed by its name written in both katakana and Chinese 

characters. Soy-based uses include: IA. Simple foods 
(Alimenta simplicia) (columns 1-4): Legumes (Legumina). 1. 
Sooja Japonica, Sieb. Daizu, “Yellow + Bean.”
 Note 1. This is the second earliest document seen (June 
1999) written by a European or Westerner in which Chinese 
characters are used to write the name of the soybean or 
related products.
 II. Composite foods (Alimenta composita) (columns 
4-5). B. For the sauce “Sooju.” Shoyu. Sooja Japonica, Sieb. 
 C. For the paste (pulto) “Miso.” Miso. Sooja Japonica, 
Sieb. plus rice and barley
 D. For the cake (placenta) “Toofu.” Tôfu. Sooja 
Japonica, Sieb. Note 2. This is the earliest Dutch-language 
or Latin-language document seen (April 2013) that uses the 
word “Toofu” or the word “Tôfu” to refer to tofu.
 P. For the sprouts (germinatione artifaali) “Mogasi.” 
Moyashi. Soja Japonica, Sieb.
 Note 3. This is the earliest document seen by Siebold 
in which the soybean is mentioned. This document also 
contains the earliest date connected with Siebold and 
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soybeans (Nov. 1827). His name on the title page is written 
“De. de Siebold.”
 Note 4. This is the earliest Latin-language document 
seen (Jan. 2013) that mentions soy sprouts, which it calls 

germinatione artifaali, “Mogasi.” Moyashi. Soja Japonica.
 Note 5. Siebold was born on 17 Feb. 1796 in Würzburg 
[Bavaria, Germany]. In 1821, as a young ship’s doctor, he 
arrived in Japan, where he worked as a doctor at Deshima 
near Nagasaki for the Dutch colony. Illustrations show him 
as a younger and older man.
 Also: Column 1 of table 1 also mentions: 13. Coix 
lachryma, P.S., suudama [Job’s tears]. 2. Phaseolus atsuki, 
Japon, Azuki. “Red + Small + Bean.” 12. Arachis hypogaea, 
L.E. Rakkasei [peanut]. “Fall + Flower + Bean.” Column 2 
mentions Sesamum Orientale, P.S., goma [sesame seeds]. 
Column 3 mentions the wild soybean (Sooja nomame), 
Amaranthus oleraceus, A. Japonicus, and A. bicolor. Column 
4 also includes sea vegetables (kaiso). 
 Column 5 mentions ame [grain syrup], fu [wheat gluten 
cakes], soba, somen [wheat noodles], mochi, konnyaku, 
kudzu, and tokoroten. III. Medicinal foods (Medicamina) 
(columns 5-6).

127. Don, George. 1832. A general system of gardening and 
botany: Containing a complete enumeration and description 
of all plants hitherto known; ...Founded upon Miller’s 
Gardener’s Dictionary, and arranged according to the natural 
system. Vol. 2. London: C.J.G. and F. Rivington. 875 p. See 
p. 356-57 (Soja), 220-21 (Glycine). Index at front. 27 cm. [3 
ref]
• Summary: This work was published in 4 volumes between 
1831 and 1838. It was “caused to be prepared” by the 
proprietors of Miller’s Gardener’s and Botanist’s Dictionary. 
The alphabetical arrangement of genera used by Miller was 
discarded. “It only remained, therefore, to choose between 
the Linnæan artifi cial method, and the Natural System 
of Jussieu; but the numerous advantages of the latter, 
particularly in an extensive work like the present, were too 
apparent to leave any doubt in the mind of the Editor as to 
which he ought to adopt... In the Linnæan artifi cial method, 
it often happens, that genera, intimately related, are separated 
far apart into different classes and orders, merely on account 
of the difference in the number of their stamens and pistils; 
a circumstance now found in many instances scarcely to be 
of suffi cient importance, even to separate species, still less 
genera... The plan of the present work is founded on that 
of M. de Candolle, in his invaluable works entitled Regni 
Vegetabilis Systems Naturale and Prodromus, with such 
alterations as were rendered necessary by the rapid increase 
of science, and with numerous additions of new genera and 
species...” Like Miller, Don classifi es soybeans in the genus 
Soja.
 “CXC. SOJA (sooja is the name of a sauce prepared 
from the seeds by the Japanese). Moench. meth. 153. Savi, 
diss. 1824. p. 16. D.C. legum. mem. ix. prod. 2. p. 396.
 Note 1. This is the earliest English-language document 
seen (April 2012) that uses the term “sooja” to refer to soy 
sauce.
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 “Lin. Syst. Diadélphia, Decándria. Calyx bibracteolate 
at the base, 5-cleft, the 3 lower segments straight and acute, 
but the 2 upper ones are joined together beyond the middle. 
Corolla with an ovate vexillum, which stands on a short 
stipe, and with an oblong straight keel.” Note 2. A Dictionary 
of Botany, by Little and Jones (1980) defi nes vexillum 
(plural: vexilla) as “See Banner.” Banner is defi ned as “The 
broad uppermost petal of a papilionaceous corolla as in 
the irregular fl owers of certain members of the pea family, 
Fabaceae. Synonym: Standard or vexillum.”
 “Stamens diadelphous, the tenth one approximate, 
but certainly distinct. Stipe of ovary not surrounded by 
a sheath at the base. Style short. Legume oblong, 2-5 
seeded, membranous; the seeds intercepted by cellular 
dissepiments. Seeds ovate, compressed.–A hispid erect herb, 
with pinnately-trifoliate leaves, and with the fl owers either 
aggregate in the axils of the leaves on short pedicels, or 
disposed in short peduncalate racemes.
 “1 S. híspida (Moench. l. c.) Annual. Hardy. Native of 
Japan, East Indies, and the Moluccas. Dólichos Soja, Li. 
spec. 1621. Jacq. icon. rar. t. 145. Soja Japónica, Savi, diss. 
1. c. Kæmpf. amoen. 837 and 838, with a fi gure. Corolla 
violaceous, hardly longer than the calyx.
 “The seeds, which are usually called Miso [sic, error 
based on Miller 1807] in Japan, are put into soups, and are 
the most common dish there, insomuch that the Japanese 
frequently eat them three times a day. The Soja of the 
Japanese, which is preferred to the Kitjap of the Chinese, is 
prepared from the seeds, and is used in almost all their dishes 
instead of common salt. The Chinese also have a favourite 
dish made of these seeds, called ten-hu [sic, teu-hu, i.e. tofu] 
or tau-hu, which looks like curd, and though insipid in itself, 
yet with proper seasoning is agreeable and wholesome.

“Var. Beta, pállida (D.C. prod 2. p. 396.) fl owers 
yellow; seeds white. Roxb. [Roxburgh] hort. beng. p. 55.

“Hispid Soja. Fl. [Flowering] July, Aug. Clt. [Cultivated 
since] 1790. Pl. [Plant] 1½ foot.

“Cult [Culture and propagation]. The seeds of this plant 
only require to be sown in a warm sheltered situation in the 
month of May.”
 Under Phaseolus, Don lists a species named Phaseolus 
max, following Linnaeus and Rumphius, but he apparently 
did not confuse this with the soybean (listed on the same 
page under Soja hispida), since he noted that the species was 
not suffi ciently known, the seeds were black, about the size 
of coriander-seeds, and that Max is the Spanish name of the 
plant.
 On p. 220 we read: “XCV. Pueraria (in honour of 
M.N.N. Puerari, a professor at Copenhagen [Denmark]). 
D.C. ann. sc. nat. 1825. jan. p. 29. Leg. mem.vi. prod.2. 
p. 240. Lin. syst. Monadélphia, Decándria.” Species: P. 
tuberosa, P. Wallichii.
 George Don, son of George Don (1764-1814), was a 
British plant collector and nurseryman, born in Scotland, and 

lived 1798-1856. He collected plants on various expeditions 
for the Horticultural Society of London in Brazil, West 
Indies, and Sierra Leone. One of the most indefatigable and 
accurate botanists. Philip Miller lived 1691-1771. Note the 
similarity of the section on food uses of soybean seeds to that 
of Miller (1807). Address: England.

128. Henschel, August Wilhelm Eduard Theodor. 1833. Vita 
G.E. Rumphii, Plinii Indici. Accedunt specimen materiae 
Rumphianae medicae clavisque Herbarii et Thesauri 
amboinensis [Life of G.E. Rumpf / Rumph (Rumphius), 
the Pliny of the Indies. To which are added a specimen of 
Rumphius’ medicinals and a key to the herbarium and the 
treasury of plants of the island of Ambon / Amboina]. PhD 
thesis, Vratislaviae [Wroclav, Poland]. xiv + 215 p. See p. 
181. [Lat]*
• Summary: On page 118-19, under XXX. Papilionaceae, the 
soybean is not mentioned. But in appendix A, titled “Clavis 
Herbarii Amboinensis” [“The key to Rumphius’ Herbarium 
Amboinense], on page 181 headed “Liber IX. Tomus V” 
[Book 9. Vol. 5; the volume and book in which the soybean 
is described by Rumphius in 1747], the table states: “Tab. 
20. Cap. 140. Rumphiana nomina et Amboinica: Cadelium. 
Cadelie. Recentorium nomina [recent names]: Soja hirsuta 
DC [De Candolle]. (see/sec. Lour. [Loureiro]) Phaseolus 
Max. Encycl.” Henschel is apparently saying that the plant 
named Cadelium or Cadelie by Rumphius has more recently 
been known as Soja hirsuta.
 Merrill (1917, p. 275), discussing changes in 
nomenclature of the soybean, states: “By Henschel and by 
Pritzel it has been also correctly referred to Soja hispida 
Moench., another synonym of Glycine max Merr.” It is 
not clear whether Merrill was referring to another work by 
Henschel or whether he mistakenly transcribed “hirsuta” as 
“hispida.
 Note: Vratislaviae, where the author wrote his thesis, 
was later called Vrotslav, Wroclav, Wreslaw, Breslau, 
Breslaw, or Breslavia. It is a university city on the Oder 
(Odra) River in today’s Poland, but was formerly in Prussian 
Lower Silesia. Two other works written by this author are 
listed as being published in Breslau in 1820 and 1837.

129. Quarterly Review (London). 1834. English-language 
reviews of two Dutch-language articles about Japan. 52:292-
317. Nov. [2 ref]
• Summary: The articles are: 1. Japan, voorgesteld in 
Schetsen over de Zeden en Gebruiken van dat Rijk; byzonder 
over de Ingezetenen der Stad Nagasaky. Door G.F. Meijlan, 
Opperhoofd aldaar.
 2. Bijdrage tot de Kennis van het Japansche Rijk. Door 
J. F. van Overmeer Fischer, Ambteenaar van Neer- landsch 
Indie...
 “Japan” is mentioned on pages 292-316; 576-77. 
However soy is mentioned only on p. 307. The Japanese 
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“have an aversion to fat or grease, which strongly 
distinguishes their cookery from that of the Chinese, and 
we may add the Tartar family in Europe. Poultry are much 
cultivated; pheasants and various sorts of game afford the 
squires of Japan ample occupation in their pursuit. The staple 
of their animal food, however, is afforded by their seas and 
rivers; and every product of both, says Mr. Meylan, from 
the whale to the cockle, is turned to account, down even to 
the whalebone itself, which is scraped and powdered into a 
ragout. This dish, as well as the raw dolphin, eaten with soy, 
sakki, and mustard, although Mr. Fischer speaks favourably 
of it, we can spare without envy to the Japanese and the 
gentlemen of the factory.”

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

 Note 1. This is the third earliest document seen (June 
1999) written by a European or Westerner in which Chinese 
characters are used to write the name of the soybean or 
related products.
 Note 2. The meaning of this entry is not clear. Isaac 
Titsingh [Titsing] lived 1744-1812. Julius Heinrich Klaproth 
lived 1783-1835. The title pages states that this work was 
translated by M. Isaac Titsingh with the aid of several 
interpreters attached to the Dutch factory or settlement at 
Nagasaki. The work includes a glance at the mythological 
history of Japan by Mr. J. Klaproth.

131. Dictionnaire des productions de la nature et de l’art 
[Dictionary of the productions of nature and of art...]. 1836. 
Brussels, Belgium: Imprimerie de Balleroy. See Vol. 2, p. 
237. [Fre]
• Summary: Soja. Soy sauce (Le soja) is a liquid (liqueur) 
prepared with the seeds of the dolic of Japan [soybean]. The 
dolic is a plant of the leguminous family and of the genus of 
diadelphia decandria (diadelphie déandrie): it contains 16 
known species.
 Note 1. This is the earliest French-language document 
seen (April 2012) that uses the term Le soja to refer to soy 
sauce.
 Note 2. The subtitle of this book is: Qui sont l’objet du 

commerce tant de la Belgique que de la France [Which are 
the object of commerce for both Belgium and France].

132. Siebold, Philipp Franz von; Busk, M.M. 1841. Manners 
and customs of the Japanese, in the nineteenth century: From 
recent Dutch residents of Japan, and the German of Dr. Ph. 
Fr. von Siebold. London: John Murray. xi + 423 p. 20 cm. 
No index.
• Summary: This book was compiled from earlier sources, 
especially those of the fi rst three physicians at Dejima, Japan.
 Philipp Franz von Siebold, a learned German, lived 
1796-1866. Note Sieb. & Zucc. Siebold’s German book titled 
Nippon was published in 1897. Japan is largely an unknown 
country. Europeans are excluded except for the Dutch 
factory at Dezima [Dejima]. Siebold, “like his talented and 
indefatigable predecessors, Kaempfer and Thunberg, held the 
situation of physician to the factory.”
 In the chapter on “Banquets” we read (p. 186): “At 
entertainments of this description, each guest is served with 
a portion of every dish in a small bowl. Another bowl is 
placed beside him, and kept constantly replenished with rice, 
whilst the sauces and other condiments, of which, besides 
soy [sauce], are salted ginger and salted fi sh, are handed 
round by the servants of both sexes, who are in constant 
attendance.”
 The chapter on “Husbandry” states (p. 329): “Barley and 
wheat are likewise grown–the former for feeding the cattle; 
the latter is little valued, and chiefl y used for cakes and soy. 
This last is made by fermenting together, under ground, 
wheat, a peculiar kind of bean, and salt. Beans of all sorts, 
some other vegetables, and various roots, are sedulously 
cultivated,...”
 “Dr. Von Siebold’s Japanese museum [at Leyden] is said 
to be the fi nest in Europe, and far richer and in every respect 
superior to the Japanese rooms in the Royal Museum at the 
Hague.” (p. 297). Mrs. M.M. Busk is listed by some as the 
compiler of this book, but her name does not appear in this 
1841 edition.
 Note: Soy is not mentioned in this book.

133. Waterston, William. 1843. A cyclopædia of commerce, 
mercantile law, fi nance, and commercial geography:... 
Edinburgh, Scotland: Oliver & Boyd; London: Simpkin, 
Marshall, & Co. iv + 684 + 39 + 128 p. 23 cm.
• Summary: The section titled “Soy” (p. 627) states: “Soy, 
a peculiar savoury sauce made from the bean of the Soja, 
a species of Dolichos growing in the eastern parts of Asia. 
Genuine soy is well fl avoured, thick, brown, and clear; 
and when shaken in a glass, it should leave a coat on the 
surface of a bright yellowish brown colour. It is imported 
from Canton, but the best is brought from Japan by way of 
Batavia” [today’s Jakarta in the Dutch East Indies].
 Note 1. Following p. 672 (the end of the basic 
cyclopædia) is a one-page table titled “Tariff of duties 
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exigible in the United Kingdom.” For each 
imported item there are two rates: (1) From foreign 
countries, and (2) From British possessions. Tariffs 
are levied on beans (10 pence/bu), “oil-seed cakes” 
(1 shilling/ton), and some seeds (“Cole, fl ax, 
hemp, rape, sesamum;” 1 pence/qr [pence/quarter; 
in the UK a “quarter” is usually a quarter of a 
hundredweight {112 lb} or 28 lbs]).
 Note 2. No soybeans or soy cakes were being 
imported to England at this time. Soy [sauce] 
is not mentioned. At the end of the book is an 
alphabetical “Supplement” and three maps of Great 
Britain.
 Note 3. This is the earliest English-language 
document seen (March 2005) that mentions “rape” 
seeds (or the rape plant), or that mentions “Cole” a 
seed very similar or identical to rape seed.
 Note 4. This is the earliest English-language 
document seen (Sept. 2006) that contains the term 
“oil-seed” (or “oil seed”).
 Note 5. This is the earliest English-language 
document seen (Sept. 2005) that contains the 
term “oil-seed cake” (or “oil-seed cakes” or “oil 
seed cake”). Address: Accountant, Edinburgh 
[Scotland].

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

135. Siebold, Ph. Fr. de; Zuccarini, J.G. 1845. Florae 
Japonicae familiae naturales, adjectis generum et specierum 
exemplis selectis [Flora of Japan: Natural families with 
genera and selected examples of species]. Abhandlungen 
der Mathematisch-Physikalischen Classe der Koeniglich 
Bayerischen Akademie der Wissenschaften (Munich). Vol. 
4, no. 3, part 2. See p. 119. Reprinted as a monograph in 
Muenchen, Germany, 1851. [3 ref. Lat]
• Summary: This work by Philipp Franz von Siebold and 
Joseph G. Zuccarini fi rst gave the soybean its present genus 
name, Glycine. It also gave the wild soybean its present 
scientifi c name Glycine soja.

 “9. Glycine DC.
 “14. Gl. Soja Sieb. et Zuccar.–Gl. volubilis retrorsum 
hirsuta, foliis longe petiolatis ovato-lanceolatis acutis 
vel acuminatis hirtis, intermedio pedicellato bistipellato, 
stipulis parvis linearibus, stipellis setaceis, racemis 
axillaribus 8–12-fl oris petiolo multo brevioribus, fl oribus 
parvis, inferioribus 3–4 tantum fertilibus, leguminibus 
linearibus compressis subfalcatis hirsutis 2–3-spermis, styli 
basi uncinata terminatis, seminibus trausversim ellipticis 
compressiusculis.–An hic Glyc. javanica Thunb. Act. Linn. 
II. p. 340 excl. Synon?”
 “10. Soja Mönch.
 “15. S. hispida Mönch. Dolichos Soja L.–Soja japonica 
Savi. Daidsu vel Mame Kämpf. Amoen pag. 837 c. ic. opt., 
ubi et condimenti conditio effuse describitur.”
 Note: The year of publication is also given as 1843-
1846.

136. Serat Centini [The Book of Centini]. 1846. In: Codex 
Orientalis 1814 of the Leiden University Library. Vol. 1. 
See p. 295. Reprinted in Verhandelingen van het Koninklijk 
Bataviaasch Genootschap voor Kunsten en Wetenschappen 
(Batavia, 1912-15), Vol, I-II. p. 82, Canto 31, stanza 212. 
[Ind]
• Summary: Mentions tempeh.

137. Waterston, William. 1847. A cyclopædia of commerce, 
mercantile law, fi nance, commercial geography, and 
navigation. New ed. Containing the present tariff and an 
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essay on commerce. London: Henry G. Bohn. iv + 684 + 39 
+ 128 p. 23 cm.
• Summary: The section titled “Soy” (p. 627) is identical to 
that in the 1843 edition. Address: Esq., mercantile agent and 
accountant [England].

138. Rundall, Thomas; Adams, William. 1850. Memorials of 
the empire of Japon: In the XVI and XVII centuries. London: 
Printed for the Hakluyt Society (Series 1, No, 8). xxviii + 
186 p. 22 cm. Facsimile edition reprinted in 1968 by B. 
Franklin (New York). [20+ ref]
• Summary: Contents: Preface–A description of the empire 
in the 16th century. From... Harleian manuscript #6249. Six 
letters of William Adams, 1611 to 1617. Notes. Summary 
of a narrative by His Excellency Don Rodrigo de Vivero y 
Velasco... of his residence in the empire: A.D. 1608-1610.
 The preface states: The Portuguese fi rst arrived in Japan 
in about 1542; the Spaniards arrived a little later. The fi rst 
indication of any misunderstanding between the Japanese 
government [shogun, “Taico Sama”] and the Europeans 
residing there appears in 1587. In that year the shogun 
“despatched [dispatched] two imperial commissioners, in 
rapid succession, to Father Cuello, the vice-provincial of the 
Portuguese, to demand: 1. Why he and his associates forced 
their creed [Jesuit Roman Catholicism] on the subjects of 
the empire. 2. Why they incited their disciples to destroy 
the national temples? 3. Why they persecuted the bonzes 
[native priests]? 4. Why they, and the rest of their nation, 
used for food animals useful to man, such as oxen and cows? 
[see note M]. Finally, why they permitted the merchants of 
their nation to traffi c in his subjects, and carry them away as 
slaves to the Indies?” The replies of the vice-provincial are 
given, showing disdain for the Japanese and their religions 
(p. x-xi).
 On p. xxiv is a detailed discussion of Dutch trade with 
Japan and the island of Deshima.
 The English attempts at trade with Japan failed. “The 
English retired from Japan in 1623, and a subsequent attempt 
was made (in 1673) to renew the intercourse; but it proved 
unsuccessful” (p. xxv).
 “The Americans must be placed in the same category 
with ourselves [the British]. In the year 1837 the Morrison, 
a vessel belonging to citizens of the United States, sailed 
from Singapore, on an expedition to Japan.” It was driven 
away by cannon fi re from isolationist Japan (p. xxviii). 
Note: In addition to its commercial aims, the ship (headed 
by Charles W. King) had been attempting to repatriate seven 
shipwrecked Japanese citizens who had been picked up in 
Macau. It also carried Christian missionaries such as Samuel 
Wells Williams.
 Letter No. IV by Sir Thomas Smith to William Adams 
concerns Capt. John Saris of the Clove, who anchored near 
Firando [Hirado] in June 1613.
 Units of currency (p. 88). 10 Condrins = 1 Mas = 6 

pence (British). 10 Mas = 1 Taie = 5 shillings.
 In the section of the book titled “Notes” (p. 89+), Note 
O (p. 123-24) is about “Produce of the fi elds” (from E. 
Kaempfer). One of the fi ve fruits of the fi eld is: “4. Daidsu, 
or Daid-beans; from which soeju [shoyu], or soy [sauce], is 
made; and which is highly esteemed as an article of food.”
 Note A A (p. 164-67), titled “Fate of the English factory 
at Firando,” discusses what items the Spaniards, Portuguese, 
and Dutch tried to import to Japan, and the weak demand for 
these products. Note: William Adams lived 1564-1620.

139. McCulloch, John Ramsay; Vethake, Henry. 1852. 
A dictionary, practical, theoretical, and historical, of 
commerce and commercial navigation. 2 vols. Philadelphia, 
Pennsylvania: Hart, Carey and Hart. See Vol. 2, p. 201, 536, 
18 at end.
• Summary: Nangasacki [Nagasaki] (p. 200-01): The 
Japanese islands are believed to contain 50,000,000 people. 
All foreigners are rigidly excluded, “with the exception 
of the Dutch and Chinese; and they are allowed to visit 
Nangasacki, the former with 2 ships and the latter with 10 
junks.”
 “The Chinese trade with Japan is understood to be 
conducted from the port of Ningpo, in the province of 
Chekiang, which is so conveniently situated, that 2 voyages 
may be performed in the year, even by the clumsy junks of 
China. The commodities with which the Chinese furnish 
the Japanese, consist of raw sugar, cow and buffalo hides, 
wrought silks, consisting chiefl y of satins and damasks, eagle 
and sandal wood, ginseng, tutenague or zinc, tin, lead, fi ne 
teas, and, for more than 100 years back, some European 
broad cloths and camlets. The exports consist of copper, 
limited to 15,000 piculs, or about 900 tons; camphor, sabre 
[sword] blades, pearls, some descriptions of paper and 
porcelain, and some Japan ware, which is either curious or 
handsome, but not so substantial as that of China.”
 “The following are the quantities and value of goods 
exported and imported by the Dutch in their trade with Japan 
in 1825; the ships employed being one of 600, and one of 
700 tons burden. The trade is exclusively carried on with 
the port of Batavia.” A table shows exports to and imports 
from Nangasacki. Imports from Nangasacki to Batavia, then 
Holland include: “Sakkie [saké] and soy [sauce]. Value: 
14,302 fl orins.
 Soy (p. 536): a species of sauce prepared in China and 
Japan from a small bean, the produce of the Dolichos soja. 
It is eaten with fi sh and other articles. It should be chosen 
of a good fl avour, not too salt nor too sweet, of a good 
thick consistence, a brown colour, and clear; when shaken 
in a glass, it should leave a coat on the surface, of a bright 
yellowish brown colour; if it do not, it is of an inferior kind, 
and should be rejected. Japan soy is deemed superior to the 
Chinese. It is worth, in bond, from 6s. to 7s. a gallon. It is 
believed to be extensively counterfeited.–(Milburn’s Orient. 
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Com.).
 At the end is a long table titled “The new tariff of 1846, 
together with the tariff of 1842, reduced to ad valorem rates, 
as far as practicable.” On page 18 is “Soy.” 1846 = 30. 1842 
= 30. Address: 1. Esq.; 2. LL.D, Prof., Univ. of Pennsylvania.

140. Java-Bode: Nieuws, Handels- en Advertentieblad voor 
Nederlandsch-Indie (Batavia, Netherlands-Indies). 1853. 
Kunsten, wetenschappen, landbouw, nijverheid, land–en 
volkenkunde [Arts, sciences, agriculture, industry, geography 
and ethnography]. July 9. p. 4, col. 1. [Dut]
• Summary: The term katjang-kedele [the Malay word for 
soybean] is mentioned in this article.
 Note: This article was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “kedele” 
using advanced search between 1618 and 1855.
 Note 1. This is the earliest document seen (Sept. 2014) 
in this database that contains the word kedele.
 Note 2. Between 1853 and 1899, about 193 records in 
this database contain the word kedele and 98 records contain 
the term katjang-kedele.

141. Junghuhn, Franz W. 1853. Plantae Junghuhnianae. 
Enumeratio plantarum, quas in insulis Java et Sumatra 
[Listing of plants from the islands of Java and Sumatra]. 
Lugduni-Batavorum (Leiden): A.W. Sythoff. Lipsiae 
(Leipzig): T.O. Weigel. 570 p. See p. 205, 233. [1 ref. Lat]
• Summary: Edited by FAW Miquel. Bentham is the author 
of the Leguminosae chapter, starting on p. 205. The basic 
entry, in Latin reads: “1. Soja hispida Moench.–W. et 
Arn. Prodr. v. 1. p. 247 (*). Hab. in Javae monte Gunung-
Gamping prope Jogjakérta (Jungh.).” It refers to the fact 
that Junghuhn reported soybeans in Java on Mount Gunung-
Gamping near Yogyakarta in 1853.
 The asterisk (*) refers to a long footnote which discuses, 
in Latin, possible relationships between the following 
species: Soja Wightii Grah., Johnia Wightii W. et Arn., 
Bujacia anonychia E. Mey, Soja javanica, Glycine micrantha 
Hachet, Johnia Willdenowii Hook., and Johnia Petitiana A. 
Rich.
 Note: The great naturalist Junghuhn died in April 
1864, apparently in Java. His life had been devoted to the 
cultivation of chinchona, from which quinine was extracted. 
His successor was Van Gorkom. Address: Indonesia, 
Netherlands, and Germany.

142. Java-Bode: Nieuws, Handels- en Advertentieblad voor 
Nederlandsch-Indie (Batavia, Netherlands-Indies). 1854. 
Handelsberigten... Aanvoer [Trade reports... Arrivals]. April 
5. p. 6, cols. 1. [Dut]
• Summary: The term katjang-kedele [the Malay word for 
soybean] is mentioned in the middle of column 1 of this 
article.
 Note: This article was found by searching the Dutch-

language database http://kranten.delpher.nl/ for “kedele” 
using advanced search between 1618 and 1855.

143. Java-Bode: Nieuws, Handels- en Advertentieblad voor 
Nederlandsch-Indie (Batavia, Netherlands-Indies). 1854. 
Handelsberigten... Aanvoer [Trade reports... Arrivals]. Oct. 
28. p. 6, col. 1. [Dut]
• Summary: Nine soybean plants (9 pie. kedele).
 Note 1. Kedele, the Malay word for soybean, is 
mentioned in the middle of this article.
 Note 2. This article was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “kedele” 
using advanced search between 1618 and 1855.

144. Java-Bode: Nieuws, Handels- en Advertentieblad voor 
Nederlandsch-Indie (Batavia, Netherlands-Indies). 1854. 
Handelsberigten. Aan- en Uitvoer te Batavia van den 6 tot en 
met den 9 December 1854. Aanvoer [Trade reports. Arrivals 
at and departures from Batavia from 6-9 December 1854. 
Arrivals]. Dec. 9. p. 6, col. 1. [Dut]
• Summary: 60 sugar cane plants and 120 soybean plants (60 
pic. suiker, 120 do. [= ditto] kedele).
 Note 1. Kedele, the Malay word for soybean, is 
mentioned in the middle of this article.
 Note 2. This article was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “kedele” 
using advanced search between 1618 and 1855.

145. Java-Bode: Nieuws, Handels- en Advertentieblad voor 
Nederlandsch-Indie (Batavia, Netherlands-Indies). 1854. 
Handelsberigten... Aanvoer [Trade reports... Arrivals]. Dec. 
13. p. 6, cols. 1-2. [Dut]
• Summary: The term katjang-kedele [the Malay word for 
soybean] is mentioned in the middle of column 1 of this 
article.
 Note: This article was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “kedele” 
using advanced search between 1618 and 1855.

146. Java-Bode: Nieuws, Handels- en Advertentieblad voor 
Nederlandsch-Indie (Batavia, Netherlands-Indies). 1854. 
Handelsberigten... Aanvoer [Trade reports... Arrivals]. Dec. 
16. p. 6, cols. 1-2. [Dut]
• Summary: The term katjang-kedele [the Malay word 
for soybean] is mentioned The middle of column 2 of this 
article.
 Note: This article was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “kedele” 
using advanced search between 1618 and 1855.

147. Hildreth, Richard. 1855. Japan as it was and is. 
Boston, Massachusetts: Phillips, Sampson and Co.; New 
York: J.C. Derby. xii + 576 p. Map (folded). Index. 21 cm. 
Facsimile edition reprinted in 1973 by Scholarly Resources 
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(Wilmington, Delaware).
• Summary: Richard Hildreth (lived 1807-1865) never 
traveled to Japan, but he read widely from the writings of 
those who did. He summarizes them and quotes them in this 
book, which is basically a history (in chronological order, by 
the date of Hildreth’s source).
 In Chapter 32 (1690-1692), in the section on tea, the 
following quotation (probably from Engelbert Kaempfer) 
appears (p. 312): “’The common sauce for these and other 
dishes is a little soy [sauce], as they call it, mixed with saki 
[sake], or the beer of the country.’”
 In Chapter 39 (1775-76), in the section on imports 
and exports, the following summary appears (from C.P. 
Thunberg) (p. 390-91): “The chief articles of export were 
copper, camphor and lackered [sic, lacquered] goods; 
porcelain, rice, saki, soy,* were also exported” (Footnote: 
*”This sauce, used in great quantities in Japan and exported 
to Batavia by the Dutch, whence it has become known 
throughout the East Indies and also in Europe, is made from 
the soy bean (Dolichos Soia) [sic], extensively used by the 
Japanese in the making of soup [sic]. The soy is prepared 
as follows: the beans are boiled until they become rather 
soft, when an equal quantity of pounded barley or wheat is 
added. These ingredients being mixed, the compound is set 
away for twenty-four hours in a warm place to ferment. An 
equal quality of salt is than added, and twice and a half as 
much water. It is stirred several times a day for several days, 
and then stands well covered for two or three months, when 
the liquid portion is decanted, strained, and put in wooden 
casks. It is of a brown color, improves with age, but varies 
in quality, according to the province where it is made. The 
Dutch of Deshima cork up the better qualities in glass [sic, 
porcelain] bottles, boiling the liquor fi rst in an iron kettle, to 
prevent fermentation, by which it is liable to be spoiled).” 
Address: Author, Boston, Massachusetts.

148. Miquel, Friedrich Anton Wilhelm. 1855. Flora van 
Nederlandsch Indie (Flora Indiae Batavae) [Flora of the 
Netherlands Indies. Vol. I, part 1]. Amsterdam and Utrecht: 
C.G. van der Post. 1116 p. See p. 196-97 (Phaseolus species) 
and p. 221-24 (Glycine and Soya species). [9 ref. Dut]
• Summary: Miquel’s Soya species include: 1. Soya hispida 
Moench, 2. Soya Wightii Grah. (named Glycine javanica by 
Linnaeus and Soya javanica by Grah.), 3. Soya angustifolia 
Miq. 4. Soya hamata Miq.
 Glycine species include: 1. Glycine labialis Linn., 2. 
Glycine mollis Wight et Arn.
 Note: This is the earliest document seen (July 2014) that 
mentions Soya angustifolia.
 According to Merrill (1917), Miquel (p. 197) named 
a narrow-leafed form from Java Phaseolus radiatus. He 
erroneously thought it was the soybean. Note: It may have 
been the azuki bean.
 Miquel was born on 24 Oct. 1811 at Neuenhaus, 

Germany, and died on 23 Jan. 1871 at Utrecht, Netherlands. 
A botanist, he was the son of a country physician. His 
University studies and subsequent academic career took 
place in the Netherlands. “Trained as a physician at the 
University of Groningen, Miguel specialized in botany 
and was director of the Rotterdam botanic garden (1835-
1846), professor of botany at Amsterdam (1846-1859) and 
at Utrecht (1859-1871), and director of the Rijksherbarium 
at Leiden (1862-1871). His numerous (296 items in his 
bibliography) botanical publications deal mainly with the 
fl oras of the former Netherlands East Indies, Surinam, and 
Japan... Miguel was also the founder of the University of 
Utrecht herbarium.”
 An illustration facing the title pages shows a portrait of 
Georgius Everhardus Rumphius, blind and white-haired in 
his old age, holding a branch on a table.
 Also discusses: Psophocarpus tetragonolobus [winged 
bean] (p. 181). Address: Hoogleeraar in de Plantenkunde te 
Amsterdam.

149. Faulkner, Alexander. 1856. Faulkner’s dictionary 
of commercial terms: With their synonyms in various 
languages. Bombay, India: Printed at L.M. D’Souza’s Press. 
iii + 158 + vii p. 18 cm. [1 ref]
• Summary: “Soy. A peculiar savoury sauce, made from 
the bean of the Soja, a species of Dolichos, growing in the 
Eastern parts of Asia. Genuine soy is well fl avoured, thick, 
brown, and clear; and when shaken in a glass it should have 
a coat on the surface of a bright yellowish-brown colour. It is 
obtained from Canton [China]; but the best is exported from 
Japan, by way of Batavia [Dutch East Indies]. Waterston.”
 Also discusses: “Ground nuts.–Guz. (Guzerattee) 
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[Gujarati], Hind [Hindi], Bhoysing. Groundnuts are now 
extensively cultivated in the Concans on account of the 
oil which they afford. They are occasionally exported to 
England and France.
 “Ground nut oil.–Hind. Bhoysing ka teil. It is the oil 
obtained from ground-nuts by expression. It is largely 
exported from Bombay to France and England.”
 Note: The Concans or Co’ncan was an extensive 
maritime district of southwestern India in the province of 
Bejapore extending 220 miles along the shore from Damaun 
to Malabar, bounded on the west by the Indian Ocean and 
on the south by Canara and Sattara [Satara]. Between 16º 
and 20º north latitude. On today’s map, it would be along the 
coast south of Bombay. A long range of mountains, named 
the Western Ghats, runs right along the shore of western 
India from the Gulf of Khambhat to near the southern tip of 
the continent (Cape of Comorin).

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

p. 126-27).
 Note 3. This is the earliest French-language document 
seen (April 2012) that uses the term Le Soy (Sojû) to refer to 
soy sauce.
 Note 4. First cited by Prof. Ted Hymowitz, Univ. of 
Illinois. Personal communication 1 Jan. 1997. Address: 
Leyden, Netherlands.

151. Smith, J. Jay. 1856. Editor’s table: New and valuable 
trees and fruits. Horticulturist, and Journal of Rural Art and 
Rural Taste (Albany, New York) 11:330-31. [1 ref]
• Summary: “One of the most remarkable catalogs ever 
published has just appeared in Leyden [Netherlands]; 
it contains a priced list of the Japanese plants actually 
cultivated in the nursery of Siebold & 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 1. Siebold & Co. was started by Philipp Franz von 
Siebold; he and Joseph G. Zuccarini fi rst gave the soybean 
its present genus name, Glycine. They also gave the wild 
soybean its present scientifi c name Glycine soja. M.M. 
Busk in 1841 wrote: “Dr. Von Siebold’s Japanese museum 
[at Leyden] is said to be the fi nest in Europe...” For details 
on Siebold’s life and work as a botanist see: Bretschneider 
(1882–Botanicon Sinicum, Part I, p. 126-27).
 Note 2. This is the earliest document seen (July 2014) 
stating that the soybean was being sold in a seed catalog.
 Note 3. First cited by Prof. Ted Hymowitz, Univ. of 
Illinois. Personal communication 1 Jan. 1997.
 To continue: “As is well known, the Dutch monopolize 
the intercourse of Europeans with Japan, the country most 
in climate like the British Isles, but resplendent with a 
vegetation infi nitely richer and more varied. Camellia, 
Cephalotaxus, Cryptomeria, Aucuba, Chimonanthus, 
Clematis, and Pyrus Japonica, suffi ciently indicate how 
beautiful and hardy is the fl ora of Japan, to say nothing of 
Weigela, Forsythia, and the whole race of Moutans. Availing 
themselves of their commercial privileges, the Dutch have 
sedulously occupied themselves with the acquisition of 
everything most worthy of introduction to Europe, and 
the result is already a total number of 3 or 400 species and 
varieties offered for sale by the fi rm mentioned above. Of so 
curious an assemblage, we are sure that a brief account will 
be interesting to all lovers of gardens. We shall, however, 
confi ne our remarks to what are represented to be hardy 
races.”
 These include conifers (4 species) and sycamores 
(2). “Fruit trees comprehend a very early apricot called 
Armeniaca Mume [later Prunus mume], whose early rose-
colored fl owers are extremely ornamental, while the fruit, 
owing to the fi rmness of the fl esh, is particularly well 
adapted for preserving [as umeboshi in Japan]... Mention, 
moreover, is made of a Japanese variety of Peach.” Also 
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described are many small fl owering trees and shrubs, and 
some climbing shrubs. “Finally there is a considerable 
number of herbaceous plants, among which are included 
several new kinds of Funkia and Lilium, a Burdock called 
Lappa edulis, the roots of which are eaten like Scorzonera; 
a couple of Irises; Polygonatum japonicum whose roots are 
a substitute for asparagus; a Polygonum called Sieboldi, 
recommended as a green crop for cattle food, as an excellent 
bee plant, &c. &c.; and the Chinese Yam, which M. Siebold 
calls Dioscorea opposita, and to the hardiness of which he 
fully testifi es.” Soja japonica is then mentioned.
 “Some of these novelties have already been introduced 
into England, and are offered for sale by E.G. Henderson. 
Who will be the fi rst to advertise these interesting articles in 
America?”
 Note 4. This is the earliest English-language document 
seen (Dec. 2006) that refers to umeboshi salt plums, but it 
does not mention them specifi cally.

152. Dagregister gehouden door de Nederlandse 
Commissaris in Japan vanaf 17 augustus 1658 tot februari 
1859 [Journal with a shipment register by the Director of The 
Netherlands in Japan from 17 Aug. 1658 to 16 Feb. 1859]. 
1859. Deshima, Japan. Jan. 4. Unpublished manuscript. 
[Dut]
• Summary: (Freight carried by other ships). Departure of 
the American clipper Ann with captain “Kanto,” sailing to 
Shanghai, China, [from Japan]. Her cargo includes 5,000 
piculs pit coal, 100 barrels rapeseed oil, 100 piculs camphor, 
12 barrels soy [sauce] (soja), plus lacquerware and porcelain.
 Bibliographic reference in Dutch: NA, NFJ 1621, 
dagregister (4-1-1859). On microfi lm.
 Location: Nationaal Archief, Den Haag, De Archieven 
van de Nederlandse Factorij Japan (NFJ); toegangsnummer 
1.04.21; inventaris nummer 1621 [National Archives, Prins 
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access 
number 1.04.21; record number 1621. The pages are not 
numbered].
 Note: A clipper is a fast sailing ship, especially one with 
long, slender lines, an overhanging bow, tall masts, and a 
large sail area. Address: Deshima, Nagasaki, Kyushu, Japan.

153. Bataviaasch Handlesblad (Batavia, Netherlands 
Indies). 1859. Handels-Berigten [Commercial news]. May 4. 
p. 5. [Dut]
• Summary: Batavia. May 4. 400 cases of soy sauce (kisten 
Soya) for 17.50 fl orins @ 18.50 fl orins.
 Note: This 2-line brief report appears at the bottom 
center of this page. It was found by searching the Dutch-
language database http://kranten.delpher.nl/

154. Cornwallis, Kinahan. 1859. Two journeys to Japan, 
1856-7. 2 vols. London: Thomas C. Newby. Vol. 1, vii + 340 

p.; Vol. 2, 340 p. Illust. No index. 19 cm. Facsimile edition 
reprinted in 2002 by Ganesha Publishing (London) and 
Edition Synapse (Tokyo). Series: Japan in English, Vols. 4-5.
• Summary: This book appeared fi ve years after the Perry 
Expedition to Japan captured the interest of the western 
world. Cornwallis, a young British writer, took advantage of 
this interest by writing this book–which was later exposed 
as a forgery (See: Yamigawa, Joseph K. 1941. “Cornwallis 
Account of Japan a Forgery and its exposure. Monumenta 
Nipponica 4(1):124-32. Jan.). He drew his material partly 
from the numerous authentic books about Japan already 
widely available, and partly from his imagination.
 Cornwallis said that he fi rst arrived in Japan in July 1856 
on an American sloop of war which landed in the harbor of 
Shimoda. He immediately becomes enchanted by everything 
about Japan, and depicts it as an almost ideal place.
 During a visit to Simoda [Shimoda], he had lunch at 
the temple of the Russians: “After we had discussed to our 
satisfaction the birds and the fi shes, the rice and the soya, 
the latter the fi nest fi sh sauce in the world, we wound up by 
eating fruit and drinking saki [sake],...” (p. 34).
 The next morning, on board ship after the usual 
Japanese breakfast, a Russian came on board. “He laughed 
at our complaints [about the food, and said] that we had 
better, for our own peace, make up our minds to rest content 
with a good supply of rice, soya, saki, and a stray chicken 
or fi sh now and then, so long as we remained at our present 
anchorage” (p. 35).
 His 2nd journey to Japan supposedly took place in Aug. 
1857. This time he was on board an American steam-frigate 
that went from Shanghae [Shanghai, China], to the “Japanese 
island of Lew-kew” [in the Ryukyu Islands, also spelled 
Luchu or Loochoo; a chain of islands extending 600 miles 
from Taiwan to Kyushu, Japan].
 Part / Volume II contains a long history of European 
exploration of and visits to Japan. With his host, Mr. 
Noskotoska, he visits Nagasaki and the old Dutch trading 
post there he calls “Desima” [Dejima, Deshima]. During 
a visit in Nagasaki to the Noskotsuka home, where he is 
fascinated by the women (who do not feel embarrassed to 
be seen naked after bathing) and treated like a king, he was 
invited to “the mid-day repast” at home. “Here were four 
small lacquered tables, on each of which lay the accustomed 
ivory chopstick, the small porcelain cup for tea, and the 
larger one of lacquer-work for saki [sake, saké], the small 
glass cruet of soy [sauce], the porcelain spoon, and the silver 
fork” (p. 105). Address: [England].

155. Pasinomie: Collection des Lois, Decrets, Arretes et 
Reglements Generaux Qui Peuvent Invoques en Belgique 
(Brussels). 1860. Tarif: Désignation, droits d’entrée, 
assimilation [Tariff schedule]. 38:330. For 18 Dec. 1857. No. 
510. Reign of Leopold I. [Fre]
• Summary: There are three columns in this long (p. 329+) 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   73

© Copyright Soyinfo Center 2015

tariff schedule. However before explaining them we must 
explain that when No. 17 in the left column is paired with 
#12 in the right column (as they now are), they make no 
sense. So the two columns on this page are not properly 
aligned. In fact (as we can see from other tariff schedules 
published at about this time), No. 18 in the left column was 
intended to be paired with #12 in the right column; in this 
way they make perfect sense. The following explanation 
assumes that small change in alignment.
 For the soy entry (p. 330) these are: (Col. 1, No. 18). 
Designation of merchandise: Grains / seeds not specifi cally 
subject to other tariffs. (2) Entry duty / tariff: Free (no 
duty or tariff). (3) Assimilations (Assimilations). These 
are assimilated into spices (épiceries): Cardamom, cumin, 
saffron, soy [sauce] (le soja), and vanilla.
 Note 1. It is not clear how to translate le soja. Is it a 
grain or seed (the soybean) as described in column 1” If so, 
then what does that have to do with spices? Or is it a spice 
(soy sauce) as implied in column 3? Yet it is the only item in 
its group in column 3 that is not a seed. Looking at the broad 
historical context, it probably refers to soy sauce, which had 
probably been imported into Belgium (from the Netherlands) 
long before this time, whereas soybeans probably had not 
been. If our guess is correct, then soy sauce may be imported 
into Belgium duty-free.
 Note 2. This is the earliest document seen (Aug. 2014) 
concerning soy in connection with (but not yet in) Belgium. 
Address: Brussels, Belgium.

156. Smith, George. 1861. Ten weeks in Japan. London: 
Longman, Green, Longman and Roberts. xv + 459 p. 
Illust. Index. 23 cm. Facsimile edition reprinted in 2002 by 
Ganesha Publishing (London) and Edition Synapse (Tokyo). 
Series: Japan in English, Vol. 11. [20* ref]
• Summary: This is a very interesting book by a careful 
observer of Japanese culture. In 1860 he stayed mostly 
in Nagasaki, Yokuhama (Yokohama), and Yeddo (Edo, 
later Tokyo). Though he has long experience living as a 
Christian missionary and bishop in China and Hong Kong, 
he generally admires the Japanese, yet repeatedly calls them 
“pagans.”
 While walking among the shops in Nagasaki, he notes 
(p. 27): “Soon again we pass the spacious warehouses of 
the dealers in sauces, condiments and soys, where large jars 
lie fi lled with decoctions of pulse and rice, and are left to 
ferment and become mellow with exposure and age.”
 In the countryside around Yeddo he observed (p. 235): 
“The large quantities of rye grown in these parts were 
explained to us as being used in the manufacture of the 
celebrated Japanese soy; while rice is the ordinary material 
employed in making the universal spirituous beverage so 
often alluded to under the name of sakee” (saké, sake). Note: 
The word “sakee” appears in at least 19 places in this book.
 “The secluded Chinese community who reside in 

Nagasaki compose a trading guild and factory, subjected for 
ages to all the past vexatious restrictions experienced by the 
Dutch.” They generally number about 200 persons (p. 32).
 The chapter on “Nagasaki” begins (p. 78-79): “The 
Chinese form no unimportant part of the community 
in Nagasaki and are regarded with much dislike by the 
Japanese. In ancient times there was a free intercourse 
and unrestricted commerce between the two countries. 
But the change produced by former European diffi culties 
and civil wars in the policy of the Japanese government 
towards the Spaniards, Portuguese and Dutch, was extended 
also to the Chinese mercantile strangers. After the severe 
edicts against the Christian religion and the prohibition of 
Christian books, the Chinese were detected importing Roman 
Catholic publications, and incurred the heavy displeasure of 
the government. In the year A.D. 1688 they were forcibly 
confi ned to a small settlement on the edge of the harbour, 
and subjected to the same restraints as those endured by 
the Dutch in the neighbouring scene of their imprisonment 
in Desima (Deshima). In the year A.D. 1780 the Chinese 
trading guild was removed a couple of hundred yards further 
back from the harbour to a Budhist [Buddhist] monastery... 
Rigidly guarded and watched, the Chinese factory shared 
with the Dutch the humiliation and inconvenience of a 
common captivity.” The Chinese guild is now confi ned to 
their factory in the southern suburb, where they are isolated 
by Japanese guards. “Formerly the Chinese were not allowed 
to walk into the city... At present they amount to about four 
or fi ve hundred persons, their number being diminished or 
increased by the departure or return of their junks trading 
to Japan.” At present, three Chinese junks are annually 
permitted to make a trading voyage to Japan.
 Mr. von Siebold fi rst came to Japan in 1823 and 
remained in the Dutch factory at Desima until 1830, 
“devoting himself to literary pursuits and scientifi c 
researches into the botany and natural history of the 
country.” While studying the “history and geography of 
Japan, he purchased and published a native map of the 
empire. In the days of the old regime this audacious act was 
easily made to bear the appearance of constructive treason; 
and the colonel was... imprisoned for thirteen months in 
a solitary room at Desima, and fi nally banished from the 
Japanese empire. After an absence of nearly thirty years 
he returned eight months ago, and has resumed at the age 
of sixty-four his studies and investigations respecting the 
country in the hope of being able after three or four years 
to perfect his observations and on his return to Europe to 
publish the results of his lengthened researches for the 
benefi t of the scientifi c world.” He now has a lithographed 
map of Nagasaki, and believes the population is a little over 
60,000 (p. 208-09).
 A table shows that 35 ships with cargo and 20 in ballast 
(empty) arrived in Nagasaki during the last 6 months of 
1859. During the same period there departed 43 ships with 
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cargo and 9 in ballast. Much of the trade is with China; items 
include sea weed for jelly, sea slugs for soup, peas and beans 
(p. 227-28).
 Along the Tokaido, near Kanagawa: “The usual crops 
of wheat, barley, bean, peas and small quantities of still 
ungathered rape-seed, prevailed...” (p. 271). Address: D.D., 
Bishop of Victoria, Hong Kong.

157. Simon, Eugène. 1862. Sur un envoi d’animaux et de 
végétaux du Japan [On a shipment of animals and vegetables 
from Japan (Letter to the editor)]. Bulletin de la Societe 
d’Acclimatation 9:689-93. Aug. See p. 691-93. [Fre]
• Summary: This is a long letter addressed to the Secretary 
General of the Society for Acclimatization. A section titled 
Sur la fabrication du soja [On the production of soy sauce] 
(p. 691-93) states: Soja, or soy sauce, is a condiment which, 
in Japan, is consumed in considerable quantities. Some years 
ago it enjoyed marked success in America, England, Holland, 
and in India, where it had fi rst been introduced. Today, the 
popularity remains only in America. The exportation is weak 
from the Indies, where it is replaced by another product, and 
the trade is nearly null in Europe because of the diffi culty of 
making it cross the hot latitudes of the tropics via the tip of 
South of Africa.
 It is nevertheless an excellent product, which could offer 
the culinary art a resource to be used in many ways, if one 
could obtain a quality as good as that in the country from 
which it comes. Actually, nothing could be easier. All one 
needs to do is to make it locally [in France]. This is a very 
important industry in Japan. There are more than 6 factories 
in the city of Nagasaki, and each occupies an average area of 
700 to 800 square meters. In total, they produce 1.2 million 
kg of soy sauce for consumption.
 Two types of grain are necessary to make soy sauce. One 
is a special type of bean called haricot Soja, or soybeans, of 
which 15 kg are included under #5 in the shipment I have 
just made to France. The other is ordinary barley (orge, not 
ble, wheat). One makes equal parts of beans and wheat. 
The beans are cooked in an equal volume of water and the 
wheat is roasted. Then one combines them in a big tub, into 
which one pours them little by little, while mixing them 
as much as possible with the aid of a large wooden spatula 
(pusher). When it all has the consistency of a rather thick 
paste, one places it in a wooden mold (koji tray) about 1.5 
inches deep, 18 inches long, and 8 inches wide. In arranging 
this cake or this brick in the mold, one must make the upper 
surface slightly concave. These cakes are then transported 
into hermetically sealed chambers (the koji room), where it 
must ferment on shelves around the walls and in the center of 
the room. All the walls and the openings, with the exception 
of two window placed at the height of a man, from which 
one can watch the fermentation from the outside, must be 
carefully insulated or padded with straw, fi xed in the middle 
of a lattice of bamboo or other wood.

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

158. Rigg, Jonathan. 1862. A dictionary of the Sunda 
language of Java. Batavia, Java: Lange & Co. xvi + 537 + v 
p. 27 cm. Constituting: Verhandelingen van het Bataviaasch 
Genootschap van Kunsten en Wetenschappen. Vol. 29.
• Summary: The term “Sunda Isles” once referred to the 
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Malay Archipelago; Java, Sumatra, Borneo, and Sulawesi 
were called the “Greater Sunda Islands.” This Sundanese-
English dictionary includes the following soy-related words: 
“Kachang, a pea, a bean, pulse. Dolichos and Phaseolus of 
which the species are very numerous” (p. 182).
 “Kadalé, a variety of pulse frequently planted” (p. 183).
 Kéchap, Catchup, a dark coloured sauce prepared by the 
Chinese” (p. 212).
 Also mentions: “Kachang tanëuh, ground nut, Arachis 
hypogæa, so called from the seed vessels returning into 
the earth, and becoming a sort of granulous root” (p. 183). 
Ragi, which acts as a ferment in preparing Tapai (p. 391). 
“Tahi-minyak, oil-cake. The refuse of making oil from the 
ground-nut or kachang taneuh. This oil cake is much used 
as a valuable manure, especially for sugar cane” (p. 473). 
“Tapai, a preparation of boiled ketan rice, in which Ragi has 
been mixed and set to ferment for a couple of days. Tapai 
is given as a treat at all native entertainments” (p. 483). 
About 150 different words for different kinds of rice are also 
given. Address: Member of the Batavian Society of Arts and 
Sciences [Jakarta, Dutch East Indies].

159. Oppelt, Gustave Louis. 1864. Traité général théorique 
et pratique de compatabilité: Commerciale, industriale et 
administrative [General treatise, theoretical and practical, on 
compatability: Commercial, industrial and administrative]. 
Paris: Eugéne Lacroix. vi + 367 p. 25 cm. [Fre]
• Summary: A long table titled “Revision of the Belgian 
tariff duties” (p. 236+) contains three columns. For the soy 
entry (p. 237) these are: (Col. 1, No. 17). Designation of 
merchandise: Grains / seeds not specifi cally subject to other 
tariffs. (2) Entry duty / tariff: Free (no duty or tariff). (3) 
Assimilations (Assimilations). These are assimilated into 
spices (épiceries): Cardamom, cumin, saffron, soy [sauce] 
(le soja), and vanilla.
 In short, soy sauce may be imported into Belgium duty-
free. Address: Prof. of commercial sciences.

160. Miquel, Frederich Anton Wilhelm. 1866-1867. Prolusio 
fl orae Iaponicae [Essay on the fl ora of Japan]. Amstelodami 
(Amsterdam): Printed by C.G. van der Post. viii + 392 p. See 
p. 240. 2 plates 45 cm. [Lat]*
• Summary: Discusses Glycine hispida (Soja hispida).

161. Miquel, Frederich A.W. 1867. Prolusio fl orae Iaponicae 
[Essay on the fl ora of Japan]. Annales Musei Botanici 
Lugduno-Batavi (Leiden) 3:52-53, 99. [5 ref. Lat]
• Summary: Under Glycine Linn. (p. 52) the author lists one 
species: “1. Glycine soja Sieb et Zucc. Abh. l.c. IV. 2, p. 119. 
A Soja angustifolia Miq. Fl. Ind. bat. I. 1, p. 223... Siebold 
legit; “sponte crescentum”; in vallibus m. Kawara Jama ins. 
Kiusiu legit Pierot, propre Nangasaki [Nagasaki] Oldham n. 
368.
 Under Soja Moench (p. 52-53) the author lists one 

species with 3-4 varieties: “1. Soja hispida Moench., Sieb 
et Zucc. l.c.p. 119. Maxim. Prim. p. 87. Dolichos Soja Linn. 
Soja iaponica Savi.”
 Variat sub cultura vario mondo, v.c. seminum colore 
quae autem sub germinatione omina plantulas similes 
proferunt, teste Sieboldo. Spontanea etam provenit, foliolis 
latioribus, medio basi leviter attenuato–In regione littorea 
prope Oko Mura ins. Kiusiu et in fruticetis prope urbem 
Kokura legit Pierot; aliis locis cultam legerunt Siebold et 
Buerger [Bürger], prope Nangasaki [Nagasaki] Oldham n. 
360.
 [Translation: Pierot collected it in the coastal regions 
on the island of Kyushu near Oko Mura {or Okumura; mura 
= village} and in the shrubbery near the city of Kokura {in 
northern Kyushu, Japan}; Siebold and Buerger collected 
it in other places where it was cultivated / grown, and 
{Richard} Oldham (specimen No. 360) collected it near 
Nagasaki {located on the far western tip of central Kyushu, 
near Deshima / Dejima, where Siebold and Buerger usually 
resided}].
 - Kuro mame [Black soybean], No mame [wild 
soybean], Kuzu, Kokura iap.

var. praecox Sieb. [Siebold], humilior, non vel vix 
volubilis, densius rufo-hirta, foliolis satis variantibus.–Culta.

var. obtusa Miq. [Miquel] humilis stricta robusta dense 
hispida, foliolis late ovalibus utrinque obtusissimus.–
Spontaneam legit Pierot ad radicem m. San Saka Toge 
ins. Kiusiu [island of Kyushu].–Jama [Yama] daisu iap. 
[Mountain soybean of Japan].

var lanceolata Miq., elatior, minus hispida, foliis 
longe petiolatis, foliolo terminali sublanceolato, lateralibus 
semilanceatis, mucronatis. In regione littorea prope oppidum 
Oko Mura ins. Kiusiu [island of Kyushu] detexit Pierot–
Kuzu iap.

Observ. Cl. Bentham (Journ. Linn. Soc. VIII, p. 269) 
hanc sp. et superiorem coniunxit; nostrae autem plane 
diversae, a b. Zuccarinio determinate.
 Other non-soy genera: Under Pueraria DC (p. 52) he 
lists Pueraria Thunbergiana Benth. Journ. Proceed. Linn. 
Soc. IX. p. 122.–Pachyrrhizus Thunbergianus Sieb. et Zucc. 
Abh. l. c. IV. 3, p. 237. Neustanthus chinensis Benth. Hongk. 
p. 86. Dolichos hirsutus Thunb. in Linn. Transact. II. p. 339...
 Under Phaseolus (p. 52) Linn. he lists Phaseolus 
radiatus Linn., Miq. Fl. Ind. bat. I. p. 197. Ph. Mungo 
(Linn.) Sieb et Zucc. Abh. l. c. IV. 2, p. 118. Cum pluribus ut 
veditur varietatibus cultus. Assuki iap. [Japanese adzuki] and 
Phaseolus nanus Linn.
 Under Deutzia Thunb. (p. 99) he lists 3 species: crenata, 
scabra, and gracilis.
 Note 1. How Miquel compiled this book (according 
to Bretschneider 1882): In 1830 the Japanese government 
forced Siebold to leave Japan, saying that he had a map of 
the island, which was illegal. “Siebold had forwarded one 
portion of his vast botanical collections accumulated in Japan 
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to Prof. C.L. Blume in Java, who described some of these 
plants in the Museum botanicum Lugduno-Batavorum, 1849-
51... The greater part of his dried plants, however, had been 
transmitted by Siebold to the Museum of Leyden, and from 
these materials Prof. Miquel compiled his Prolusio Florae 
japonicae [Prolusio fl orae Iaponicae], 1865-67.”
 Note 2. This is the earliest document see (May 2002) 
concerning Heinrich Bürger.
 Note 3. Richard Oldham (1837-1864) collected plants 
for the Kew gardens (England) in Eastern Asia in 1861. 
The Oldham numbers, 360 and 368, refer to the numbers of 
the specimens in his collection–which is now at the British 
Museum of Natural History, Kew. Address: Prof. of Botany, 
Director of the Rijksherbarium in Leiden, Netherlands.

162. Saito, Akio. 1868. [Chronology of soybeans in Japan, 
1700 to 1868, the last half of the Tokugawa / Edo period] 
(Document part). In: Akio Saito. 1985. Daizu Geppo 
(Soybean Monthly News). Jan. p. 16. Feb. p. 10-11. [Jap]
• Summary: 1707 May–The Tokugawa shogunate 
government (bakufu) passes a law to lower the prices of 
goods. Shops selling high-priced tofu are punished. But 
tofu makers argue that although the price of soybeans has 
dropped, the prices of other ingredients such as nigari and oil 
have risen.
 1709–Kaibara Ekken (1630-1714) writes Yamato 
Honso, in which he discusses the shapes and use of the 1,362 
products from Japan, China, and other countries. He notes 
that among the fi ve crops (go-koku), soybeans are the second 
most widely produced after rice.
 1712–Kaempfer, the German physician and naturalist 
who stayed in Japan during 1691-1692, writes Nihon-shi 
in the Netherlands. In the book he discusses soybeans and 
includes a very accurate illustration of the soybean. This 
draws the attention of other European scholars.
 1722–Kinzanji miso becomes popular in Edo (today’s 
Tokyo).
 1724 Feb.–The Tokugawa shogunate government 
commands that various goods, such as sake and shoyu [soy 
sauce], should be lower in price because the price of rice has 
decreased.
 1726–The amount of shoyu imported to Edo from the 
Osaka-Kyoto area (kudari shoyu) is about 132,000 kegs 
(taru). Note: The average keg held 9 shô = 16.2 liters = 4.28 
gallons (U.S.). Thus, 132,000 kegs = 564,960 gallons or 
2,138,400 liters.
 1730–The amount of shoyu imported to Edo from the 
Osaka-Kyoto area increases to 162,000 kegs.
 1739–A French missionary living in China sends some 
soybean seeds to France for the fi rst time. Attempts are made 
to grow them at the botanical garden, but the weather is not 
good and they fail. Later unsuccessful attempts were made to 
grow soybeans in Germany in 1786 and in England in 1790. 
There is another theory which says that the soybean went to 

Europe through Russia.
 1748–The cookbook titled Ryôri Kasen no Soshi is 
published. It is the fi rst cookbook which introduces the 
present form of tempura batter.
 1753–The Swedish naturalist Linne (Linnaeus; 1707-
1778) gives the soybean its fi rst scientifi c name.
 1770–Sugita Genpaku (lived 1733-1817) discusses the 
nutritional value of foods and uses the word eiyo (meaning 
“nutrition”) for the fi rst time in Japan.
 1782–The book Tofu Hyakuchin (One hundred rare 
and favorite tofu recipes) is written by Ka Hitsujun (his 
pen name) of Osaka. He introduces about 100 tofu recipes. 
The next year he publishes a supplementary volume, Zoku 
Tofu Hyakuchin. He divides tofu recipes into fi ve different 
categories according to their special characteristics, like 
common, regular, good, very good, and fantastic (jinjohin, 
tsuhin, kahin, myohin, and zeppin). In his jinjohin category, 
he includes 36 recipes such as Kinome Dengaku, Kijiyaki, 
Dengaku, etc.–showing that these were common recipes of 
the period. Over the next several years, many books with the 
word “Hitsujin” at the end of the title appear.
 1783-1787–The terrible famine of the Tenmei period 
(Tenmei no Dai Kikin) occurs. It is worst in Oou province, 
where several hundred thousand people die of starvation. 
Many farm villages are abandoned.
 1788–At about this time the word nukamiso fi rst 
appears.
 1802–Takizawa Bakin (lived 1767-1848) writes Kiryo 
Manroku, a travel book, and in it he states: “Gion tofu is not 
as good as the Dengaku of Shinzaki, and Nanzenji tofu is not 
better than Awayuki in Edo. He criticizes tofu as a famous 
product from Kyoto (Kyoto meibutsu tofu) in his writing.
 1804–Takahashi Fumiuemon (or Bunuemon) on the 
island of Shodoshima starts making shoyu; he starts selling it 
in 1805.
 1810–Choshi Shoyu receives an order from the 
Tokugawa Bakufu (Gozen Goyo-rei).
 1818–There are now 10 miso manufacturers in Edo 
(today’s Tokyo). Yomo Hyobei’s miso shop in Shin Izumi-
cho (presently Ningyo-cho 3-chome, Nihonbashi, Chuo-ku, 
Tokyo) has a prosperous business. In some funny poems 
(Senryu) this shop is mentioned: “With sake and miso their 
name is ringing in the four directions” (“Sake, miso de sono 
na mo shiho ni hibiku nari”). And: “This shop is surrounded 
by nested boxes for food, and these boxes are used for red 
miso” (“Jûbako ni torimakaretaru shiho-ga-mise”). His 
red miso and his fi ne sake made with water from a waterfall 
(takisui) are very popular.
 1822–Pounded natto (tataki natto), an instant food made 
of chopped natto, sells for about one-fi fth the price of tofu 
on a weight basis. The restaurant Sasa no Yuki in the Negishi 
area of Edo, becomes well known for its tofu cuisine.
 1832–Shoyu production in Noda reaches 23,000 koku 
(1 koku = 180 liters or 47.6 gallons), compared with only 
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17,000 koku in Choshi. Thus Noda passes Choshi in shoyu 
production.
 1839–Shibata Kyuo (1783-1839), a follower of 
Shingaku, writes Zokuzoku Kyuo Dowa in which he pens 
words that later become famous: “In a place where the 
cuckoo can sing freely, you have to walk 3 ri (1 ri = 2.445 
miles or 3.924 km) to buy your sake and 2 ri to buy your 
tofu” (Hototogisu jiyu jizai ni naku sato wa, sakaya e san 
ri, tofu-ya e ni ri). Shingaku, founded by Ishida Bangai, is a 
popular teaching of the time combining Shinto, Buddhism, 
and Confucianism (Jugaku). It emphasizes that “to 
understand heart/mind is the most important thing.”
 1845–Inari-zushi becomes very popular in Edo. 
It originated around Hiranaga-cho (presently Sadacho 
1-chome, Chiyoda-ku, Tokyo). It is made with deep-fried 
tofu pouches (abura-agé) stuffed with rice or okara and sells 
for 7 mon each.
 1851–There are now 140 miso manufacturers in Edo. 
Half of them are in the Hongo area of Tokyo.
 1853–Kitagawa Morisada (born 1810) writes Morisada 
Manko, the story of his life during the Edo period. In it he 
says of tofu: “In the Kyoto-Osaka area it is soft, white, and 
delicious, but in Edo [today’s Tokyo] it is hard, not white, 
and not tasty.” Of miso he says: “In the Kyoto-Osaka area 
many people make their own miso each winter, but in Edo 
people buy red miso and Inaka miso (from the countryside), 
and nobody makes their own miso.” Concerning the sale 
of natto (natto-uri) he says: “Cook soybeans, ferment them 
overnight, then sell them. In the old days, natto was sold only 
in the winter, but recently it has also come to be sold in the 
summer.”
 1857–Soybean varieties brought back from Japan by the 
Perry Expedition are distributed to the U.S. Commissioner of 
Patents.
 1858–Eitaro, a Japanese confectionery shop in 
Nihonbashi, Edo, starts selling Amanatto [sugar-sweetened 
red beans] made from Kintoki Sasage for the fi rst time. 
Sasage is a type of cowpea [Vigna sinensis].
 1864–For the fi rst time shoyu made in the area around 
Edo (Kanto shoyu) is permitted to use the term “highest 
quality shoyu” saijo shoyu to describe the product.
 1865–Infl ation in Edo. The prices of rice, sake, miso, oil, 
vegetables, fi sh, etc. skyrocket. The Tokugawa Shogunate 
(Bakufu) orders people to lower their prices and forbids 
holding back or buying up goods. Address: Norin Suisansho, 
Tokei Johobu, Norin Tokeika Kacho Hosa.

163. Hoffman, J.J. 1870. Bereiding van de Japansche soya 
[Preparation of Japanese soy sauce]. Bijdragen tot de Taal-, 
Land- en Volkenkunde van Nederlandsch Indië 5:192-94. [2 
ref. Dut]
• Summary: Describes, step by step, using some Japanese 
characters, the preparation of both No. 1 and No. 2 Japanese 
shoyu.

 The article is summarized in English by Schlegel (1894, 
p. 140-41).

164. Grocer (The) (London). 1874. Price current. Saturday, 
March 7, 1874. 25(636):209-10. March 7.
• Summary: “Articles in the following List subject to duty 
are quoted with the duties paid as annexed...” “Soy” [sauce] 
is £1 and 5 pence, with a duty of 1 pence.
 Also on the list are linseed oilcake, rape oilcake, many 
different oils and fats (not including oil from soybeans), 
small pearl sago, sauces, and pickles. Butter is measured in 
fi rkins. In the category “Provisions” are butter, Canadian 
butters, Irish butter, bacon, Irish bacon, ham (beware putrid 
hams), pickled meats, pork (in barrels), dressed hogs, lard, 
beef, Australian meats, cheese, American cheese, and eggs. 
Widely used oils (see Supplement, p. 5) are linseed oil, rape 
oil, olive oils, Florence oil, refi ned cotton oil, cocoanut oil, 
palm oil, fi sh oils (incl. sperm oil, which is now expensive), 
colza. Among the seeds (p. 6 and later issues) are “Dutch 
hempseed,” rapeseed, cloverseed, canaryseed.
 Note 1. This is the earliest English-language document 
seen (Nov. 2005) that contains the term “linseed oilcake” or 
the term “rape oilcake.”
 Note 2. This is the earliest English-language document 
seen (Nov. 2005) that uses the term “cotton oil.”
 Note 3. This is the earliest English-language document 
seen (Aug. 2003) that contains the word “hempseed” (or 
“hempseeds”).

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

166. Gericke, J.F.C.; Roorda, T. 1875. Javaansch-
Nederduitsch Handwoordenboek [Javanese-Low German 
concise dictionary]. Amsterdam, Netherlands: Johannes 
Mueller. 1051 p. See p. 378, bottom right. Foreword by A.C. 
Vreede. Also in 2nd edition, 1901. p. 695. [Dut; Jav; Mal]



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   78

© Copyright Soyinfo Center 2015

• Summary: This is the second earliest document seen (Sept. 
2011) that mentions tempeh, which is defi ned as “Fermented 
soybeans or presscake (bunkil) baked or fried in fl at pressed 
cakes. It is well-liked as a side dish with rice.”
 This is the earliest Dutch-language document seen (Sept. 
2011) that mentions tempeh, which it calls “témpé.”
 In the 1901 edition, under the heading témpé is a textual 
reference to “Tjentini I, 295,” which refers to Volume I of 
LOr 1814, a 5 volume manuscript of the Centini stored in 
the Leiden Oriental Department of the Leiden University 
Library. Address: Indonesia and Netherlands.

167. Lith, Pieter Antonie van der. 1875. Nederlandsch Oost-
Indië beschreven en afgebeeld vor het Nederlandsche volk 
[Dutch East Indies described and illustrated for the Dutch 
people]. Doesborg, Netherlands: J.C. van Schenk Brill. 452 + 
12 p. See p. 131. Illust. Index. 29 cm. [Dut]
• Summary: One page 131 we read of “hills of Soja” 
(heuvelen van Soja). Sesame oil is mentioned on p. 412. 
Pieter Antonie van der Lith lived 1844-1901. Address: 
Leiden, Netherlands (Hoogleerar aan de Rijks-instelling voor 
Indische taal-, land- en volkenkunde te Leiden, Offi cer van 
de Orde de Eikenkroon).

168. Blavet, A. 1877. Le Soja Hispida et le Cicer Arietinum 
[The soybean and the chickpea]. Moniteur Horticole 
(Belgium) No. 1. p. 7. Jan. [Fre]*
• Summary: Even though not shining among the fi rst rank 
of the food species, these two legumes are of real interest for 
our vegetable plots. For some time now, based on favorable 
trials conducted in France, they have been recommended 
very seriously to all those who are interested in the important 
question of food. We believe, therefore, that it would be 
useful to our readers to give a brief description of these two 
vegetables which are still almost unknown in our country.
 The Soja Hispida or Dolichos Soja belongs to a genus 
that is very closely related to the genus Glycine, and certain 
botanists even lump them together. It is an annual hairy 
(hispide) plant, about 1 meter in height when erect. Its 
leaves are trifoliate, consisting of three leafl ets or folioles. 
Its fl owers are violet, arranged in clusters (en grappes 
ascillaires), followed by oblong pods, slightly arched, each 
containing from 2 to 5 oval seeds, a little compressed. It 
originated in Asia.
 In Japan, in China, and in tropical Asia (I might add 
in Mexico), these seeds are eaten as a vegetable [green 
vegetable soybeans]. In these regions, it can be said that 
the culinary art owes them a lot, because they enter into the 
preparation of all the sauces. Among other things, they are 
made into the celebrated Soy [sauce], so sought after by 
Asiatic gastronomes, and which is also known and used in 
Europe to enhance the taste of certain dishes, and especially 
beef, whose digestion it uniquely facilitates. The soybean (le 
Soja) is also said to be an important oil-bearing plant.

 In October 1878 we had two soybean plants growing 
in our plot of vegetables at the Universal Exposition [in 
Vienna]. One member of our society asked Mr. Vilmorin 
what he knew about this plant. He replied: About eight years 
ago [i.e., in 1870] I saw it appear, then it was not spoken 
about again. Anyway, the visitors [at the Exposition] paid 
such high honors to our two plants, that all we were left with 
was the stems [because the visitors had stripped off the pods 
and seeds].
 You know better than anyone how much perseverance 
and stubbornness it takes to propagate a novelty, regardless 
of its excellence. You have to convince, particularly at the 
beginning, you have to overcome the bad will, the habits, 
the distrust, the jealousy, the incompetence, the conviction 
that it is impossible to do better... and whatever! This the 
fi rst year I gave the soybean (le Soja) to market gardeners / 
vegetable growers (maraîchers); a certain number of them 
did not wait for the plant to reach maturity before putting it 
on the compost pile. They called it an obscenity which took 
up room unnecessarily. They came to a hasty conclusion / 
judgment, as you can tell.
 Others who thought about it more gave the plant the 
opportunity to bear fruit, but the failed to write a report about 
its cultivation.
 Finally, only two people understood that this very 
accommodating legume was not out of place. Yet one must 
add that this was thanks to the presence of a ship-owner 
(armateur), who had eaten it in Mexico. He was very fond 
of this product, and it is to this fact that the plant was given 
the honor of being cultivated on a large scale in one of the 
châteaus where one of our two gardeners happened to be.
 Note: This is the earliest document seen (Feb. 2009) 
concerning soybeans in Mexico, Central America, or Latin 
America. It is not clear whether or not these soybeans were 
cultivated in Mexico (they may well have been) or where 
they came from (they may well have come from China on a 
Manila galleon as part of the China trade).
 It’s the same kind of thinking. Without the laudable 
perseverance of one of our horticulturists, our excellent 
Etampes soybean (very early), would never have come to our 
attention. What if it had been grown by a market gardener 
who just brought some of it to our market without thinking 
for years to give it the least extension to its cultivation.
 The fi rst year it was sold for 12 francs per liter.

169. Mittheilungen ueber Gegenstaende der Land-
, Forst-, und Hauswirtschaft (Organ der k.k. 
Landwirthschaftgesellschaft fuer Kaernten). 1877. “Die 
rauhaarige Sojabohne” (Soja hispida Moench) [The hirsute 
soybean]. 34(22):173-75. Nov. 15. [Ger]
• Summary: The soybean (Die Sojabohne) is for us a 
new crop plant, insofar as prior to 1875, no one had heard 
anything about it. However it is very well known as an 
agricultural plant in China, Mongolia, and Japan, where it 
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is widely cultivated. It is also indigenous to the Malaysian 
islands, on Java, and in the Dutch East Indies, where various 
varieties are widely disseminated.
 The soybean grows stiffl y upright with abundantly 
branching stems, somewhat like the lupin. It reaches a height 
of 0.6 to 1 meter. The leaves come in groups of three–like 
our Feuerbohne [scarlet runner] and Stangenbohne [string 
bean or runner bean], but larger than the leaves of the latter. 
The numerous fl owers, the spring from the angle of the 
leaves, sit on shortly branched bases (Steilchen), and are 
white, yellow or violet in color, according to the type of 
plant, and are, on the whole, not particularly good-looking.
 The soybean carries its seeds in pods, and there are 
many on each plant; there are 2 to 5 seeds in each pod. The 
seeds, themselves are spherical or egg-shaped and they look 
very much like the seeds of the Phaseolus (Fisole). Their 
color is reddish-brown with a white protruding hilum (Nabel) 
or pale yellow with brownish-red bordered hilum. The entire 
plant itself, including the hulls, is covered with brownish or 
rust-reddish short, tiny stiff hairs. For this reason the plant is 
called “hairy” (rauhaarig).
 Also discusses the varieties on display at the Vienna 
World Exposition of 1873 (Wiener Weltausstellung 1873). 
Acclimatization trials were conducted in the experimental 
garden (Versuchsgarten) of the Royal College of Agriculture 
in Vienna (k.k. Hochschule für Bodenkultur in Wien). In 
these trials the soybeans came to maturity completely.
 The results of these trials proved that some varieties of 
the soybean came to complete maturity during the fi rst half 
of the month of September and could be harvested; these are 
now known as the early-ripening varieties; they are native 
to northern Asia. However there are other varieties that 

bloomed in these trials but did not set seeds, and yet others 
that did not even reach this stage.
 In the year 1876 these acclimatization trial were 
repeated, not only in Vienna but in various other places 
in the Austro-Hungarian monarchy, in order to study 
the development of this plant under various conditions 
(Verhältnisse). The results will be discussed in detail by Prof. 
Haberlandt, who is in charge of these experiments.
 Tables show: (1) The composition of three kinds of 
seeds: Pea seeds, the original soybean seeds, acclimatized 
soybean seeds. The nitrogen-containing substances (protein) 
are, respectively 23.18%, 30.56%, and 34.37%. (2) A 
nutritional comparison of pea straw vs. soybean straw. 
The protein content is, respectively 7.36% and 9.43%. 
The essential components of the ash are potassium and 
phosphoric acid.
 Professor Friedrich Haberlandt expresses the hope that 
soybeans will be recognized as a superior plant, widely 
tested, and within a few years recognized as being on a level 
of importance with the various cereal grains, the potato, and 
maize / corn.
 Note 1. This is the earliest document seen (June 2014) 
that contains the term Vienna World Exposition of 1873 
(Wiener Weltausstellung 1873).
 Note 2. This is the earliest document seen (June 2014) 
that contains the term Royal College of Agriculture in Vienna 
(k.k. Hochschule für Bodenkultur in Wien)
 Note 3. Kaernten (Kaernthen or Kärnten) [also 
called Carinthia] was an Austrian crownland; now a state 
of southern Austria, bordering on Italy and Yugoslavia. 
Address: Austria.

170. Roorda van Eysinga, W.A.P. 1877. Maleisch-
Nederduitsch woordenboek, ook ten dienste van hen, 
die geen Arabisch karakter gebruiken [Malaysian-Dutch 
dictionary, for those who know how to use Arabic 
characters]. Amsterdam: G. Theod. Bom. 156 p. [Dut]
• Summary: Page 53: katjang, puelvrucht; boonen [legumes, 
beans].
 Page 54: kedjap, ketjap, met de oogen wenken; wenk [to 
wink with the eyes].
 Page 55: ketjap, see kedjap.

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

172. 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) 
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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 
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.

173. Haberlandt, Friedrich. 1878. Dritte Abtheilung. 
Anbauversuche im Jahre 1877 [Part 3: Agronomic trials in 
the year 1877. Part II (Document part)]. In: F. Haberlandt. 
1878. Die Sojabohne [The Soybean]. Vienna: Carl Gerold’s 
Sohn. ii + 119 p. See p. 60-86. [Ger]
• Summary: Continued (p. 60): Agronomic trials in Trieste, 
Istria, Dalmatia, and the Grafschaft [county and earldom] of 
Görz (Goerz) by: Mr. Josef Kristan at the Istrian Peninsula 
(Capodistria) in Istria, Mr. J.C. Ritter v. Pittoni of k.k. 
Truchsess in Görz, Baron von Bianchi of Rubbia in Görz, 
Dr. Alb. Levi [Lewi] in Villanuova [Villanova] bei Gradisca 
in Görz, Baron von Ritter Zahony’s estate (Zahony’sche 
Gutsverwaltung) at Monastero in Görz, the seed schools 
(Saatschulen) in Trieste, Görz, and Rodik, the Wine 
Cultivation School at Parenzo in Istria, by members of the 
agricultural societies (Comizio agrario) in Sign, Scardona, 
Scolta, and Ragusa in Dalmatia (via the k.k. Statthalterei in 
Zara).
 Agronomic trials in Hungary and Croatia (p. 66-76) by: 
Mr. von Deak, on the farm of J. von Deak, in N. Pann, Mr. 
R. Skrkanek in Markusfalva (Zipser Comitat), Mr. Leop. 
Langfelder in Dohnau, Prof. Deininger and master-gardener 
W. Köhler (Koehler) in Hungarian Altenburg, Mr. C. 
Tekusch, Mr. Alex Heuffel, and Mr. Sig. Szloboda on Baron 
Sina’s estate in Szt. Miklos (3 locations incl. Sandorhaz), Mr. 
Heykal in Pápa (#93), Mr. Adalb v. Otocska in Kövesd (#94; 
or Kövesdö, a small village presently named Kamenicná 
{near Komárna}). Mr. von Czech in Szanto, Friedrich Karoly 
in Kajar, Hofrichter [Estate judge] Sporschill in Korompa, 
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Mr. Joh. Handler in Urmeny [Uermeny], Mr. Jaroslaw 
Fleischer in Csasztkocz (#99 Császtkócz is now Cásta, near 
Bratislava), Mr. Hermann Schulz in Szucsany, Mr. Isidor 
Trosztler in Szucsany (#100 and #101 Szucsany is now 
Sucany, in Slovak transcription), Mr. Alois Baron (Freiherr) 
von Baratta in Poltar (#102 Poltár is near Lucenec), F. 
Gröber (Groeber) & Sons in Erlau, Mr. M. Pöschl (Poeschl) 
in Balvanyos (#104. Bálványos is now Balvany, near 
Levice), Mr. Josef Mosdosy in Kapolnas-Nyek (#105 
Kápolnás-Nyék is now Kaplná, near Bratislava).
 Note 1. Eight of the above trials (each followed by 

the number preceding it in the book), were 
conducted in the region that became Slovakia 
/ the Slovak Republic after 1 Jan. 1993. Notice 
that the names of some villages have been 
changed, as indicated after each number. This 
is the earliest document seen (July 2014) 
concerning soybeans in what is today Slovakia 
(though it was not offi cially created until 1 
Jan. 1993), or the cultivation of soybeans in 
Slovakia. This document contains the earliest 
date seen for soybeans in Slovakia, or the 
cultivation of soybeans in Slovakia (18 April 
1877, #100). The source of these soybeans was 
Friedrich Haberlandt in Vienna.
 Mr. Edmund Ammon in Sulz (Sooskut), 
Mr. Arthur Ade in Sarbogard, Freiherr von 
Ambrozy in Tana, Mr. Victor Ritter von Hebra 
in Szerdicza, Mr. Edw. Egan in Bernstein 
bei Steinamanger, Freiherr v. Werlhof in 
Schachendorf, Mr. Franz Marc (director of the 

Animal- and Plant Acclimatization Union) in Budapest, C.G. 
Schulz in Fugyi near Grosswardein, Mr. A. Stojics [Sztojics] 
in Grosswardein [Gross-Becskerek], Mr. C. Pollak in Arad, 
Mr. Paul Rimler in Bekes-Csaba, Mr. Brückl (Brueckl; 
Prince Thurn-Taxis’ Rentkammervorstand) at Banija in 
Croatia, Mr. A. Vichodil of the agricultural society at 
Agram, Count von Alten Hemmingen in Huszt (Marmaroser 
Comitat), Prof. Deininger in Hungarian-Alterburg in 
various places (agricultural teaching institute in Kaschau 
[the German name; called Kosice in Czech and Kassa 
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on Hungarian. Part of Slovakia in 1995], and Debreczin, 
Perberte Szt. Miklos, Lekehalma, Dr. Farkas Mihaly, Karl 
Fazekas, agricultural teaching institute in Keszthely; a table 
shows the results).
 Agronomic trials in Germany (p. 76+) by: Mr. Wolfes 
director of the test fi eld at the agricultural school in Dargun-
Mecklenburg, Prof. Dr. v. Liebenberg at the agricultural 
university institute at Königsberg (Koenigsberg), Dr. Mirus 
in Leisnig, Prof. Dr. Lehmann (Director of the Central 
Agricultural Research Station for Bavaria) in Munich, Mr. 
Schuster at the Agricultural Academy in Weihenstephan 
[near Munich], Prof. Dr. Rees at the University in Erlangen, 
Mr. H. Hirschberg in Sondershausen, Prof. Dr. Hellriegel 
in Bernburg (He planted 105 soybean seeds, which began 
to emerge on May 28. The growth was rather rank (die 
Pfl anzen rankten ziemlich stark). They began to bloom at the 
beginning of August. He harvested 2,600 ripe or nearly ripe 
seeds weighing 285.5 gm. He submitted an in-depth report).
 Note 2. This is the earliest document seen (May 2015) 
that mentions Dr. Hellriegel in connection with soybeans.
 Mr. J. Butterbrodt [Butterbrod] in Hindesheim, Mr. 
Burkhardt in Duesseldorf, Mr. von Cordes (Rittmeister) in 
Ehrenberg bei Leipzig, Dr. Hugo Tobisch director of the 
agricultural school in Friedberg (Oberhessen), Dr. Stutzer, 
director of the agricultural research station in Bonn, Mr. 
Carl Berndt, Sr., a velvet manufacturer (Sammtfabrikant) 
at Deuben in Saxony (Sachsen), Mr. Schnorrenpfeil 
administrator of lands at the imperial Academy in Proskau, 
Mr. E. Kühne (Kuehne) at the Kleutsch manor in Prussian-
Silesia (Preuss.-Schlesien), Mr. D. Wildt–director of the 
agricultural-chemical research station in Posen [Poznan, in 
Poland since 1918], Mr. Meyer–director of the agricultural 
school at Nieder-Briesnitz in Prussian Silesia, Mr. C. Vogt–
meteorological observer at Claussen bei Arys in East Prussia, 
Th. Scholz in Klein-Tinz bei Domslau im Kreise Breslau 
[Wroclaw, Poland], Mr. Boer (Inspector) in Plaschwitz, 
Mr. Dotzauer in Schlanz (Administrative district of Breslau 
[Wroclaw, Poland]), Prof. Anderegg at Chur [or Thur; Italian: 
Coira; French: Coire] in central eastern Switzerland, and 
Prof. Dr. Adolf Mayer, Director of the Agricultural Academy 
at Wageningen in Holland (p. 82).
 In Switzerland (p. 82) Prof. Anderegg received 50 
yellow and 50 brownish-red seeds. They were planted late, 
on May 20. By June 5-10 all had germinated (hatten alle 
gekeimt). Some plants reached a height of 95 cm, others 
only 47 to 73 cm. The fi rst blossoms appeared on July 20. A 
frost on Sept. 27, which destroyed the leaves of all the grape 
vines, corn (Mais), common beans, pumpkins, gourds etc., 
did little damage to the soybeans. The harvest on Oct. 16 was 
successful. For each seed planted, 91.5 seeds were harvested. 
Some plants bore 90-132 pods.
 Note 3. This is the 2nd earliest document seen (June 
2014) concerning soybeans in Switzerland, or the cultivation 
of soybeans in Switzerland. This document contains the 

2nd earliest date seen for soybeans in Switzerland, or the 
cultivation of soybeans in Switzerland (20 May 1877). The 
source of these soybeans was Prof. F. Haberlandt in Vienna.
 Dr. Adolf Mayer wrote from Holland that during the 
unfavorable summer, the plants that were tested did not 
ripen, so he will repeat the trial (p. 82). See previous page.
 Agronomic trials in the garden of the Imperial-Royal 
College of Agriculture (k.k. = kaiserlich-königliche 
Hochschule für Bodencultur) in Vienna in the year 1877 (p. 
83+; 4-page summary with a table). This very interesting 
table (p. 84, reproduced in part in Piper & Morse. 1923. The 
Soybean. p. 156) shows that Haberlandt planted 20 seeds of 
one variety at Vienna at intervals of one week for 11 even 
weeks throughout the season (from March 31 to June 9) and 
attempted to correlate the number of days to maturity (life 
periods) with several variables shown below. Relatively few 
seeds sprouted and emerged. The seeds planted fi rst emerged 
fi rst (May 7) and those planted last emerged last (June 15). 
The fi rst batch began to bloom on June 23, and the last batch 
on July 18. The fi rst batch was harvested on Sept. 29 and the 
last batch on Oct. 26. The table shows the number of plants 
that survived, the number of full and empty pods, the weight 
(in grams) of the seeds, pods, and stems and leaves, and 
the number of pods (maximum and minimum). The largest 
yield of seeds came from the plants sown from April 14 to 
May 5. The weather was unfavorable and one type of pest 
(Webermilbe; Tetranychus telarius–probably the spider mite, 
now called Spinnemilbe) was a big problem. Continued. 
Address: Hochschule fuer Bodencultur, Vienna, Austria.

174. Bulletin de la Societe d’Horticulture et de Viticulture 
d’Eure-et-Loir (Chartres). 1879. Soja hispida. Lettre de MM. 
Vilmorin et Andrieux [The soybean: Letter from Messrs. 
Vilmorin and Andrieux]. 11:65-71. April. [1 ref. Fre]
• Summary: We have received from Messrs. Vilmorin and 
Andrieux, the well-known seed merchants at quai de la 
Méisserie, No. 4, in Paris, a letter in response to that which 
we sent them on the subject of Soja hispida (see p. 27 and 34 
below). We reproduce this letter which is interesting from the 
point of view of both horticulture and agriculture.
 Paris, 24 March 1879. Sir, We have received your letter 
of March 14... The sample which you set us was defi nitely 
Soja hispida, only the color of the seed differed a little 
from the samples that we have received up until now from 
Hungary. We thank you for sending this seed on which we 
will now conduct trials. We have read with interest the little 
article on this subject in your Bulletin.
 Formerly, we conducted our own trials on this plant, but 
we did not continue because we confi rmed that in our climate 
the plant does not reach full maturity.
 Since then, we have obtained varieties which, it is said, 
mature perfectly in the north of Austria and in Hungary. 
We have ourselves procured seeds from these countries and 
this year we have conducted trials of this plant on a rather 
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large scale, with the goal of commercializing it if our trials 
give satisfactory results, as we hope they will. According 
to the information that we have received, we are not sure 
that the plant could be successfully cultivated for human 
food, because it seems that the seed requires long and rather 
diffi cult cooking. But it could be of great interest and render 
real service as a feed for animals.
 We are sending you 10 small packets each containing 
several seeds of Soja hispida from various places of origin 
and each containing a number. We would like to ask you 
to conduct trials with these, and we would be very much 
obliged if you would inform us of the results you obtain. 
With sincere salutations, Vilmorin-Andrieux.
 Note: This is the earliest document seen (July 2015) 
concerning soybeans in Belgium. This document contains 
the earliest date seen for soybeans in Belgium (March 1870). 
The source of these seeds was the seed company Vilmorin-
Andrieux in France.

Soja hispida was introduced formerly under the name 
of Pois oléagineux de Chine (Oil pea of China); but this 
was a very late variety and it did not mature in the south 
(midi) of France. If the new early varieties respond as was 
written about them to us from Hungary, this will be a good 
acquisition for agriculture. The estimated yield of seeds is 
2,500 to 3,000 kg per hectare. These seeds contain 15-18% 
oil. They should be planted at the end of April and harvested 
in September.
 Mr. J. Courtois then gives a brief discussion of teosinte, 
sorghum (le Sorgho), and maize. It also becomes clear that 
Vilmorin tried to cook dry soybeans whereas Mr. Blavet 
cooked them as green vegetable soybeans.
 We have hopes for the Soja hispida, at least for the 
variety that was mailed to us by the president of the Society 
of Etampes. We have higher hopes for this one than for the 
variety spoken of by Messrs. Vilmorin and Andrieux. We had 
eaten some that had been prepared as [green] haricot beans 
are. The grain remained slightly fi rm but very tasty. Mr. 
Blavet has the same opinion in the letter that accompanied 
his shipment. The cooking process took place within a time 
period that did not exceed the one ordinarily required by 
vegetables of this type: beans (haricots), peas, or lentils.
 Next comes the text of a letter from Mr. Blavet, 
President of the Society of Etampes, dated 24 March 1879. 
Soja Hispida is also known as Dolichos Soja. First let us set 
aside any possible misunderstanding; it never dawned on 
me to give you this product as a novelty, or new product, 
in the absolute sense of the word. In 1874 I fi rst received 
some of these seeds from the acclimatization garden (Jardin 
d’acclimatation) and in July 1876 I reported on the good 
qualities of this product in the Bulletin of this Society 
[Bulletin de la Societe d’Acclimatation], no. 7, p. 457. He has 
also written about Soja hispida to Mr. Gillekens, director of 
the school of horticulture of the state of Vilvorde (Belgium), 
under whose direction the periodical Moniteur Horticole 

Belge is published. Blavet then quotes at length from the text 
of an article he wrote about the soybean and the chick-pea 
that was published in that periodical in Jan. 1877, No. 1, p. 7.
 So you see, dear sir, that I would not dream of 
presenting to you a true novelty, but one well acclimatized 
dating from 1874-75 here in Étampes.
 In Oct. 1878, we planted two plats [of soybeans] in our 
designated area at the Universal Exposition, and one of our 
secretaries asked Mr. Vilmorin if he knew this plant. He 
replied: About 8 years since I fi rst saw it, then it was not 
heard of again. The net result is that the visitors paid great 
honor to our planting; at the end of the show, we were left 
with only the stems.
 Note: Martine Liguori adds that French society at this 
time (before the French Revolution) was divided into classes. 
The agriculturists who cultivated the land were far below 
landlords and aristocrats. French aristocrats were forbidden, 
by the king, from engaging in commerce with the peasants. 
One of the few activities open to aristocrats was agriculture, 
so they formed scientifi c societies which introduced, studied, 
and exchanged plants, but which were not commercial.

175. Rotterdamsch Nieuwsblad (Rotterdam). 1879. Het 32e 
Landhuishoudkundig Congres te ‘s-Hertogenbosch [The 
32nd rural economy congress at Hertogenbosch]. July 26. p. 
1. col. 5. [Dut]
• Summary: The word sojaboon [soybean] appears once in 
this brief article.
 Note 1. This article was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “sojaboon” 
using advanced search between 1700 and 1880.
 Note 2. This is the earliest document seen (Sept. 2014) 
in this database that contains the word sojaboon.
 Note 3. Between 1879 and 1899, about 24 records in this 
database contain the word sojaboon. Address: Netherlands.

176. Standaard (De) (Amsterdam). 1879. Geldermalsen, 26 
July [Geldermalsen, 26 July]. July 30. p. 2. col. 2. [Dut]
• Summary: The term sojaboon (glycine soja) [soybean + 
its scientifi c name] appears once and the term sojaboonen 
[soybeans] appears once in this brief article.
 Note 1. This article was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “sojaboonen” 
using advanced search between 1700 and 1880.
 Note 2. This is the earliest document seen (Sept. 2014) 
in this database that contains the word sojaboonen.
 Note 3. Between 1879 and 1899, about 23 records in 
this database contain the word sojaboonen (regardless of 
hyphenation or capitalization).

177. Huettig, O. 1880. Bericht ueber Kulturen aus den 
vom Verein zur Befoerderung des Gartenbaues gelieferten 
Samen [Report on crops grown from seeds obtained from 
the Society for the Promotion of Gardening]. Monatsschrift 
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des Vereines zur Befoerderung des Gartenbaues in den 
Koeniglich Preussischen Staaten und der Gesellschaft der 
Gartenfreunde Berlins 23(1):24-26. Jan. [1 ref. Ger]
• Summary: In Section 1, “Vegetables,” the fi rst entry is for: 
150. Soja hispida. The soybean, planted at the end of April, 
completely rotted. It was planted again in mid-May but 
did not ripen. Each plant, on a 60 by 60 cm plot of ground, 
produced two stems and 200 seeds on average; this is small 
compared with other beans, and on a plot 3 times as large. 
The taste of the unripe, cooked soybeans was, compared 
with other beans (such as the Yellow Princess Bean), greatly 
inferior. The latter are grown in Holland on a large scale 
and exported by the shipload to northern Europe, despite the 
fact that they usually (but not always!) still ripen in central 
Sweden. I defi nitely prefer the taste of this Yellow Princess 
Bean to that of the soybean. Address: Garten-Direktor emer., 
Charlottenberg, Berlinerstr. 12 [very near Berlin, Germany].

178. Het Nieuws van den Tag: Kleine Courant (Amsterdam). 
1880. Gemengd nieuws [Miscellaneous news]. April 14. p. 1. 
col. 4. [Dut]
• Summary: The agriculturist A. Kuipers, of Steggerda, 
during this past year, has planted some soybeans (eenige 
sojaboonen gepoot).
 Note: This very short article was found by searching 
the Dutch-language database http://kranten.delpher.nl/ for 
“sojaboonen” using advanced search between 1700 and 
1880.

179. Kuipers, A.H. 1880. De Sojaboon [The soybean]. 
Leeuwarder Courant (Leeuwarden, Friesland province, 
Netherlands). April 26. p. 5, cols. 2-3. [Dut]
• Summary: The word Sojaboonen [soybeans] appears many 
times in this long article. The progress of this crop in the 
United States is discussed.
 Note 1. This article was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “sojaboonen” 
using advanced search between 1700 and 1880.
 Note 2. Steggerda is the third largest village of the 
Dutch municipality of Weststellingwerf, in the province of 
Friesland.

180. Bataviaasch Handlesblad (Batavia, Netherlands 
Indies). 1880. Nederlandsch-Indie [Netherlands Indies]. 
Sept. 3. p. 3. [Dut]
• Summary: Batavia–3 September 1880. The menu for a 
Chinese gala dinner included soy sauce (soya-saus) and fi ve 
types of confections.
 Note 1. This was found by searching the Dutch-language 
database http://kranten.delpher.nl/
 Note 2. This is the earliest (and only) document seen 
(Sept. 2014) in this database that contains the word soja-
saus.

181. Algemeen Handelsblad (Amsterdam). 1880. Landbouw 
[Agriculture]. Oct. 24. p. 5. col. 4. [Dut]
• Summary: The word sojaboonen [soybeans] appears twice 
in this brief article.
 Note: This article was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “sojaboonen” 
using advanced search between 1700 and 1880. Address: 
Netherlands.

182. 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 
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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 
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 
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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.

183. Paillieux, Auguste. 1880. Le soya, sa composition 
chimique, ses variétés, sa culture et ses usages: M.P. Olivier 
Lecq nous adress une lettre... [The soybean, its chemical 
composition, varieties, culture, and uses: Letter from Mr. 
P. Olivier Lecq (Document part)]. Bulletin de la Societe 
d’Acclimatation 27:567-71. Oct. [1 ref. Fre]
• Summary: The writer believes that the main use for 
soybeans in France will be as fodder and as a source of oil, 
with the straw being fed to livestock. When soy is widely 
cultivated, it will be widely researched.
 Its accessory uses will come later, in due time. We will 
make the Shoyu of Japan, which is excellent and which 
supplements the juice from meats. We shall make tofu (téou-
fou), a cheese whose fl avor does not appeal to Europeans but 
that children will eat in its fresh state and will go on eating as 
they grow into adults.
 Mr. Olivier Lecq (p. 568), the writer, is an agronomic 
engineer from Templeuve, in the department of Nord, located 
in the far north of France, about 209 km (130 miles) north-
northeast of Paris on the border with Belgium. Templeuve is 
a tiny town about 15 km (9 miles) west of Lille (the capital 
of Nord) and about midway between Tournai and Roubaix. 
Mr. Paillieux notes that this letter which he received is of 
great importance.
 Mr. Lecq writes: “As I have already had the honor to tell 
you, I have pursued the cultivation of the soybean (du Soja) 
only from the viewpoint of feed for animals. Cultivating 
this plant for the fi rst year, I was unable to conduct trials, 
and I believe I must rely on the trials made at Séclowitz 
[Seelowitz], in Moravia. Here is what Mr. Jules Robert told 

me about the soybean.”
 “’In 1879 the soybean (le Soja) gave me, at maturity, 
1,873 kg of beans per hectare and 400 kg of straw. Another 
part, cut before maturity, gave me 10,500 kg of half-dry hay, 
ready to be ensiled. (This harvest was relatively poor.) This 
hay, of which I send you a sample, was mixed with maize 
and millet... The soya constitutes one-fi fth of this mixture, 
in order to enrich the mass with nitrogenous materials. It 
is important that the pods be well developed. All the plants 
must have lost at least 50% of their weight while being dried 
for hay. When the mass has been well compacted by humans, 
and if possible by horses, and has been completely covered 
with 40 cm of soil, it will begin to generate its own heat, 
turn brown, and again sink down to about half its volume–
at which point it will have the appearance and odor of the 
sample you have.
 “It is important that the piling up be done layer by layer, 
if these plants, which have such a large mass, are to obtain 
the desired high temperature.
 “If the silo is dug down into the earth to a depth of 1 
meter, it is a good idea to have the pile rise 1.5 meters above 
ground level, so that the total mass, after settling, barely rises 
above ground level, as if to form a rounded roof.
 The best dirt in which to dig a sunken silo is clay with a 
plastic quality. It would be appropriate to pat the sides with 
the back of a spade that has been wetted if the weather is dry 
in order to polish the surface, and to prevent the action of air 
and the passage of water.
 An illustration (p. 569) shows the shape and dimensions 
of the excavated silo, and the soil covering the silage. The 
circular pit is 3 meters in diameter at the top and 2 meters in 
diameter at the bottom, 1 meter below ground level.
 A table (p. 569) gives the composition of the forage: 
Water 8.6%, fatty materials 2.33%, cellulose 43.94%, 
proteinaceous substances 8.75%, ash 8.80%, and other 
27.56% (“extractive substances” or substances extractives, 
probably starch).
 This analysis was made at the agricultural laboratory of 
the prince of Schwarzenberg, at Lobositz (Bohemia).
 I am unable to give you the loss in weight which results 
following the end of the fermentation. I will determine that at 
the time of my ensilage (mes ensilages) of 1880. Thirty oxen 
which were being fattened were nourished from this mixture 
whose composition was shown above. A second table (p. 
570) shows the average weight of each ox: On Feb. 1, 633 
kg each. On March 1, 654 kg. And on April 1 690 kg. A third 
table (p. 570) shows the ration of six ingredients given to 
each animal during February, March, and April. In February 
it was: Natural hay 3 kg. Brown hay (foin brun = silage) 5 
kg. Corn fl our (farine de maïs) 1 kg. Peelings of beetroots 
(cossettes de betteraves = mangel-wurzel). Chopped straw 6 
kg. And salt 80 gm.
 Olivier Lecq continues: In a letter of Sept. 10, Mr. 
Robert told me: ‘I am recognizing more and more the great 
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nutritive value of the forage conserved in silos in which the 
soybean constitutes about 20%. I increasingly appreciate 
the importance of this plant from the viewpoint of feeding 
animals, as we wait for it to be used in human nutrition.’
 More nourishing than hay, less exposed to the falling 
rain and the attacks of insects, the soybean (le Soja) in its 
green state but with pods formed, gave me a harvest of 
30,000 kg. I mixed it with green alfalfa (luzerne), grass, and 
maize. I wouldn’t dare to give the soybean by itself; I would 
be afraid of over-exciting the animals with a feed that would 
be too concentrated.’
 One hectare would, therefore, suffi ce to feed 100 steers 
for 30 days. 10 kg of this concentrated forage have produced 
the same effect as 5 kg of maize fl our. These 10 kg cost 25 
centimes, whereas the 5 kg of maize fl our cost at least 1 
franc [100 centimes, or 4 times as much].
 This, sir, is the information I can give you on soybeans 
cultivated for the purpose of feeding animals.
 I cannot yet give you information on my own crop. I 
don’t yet have much of it, about 3 ares [1 are = 100 square 
meters], since it did not come up as well as desired. I have 
some very strong plants and others that are weaker because I 
had to fi ll in the gaps by replanting during the drought.
 I believe one can compare the soybean with the grape 
vine for the heat that is necessary for its maturation. I believe 
that soya requires even less heat–if I can judge by what 
happened in my case.
 One cannot be sure of being able to harvest the beans 
each year in the department of Nord, but 90% of the time one 
should be able to.
 This crop should, therefore, be encouraged, because 
even in when it doesn’t mature, the soybean will still provide 
an abundance of very nutritious and benefi cial forage, and 
it will leave the soil in excellent condition for the following 
crop. Address: France.

184. Standaard (De) (Amsterdam). 1880. Gemengd nieuws 
[Miscellaneous news]. Nov. 2. p. 2. col. 2. [Dut]
• Summary: The word sojaboonen [soybeans] appears twice 
in this brief article.
 Note: This article was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “sojaboonen” 
using advanced search between 1700 and 1880. Address: 
Netherlands.

185. Standaard (De) (Amsterdam). 1880. Proeven, met de 
teelt van de soyaboonen [Trials done with the growing of 
soybeans]. Dec. 7. p. 2, cols. 4-5. [Dut]
• Summary: During the meeting of the Appingedam chapter 
of the Society for Industry in Groningen, on 13 November 
recently, Mr. Jentink, of Delfzijl, presented a report regarding 
the results of a trial conducted by him of growing a small 
quantity of soybean (soyaboon). He concluded, that the bean 
has to be planted on a warm spot; that every plant yields 60 

to 70 pods, that contain 2 to 3 and sometimes 4 little beans; 
that the little beans look very clean [schoon could also mean 
“beautiful”] and equal in size, treated and cooked like regular 
domestic ones, they are not done quickly, but are very tasty; 
that the bean is more suited for growing in a garden and for 
the joy of it [as a hobby] than for large cultivation, because 
the harvest of the fruits and their shelling take too much 
time; that when summers are dry the pods could be threshed 
in bulk and can be an economical crop then. Meanwhile the 
question remains, whether our summers allow the fruit to 
ripen consistently and suffi ciently. Mr. Jentink will continue 
his trials.
 Note 1. The word soyaboonen [soybeans] is mentioned 
once and the word soyaboon [soybean] is mentioned once in 
this article.
 Note 2. This brief ad (near bottom of page) was found 
by searching the Dutch-language database http://kranten.
delpher.nl/ for “soyaboonen” using advanced search between 
1618 and 1890.
 Note 2. This is the earliest document seen (Sept. 2014) 
in this database that contains the word soyaboonen.
 Note 3. Between 1880 and 1899, about 6 records in this 
database contain the word soyaboonen but only this one 
record contains the word soyaboon. Address: Netherlands.

186. Blavet, A. 1880. Le Soja hispida [The soybean]. 
Bulletin des Travaux de la Societe d’Horticulture de 
l’Arrondissement d’Etampes (Seine-et-Oise) p. 46-50. [Fre]
• Summary: Historical: Cultivation and propagation of 
this legume by the care of the Société d’horticulture de 
l’arrondìssement d’Etampes from 1874 to 1880.
 As indicated by Dr. Baillon on page 687 of the 
Journal de la Société centrale d’horticulture de France 
(Vol. 1, 3rd series, Nov. 1879), this plant was introduced 
to Europe in about 1800. It will be of interest to learn that 
when I dedicated myself to research on this subject, I was 
fortunate enough to uncover a printed note relating to this 
matter. It appears in Vol. 3 of the Société d’Agriculture de 
l’Arrondìssement d’Étampes, printed in Paris in 1822. We 
read on page 84:
 “’The heat of the summer of 1822 has been so favorable 
to exotic plants that this year at Champ-Rond, near Étampes, 
in my fi elds full of crops (cultures en pleine terre), I have 
seen the following plants bear fruits abundantly: The 
dolichos from China (le dolichos de la Chìne), the soybean 
(le dolichos soja), the lablab bean (le dolichos lablab), etc. 
Signed, Brun des Beaumes, doctor at the Faculty of Sciences, 
Royal University of France docteur en la Faculté des 
sciences de l’université royale de France.’
 “Cultivated as a botanical curiosity, this plant fell into 
oblivion.
 “We must jump ahead to April 1854 (as we read in the 
Bulletin of the Society for Acclimatization of Nov. 1879) to 
see it reappear through the care of M. de Montigny, French 
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consul at Shanghai [China]–although it is said to have 
existed in botanical gardens for 50 years.
 “In 1858, Mr. Fr. Jacquemart confi rmed that the 
naturalization of this legume was complete; then Mr. Quihou, 
in 1873, declared that he had tried the crop without success.
 “It was not until Nov. 1874, as indicated in the same 
bulletin, that I received directly from the Society for 
Acclimatization a very small sample of seeds, harvested 
at the garden of Hyères. I immediately acknowledged the 
receipt with thanks. I distributed this small provision with 
the greatest possible discernment, and in March 1876 the 
Society’s bulletin published our fi rst results. On p. 226 we 
indicated the preferred soil and exposure, as well as the need 
to plant the seed directly in the ground [and not in a pot or 
fl at].
 “In July of the same year [1876], in this Bulletin (No. 
7, p. 457), I reported to the society, after tasting at home 
[soybeans we had grown locally], in a general session, our 
satisfaction and our hopes. But we had only begun our task; 
it was necessary to expand the cultivation of this bean.
 “The Universal Exposition of 1878 [in Paris], in which 
our society participated with success, demonstrated to us 
that the numerous samples which we had displayed / labeled 
(adressés) were appreciated; for not a single pod remained 
on the magnifi cent plants on our plot. Note: Martine Liguori 
states: 2007. March 30. This passage is purposely written 
in an opaque manner. This article, and another in this same 
periodical, imply that the Society grew soybean plants at 
its booth in the 1878 Exposition in Paris. Visitors to the 
booth came by and stripped off the pods and the seeds they 
contained. At the end, all that were left were bare stems.
 “In Feb. 1879, better supplied, I introduced this plant 
to Mr. Courtois, president of the Society for Horticulture 
of Eure-et-Loir, begging him to do an agronomic trial of 
the soybean (soja) as successor to the lentil, formerly so 
prosperous in Gallardon before falling prey to the weevil.
 “I am happy to say here how much Mr. Courtois was 
eager to be useful to our cause. In my letter inserted on p. 27 
(February 1879), I indicated for the fi rst time the resistance 
of this plant to attacks of the cruel beetle. The April bulletin 
of the same society contains on p. 68 my very long letter in 
which, announcing the honors made to our soybeans at the 
universal exposition, I speak on the culinary question, all 
the while addressing historical and botanical information 
contained in the Belgian Horticultural Monitor (Moniteur 
horticole) (No. 1, January 1877, p. 7). I owe them to the 
graciousness / kindness (l’obligeance) of Mr. Gillekens, 
director of the horticultural school of Vilvorde. Finally, on p. 
75 of the bulletin of Eure-et-Loir (May 1879), I indicated the 
preferable means of planting that we adopted.
 “From this point forward, the shipments addressed 
directly or arriving from our farmers are put to use profi tably, 
and it is thus that the Central Society of Horticulture (la 
Société centrale d’horticulture) was happy to be able to 

reward three presenters successively in September-October 
1879, our secretaries, Messrs. Coffi n, Dudouy, and Lavallée.
 “Wanting very much to determine the nutritional value 
of this soybean, I sent a sample of it to the Agronomic 
Institute of France (l’Institut agronomique de France) to be 
analyzed at that time, and on November 7 of the same year, 
I received by the solicitude of Mr. A. Levallois the analysis 
of this plant, to which I join those of several legumes for 
comparison. This table, published in a certain number 
of copies, appears on p. 695 of the Journal de la Société 
Centrale d’Horticulture de France (November 1879). 
The results appeared so interesting to me that they should 
assuredly decide success.
 “From this moment on, the horticultural press occupied 
itself with the greatest zeal on behalf of this plant, which is 
so generous and productive.
 “To the envy of one another, the farmers did me 
(ce fi rent plaisir [sic]) the pleasure of indicating the 
extraordinary yield of soybeans when cultivated in suitable 
soil.” Continued. Address: President of the Society for 
Horticulture of Étampes and environments, France.

187. Blavet, A. 1880. Le Soja hispida [The soybean 
(Continued–Document Part II)]. Bulletin des Travaux de 
la Societe d’Horticulture de l’Arrondissement d’Etampes 
(Seine-et-Oise) p. 46-50. [Fre]
• Summary: Continued: Thus, our society’s goal had 
been attained; we had distributed the seeds of our crops 
to 18 departments in France. England, Belgium, Senegal, 
Switzerland, and Venezuela had likewise received some 
samples. It was now up to commerce to propagate this 
product. We could not have done better than to go to one 
of our society’s secretaries, Mr. Vilmorin, to whom we 
owe being able to study comparatively in our experimental 
garden, for two harvests now, 10 soybean varieties. Today 
one can certainly obtain this bean, under the name of edible 
soybean of Etampes (soja comestible d’Etampes), a variety 
with a bright yellow seed coat (testa) and a white hilum (oeil 
= eye)–the object of our constant preoccupation since 1874.
 Note 1. This is the earliest document seen (June 2009) 
concerning soybeans in connection with Venezuela. The 
soybeans probably arrived in Venezuela and they may have 
been cultivated–but we do not know for sure.
 Note 2. This is the earliest document seen (March 2009) 
that contains the word “testa.”
 After having thanked once again, and in fi rst place, the 
Society for Acclimatization, we are equally happy to address 
our thanks to Mr. Carrière who, in the Horticultural Review 
(Revue horticole) of 16 April 1880 [p. 153-57], published 
an extremely complete article with illustrations in the text, 
depicting the plant in a very faithful fashion.
 May Mr. E. Vavin receive as well the expression of 
our warm gratitude; we can thank him for one of the most 
instructive and detailed notices on this subject, inserted in 
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the Journal de la Societe Centrale d’Horticulture de France 
(Journal of the Central Society of Horticulture of France) 
(3rd series, Vol. II, 1880, p. 429-33) receives also the 
expression of our humble recognition.
 An excellent way of cooking dried soybeans
 Dissolve 50 gm of sugar in 1 liter of rain or river water. 
Add ½ liter of beans; allow to soak 24 hours. This [mixture] 
will yield 1½ liters after cooking.
 The next day, drain the beans, plunge them (like other 
dry legumes) into cold water, bring to a boil, and continue 
to boil them for three hours. Use a large volume of water in 
the pot [as when cooking pasta] (Faire cuire à grande eau.) 
Salt appropriately halfway through. At the same time or a 
bit later, you can even add some fat such as a pat of butter. 
Season them with a fat of your choice or other meatless 
seasonings, but avoid excessive use of fat (au gras ou au 
maigre).
 This issue fi nished, we shall receive Bulletin No. 9 of 
the Society for Acclimatization (September), which contains 
the most complete bibliography of soybeans published. 
Compiled by Mr. Paillieux, it references works from 1855 
onwards (traite la question depuis 1855).
 Note 3. This is the earliest document seen (Aug. 2009) 
concerning soybeans in Senegal. This document contains the 
earliest date seen for soybeans in Senegal (1880 or shortly 
before). The source of these soybeans was Mr. Blavet from 
Étampes, France. It would be very interesting to know: (1) 
Who received these soybeans in Senegal? Where? (2) Were 
these soybeans ever cultivated or tested in Senegal at this 
early date? If yes, what were the results?
 Note 4. This is the earliest document seen (Nov. 2012) 
that gives the name soja comestible d’Etampes to a soybean 
from Etampes, France.
 Note 5. This is the earliest document seen (Sept. 
2004) that mentions a soybean variety (Soja d’Etampes) 
with a white hilum. Address: President of the Society for 
Horticulture of Étampes and environments, France.

188. Algemeen Handelsblad (Amsterdam). 1882. Landbouw 
[Agriculture]. June 5. p. 1-2, cols. 5 and 1. [Dut]
• Summary: The word soyaboonen [soybeans] is mentioned 
once on page 2, at the top of column 1.
 Note: This brief article was found by searching the 
Dutch-language database http://kranten.delpher.nl/ for 
“soyaboonen” using advanced search between 1618 and 
1890. Address: Netherlands.

189. Bretschneider, Emil V. 1882. Botanicon sinicum. 
Notes on Chinese botany from native and Western sources. 
I. Andreas Cleyer and Engelberth [Englebert] Kaempfer 
(Document part). J. of the North-China Branch of the Royal 
Asiatic Society 16:18-230. New Series. For the year 1881. 
See p. 125-26. [1 ref. Eng]
• Summary: “The fi rst attempt of a European to study the 

Flora of Japan was made by Andreas Cleyer, a German, 
who visited Yeddo in 1683 as envoy of the Dutch East-India 
Company, and who resided in Nagasaki as chief supercargo 
[in charge of the commercial concerns] of the Dutch factory 
till 1686. His letters on Japanese plants addressed to Dr. 
Mentzel have been published in the Academiæ naturæ 
curiosorum Ephemerides, 1686-1700. Cleyer’s descriptions 
as well as the drawings appended have little value.”
 In the Royal Library at Berlin Bretschneider saw 
Cleyer’s drawings as well as “another volume entitled 
Cleyer’s Flora Japonica, containing only 101 coloured 
drawings of Japanese plants, apparently painted from 
nature in Japan by Cleyer’s order. These have more claim 
to botanical correctness. Cleyer has himself added some 
memoranda. The names are given in Japanese letters only. 
This volume was referred to Dr. Siebold, who in 1856 
drew up an Index of the drawings and added the scientifi c 
botanical names.
 Note: Cleyer’s diary was published in German in 1985 
under the title Tagebuch des Kontors zu Nagasaki auf der 
Insel Deshima, 20 Oktober 1682–5 November 1683, edited 
by Eva. S. Kraft.
 “A few years after Cleyer had left Japan, another 
German, an able explorer and botanist, arrived in that 
country and spent about two years there. Engelberth 
[Englebert] Kaempfer was born in 1651 at Lemgo (Lippe-
Detmold). In 1683 he accompanied a Swedish Embassy 
to Persia as secretary, but on its return he separated from 
it and proceeded to the Persian Gulf, where a Dutch fl eet 
was stationed at that time. In 1685 he entered the service 
of the Dutch East-India Company as a surgeon, and arrived 
at Batavia [later renamed Jakarta, Indonesia] in 1689. 
In the following year a Dutch squadron was sent out to 
Siam and Japan, and Kaempfer was of the party. On the 
22nd September 1690 he reached Nagasaki. He had two 
opportunities of visiting Yeddo, performing the journey 
thither partly by the overland road, partly by sea. His fi rst 
stay in Yeddo lasted from March 13 to April 5, 1691; the 
second from March 31 to April 29, 1692. He left Japan 
in the same year, returned to Europe in 1694, and died in 
1716 in his native country. For further biographical details 
regarding Kaempfer see Rosny’s “Variétés orientales,” 1872, 
p. 98, where an interesting account of his life and scientifi c 
works is found. Kaempfer was not only a skillful botanist, 
but an acute observer in general. He has connected his name 
imperishably with the history of botanical discoveries in 
Japan, and the accounts he noted down with respect to the 
Japanese Empire and other countries he visited will always 
stand as a model of accurate and judicious information and 
keen observation. In 1712 he brought out his Amoenitates 
Exocticae. The second fasciculus [fascicle] (p. 466) contains 
an account of the plants from which paper is manufactured 
in Japan; in the third fasciculus (p. 605) a treatise on the Tea-
shrub is found. Besides this the whole of the fi fth fasciculus 
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(p. 707-912) is devoted to the description of more than 500 
species of Japanese plants, 31 of which are represented by 
excellent drawings. The Japanese names of the plants are 
always given, and Chinese names in Chinese characters are 
generally added. Although these characters are often wrongly 
or indistinctly printed, there is no diffi culty in deciphering 
them. Kaempfer’s botanical descriptions are generally 
faithful, in some instances much detailed.
 “The Amoenitates Exoticae represents only a small 
portion of Kaempfer’s labours. After his death all his 
unpublished manuscripts as well as his herbarium, namely 
the plants collected in Japan and his drawings of Japanese 
plants, were purchased by Hans Sloane, the well-known 
collector and promoter of science, whose immense collection 
subsequently gave origin to the British Museum. In 1727 
Kaempfer’s valuable History of Japan, etc. was published 
in English, translated from his original (Dutch) manuscript. 
In 1791 Sir J. Banks edited a volume with the title: Icones 
selector plantarum quas in Japonia collegit et delineavit 
E. Kaempfer, ex archtyp, in Museo Britannico asservatis. It 
contains 50 plates.” Address: China.

190. Bretschneider, Emil V. 1882. Botanicon sinicum. Notes 
on Chinese botany from native and Western sources. I. 
Philipp Franz von Siebold (Document part). J. of the North-
China Branch of the Royal Asiatic Society 16:18-230. New 
Series. For the year 1881. See p. 126-27. [1 ref. Eng]
• Summary: After describing the pioneering botanical 
work of Englebert Kaempfer and C.P. Thunberg in Japan, 
Bretschneider continues: “Much more was done in this 
respect by Dr. Siebold, the well-known and ardent explorer 
of Japan.–Ph. Fr. v. Siebold, a German, was born in 1796 
in Wuerzburg. After having studied medicine and natural 
sciences he went to Holland, and entering the service of the 
Dutch East-India Company, set out for Batavia, where he 
arrived in 1822. The next year he was sent as a physician 
and naturalist to Japan. He lived several years in the Dutch 
Factory at Decima [Deshima] (Nagasaki). In 1826 he had an 
opportunity of visiting Yeddo [Edo, today’s Tokyo]. As the 
Japanese government suspected him of being in possession 
of a map of Japan, he was obliged to leave the country in 
1830, and returned to Europe, where he employed himself 
for several years in publishing the results of his researches in 
Japan. In 1859 he went again to that country, where he lived 
till 1862. He died at Munich in 1866.
 “Siebold had forwarded one portion of his vast botanical 
collections accumulated in Japan to Prof. C.L. Blume in 
Java, who described some of these plants in the Museum 
botanicum Lugduno-Batavorum, 1849-51. H. Zollinger 
published a few years later an Index of Siebold’s plants in 
the Java Herbarium (Buitenzorg). The greater part of his 
dried plants, however, had been transmitted by Siebold to the 
Museum of Leyden, and from these materials Prof. Miquel 
compiled his Prolusio Florae japonicae [Prolusio fl orae 

Iaponicae], 1865-67.
 “Siebold himself, with the assistance of Prof. J.G. 
Zuccarini of Munich, had commenced much earlier to 
describe his Japanese botanical collections, but their 
publications were left in a fragmentary state. The most 
interesting of them is the Flora japonica, sive plantæ quas 
in Imperio Japonico collegit, descripsit, ex parte in ipsis 
locis pingendas curavit Dr. Ph. Fr. de Siebold, digessit Dr. 
Zuccarini, 1835-1844, 127 plates. Miquel attempted to 
continue this iconographical work and published, from 1868-
1870, 23 additional plates.* The original drawings to which 
Siebold alludes on the title pages (about 600) have been 
purchased, together with a set of Siebold’s dried Japanese 
plants, from his widow, by the Academy of St. Petersburg 
[Russia]. The drawings form eight large volumes and are 
beautifully executed.
 “Siebold always tried to ascertain the Japanese names 
of the plants he gathered, and also noted down the Chinese 
characters applied in Japan to these plants. He was assisted 
in this task by native botanists, and we can, I think, assume 
that his identifi cations are quite reliable.”
 Footnote: *”I know only the 127 plates published 
by Siebold and Zuccarini. Franchet and Savatier, Enum. 
plant. Japon. [Enumeratio Plantarum in Japonia sponte 
crescentium...], Pref. XIII, state that in all 175 of these 
plates have been published, but in the second vol. p. 665 that 
authors assign to Flora japonica 150 plates only.” Address: 
China.

191. Geerts, A.J.C. 1883. Observations on Kinch’s list of 
plants used for food. Transactions of the Asiatic Society of 
Japan 11(Part 1):31-35. April. [3 ref. Eng]
• Summary: Note 1. Geerts is referring to the article by 
Kinch titled “List of plants used for food or from which 
foods are obtained in Japan,” on pages 1-30 of this issue of 
this periodical.
 “Prof. Kinch seems not to have been acquainted with 
the list of 447 economical plants, published in 1826 by Ph. 
Fr. von Siebold in the Transactions of the Batavian Society 
of Arts and Sciences [Verhandelingen van het Bataviaasch 
Genootschap van Kunsten en Wetenschappen], Vol. XII, 
under the title of ‘Synopsis plantarum oeconomicarum 
universi regni Japonici,’ for Mr. Kinch mentions only 
the more imperfect list given by Thunberg in his Flora 
Japonica. Further, several articles written on the subject of 
economic Japanese plants, published by von Siebold in the 
Journal of the Royal Dutch Society for the Advancement 
of Horticulture, during the years 1844-45-46, etc., might 
be perused with advantage by those who wish to study the 
practical side of Japanese economic plants.
 “In Karl von Scherzer’s work, Fachmaenuische Berichte 
ueber die oesterreichisch-ungarische Expedition nach Siam, 
China und Japan, Stuttgart, 1872, there is an extensive 
article by Dr. S. Syrski, on Japanese horticulture and 
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economic cultivated plants, pp. 175-220. Several interesting 
observations on the mode of culture, time of sowing, 
planting, and harvesting, will be found there.”
 “As a preliminary catalogue Mr. Kinch’s list may be 
useful for those persons who do not possess the botanical 
literature on the Japanese fl ora, but as a practical indication 
for horticulturists the list is defi cient. Note 2. Chinese 
characters (or katakana) are given for each for the following 
Japanese terms.
 “For instance the plant Dai-dzu or O-mame, the Soja 
hispida, Moench, has in Japan fi ve distinct cultivated 
varieties and eleven or perhaps more sub-varieties, viz:
 “I. White or slightly yellow beans, Haku-dai-dzu. 1. 
Very early variety with very small bean. Harvest in July. 
Goguwatsu-mame 2. Early variety with small white bean, 
Wase-mame or Natsu-mame. These [fi rst] two varieties 
are also called Bai-to or Tofu-mame and serve especially 
for preparing To-fu [tofu]. 3. Middle early variety with 
somewhat larger round beans, Nakate-mame. Much used for 
preparing miso. 4. Late variety with round and hard beans, 
Okute-mame. 5. Late variety, with smaller, perfectly round 
and hard beans, Maru-mame. Can be kept a very long time 
and is much used as food for horses. 6. Late variety, with 
large, perfectly round, and very hard beans, Teppo-mame or 
Aki-mame. Is much valued for the preparation of Shoyu [soy 
sauce].
 II. “Black beans, Koku-dai-dzu or Kuro-mame. 1. 
Middle late variety, with round, small, hard, black beans, 
Kuro-mame. 2. Middle late variety, with round, large black 
beans, Kuro-teppo-mame. 3. Late variety, with fl at, elliptic, 
black beans, Go-ishi-mame or Kuro-torokusun or Hachi-bu-
name or Tamba-kuro-mame. These kinds [in category II.] are 
eaten in a boiled mixed with sugar as entremets.
 “III. Brown beans, Katsu-dai-dzu. 1. Round reddish 
brown beans, Aka-mame. According to the size the Japanese 
distinguish even six subvarieties of this brownish Soya-bean. 
The reddish kinds are far less cultivated than the white and 
black varieties. 2. Light brownish-red and round beans, 
Cha-mame. According to the more or less intense colour the 
Japanese distinguish three sub-varieties of Cha-mame. They 
are rarely cultivated. [Both these types] are eaten with sugar 
in a boiled state” (p. 34).
 Note 3. This is the earliest English-language document 
seen (Oct. 2004) that mentions red or reddish soybeans 
(actually brownish-red).
 Note 4. This is the earliest English-language document 
seen (Feb. 2007) that contains the word “Soya-bean” or 
(“Soya-beans”).
 “IV. Greenish or blue-greenish beans, Sei-dai-dzu or 
Aö-mame. 1. Round, middle-sized greenish beans, Aö-mame. 
The Japanese distinguish two sub-varieties, viz., . Sei-hi-to 
with the epidermis only of a green colour, but white inside 
[and] Beta. Nikuri-Sei, which are outside and inside of a 
greenish colour. 2. Light green round beans, Kagemame. 

[All] are only cultivated in the provinces of Ise, Iyo, Harima, 
Idzumo [Izumo], Omi. Eaten with sugar in a boiled state. 
Note 5. This is the earliest English-language document seen 
(Oct. 2004) that uses the term “light green” to describe the 
color of a soybean.
 “V. Spotted beans, Han-dai-dzu or Fu-iri-mame. 1. 
Greenish, fl at, oblong beans with a black spot at the navel. 
Kuro-kurakake-mame. Relatively rare and only cultivated 
in Nagato [an old province on the southwest tip of Honshu, 
Japan; as of 2003 part of Yamaguchi prefecture], Idzumo 
[Izumo] and the environs of Kiyoto [Kyoto]. 2. Yellowish-
green, fl at, and slightly oblong beans, with a dark brown spot 
at the navel. Aka-kura-kake-mame. Rare. 3. Yellowish-green 
beans with many dark spots. Furi-mame or Udzura-mame. 
Rare. Cultivated in Harima province.”
 Note 6. This is the earliest English-language document 
seen (Oct. 2004) that uses the term “Yellowish-green” to 
describe the color of a soybean.
 Note 7. This is the earliest English-language document 
seen (Sept. 2004) that uses the word “spots” (or “spotted” or 
“spotting”) or the term “reddish brown” to describe the color 
of soybean seeds.
 Note 8. This is the earliest English-language document 
seen (Oct. 2013) that discusses the color of many soybean 
varieties.
 Note 9. Geerts’ initials stand for Antonius Johannes 
Cornelius.
 Note 10. This is an excellent, original article, which 
gives the names of many Japanese soybean varieties for the 
fi rst time in English or any other European language. That 
information is largely derived from Iinuma (1861 and/or 
1874).

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

193. Kobus, J.D. 1884. Kraftfutter und seine Verfaelschung: 
Resultate der Futtermittel-Kontrole an der hollaendischen 
Reichs-Versuchs-Station zu Wageningen [Concentrated 
feed and its adulteration: Results of fodder investigations 
at the Dutch experiment station at Wageningen]. 
Landwirtschaftliche Jahrbuecher 13:813-50. [19* ref. Ger]
• Summary: Includes discussions of: Linseed cake. Peanut 
cake. Sesame cake. Wheat germ cake. Leindotter cake 
(German sesame, camelina, cameline). Rice fodder meal. 
Contains 22 illustrations with explanations (but none of 
plants mentioned above).
 In addition to cakes from the seeds mentioned above, 
cakes from many other seeds have been investigated at 
Wageningen. A table (p. 842) gives information on a 
selection of these, including soybeans, almonds, and poppy 
seeds. For each is given (with soy used here as an example): 
Name of the cake: Soyakuchen. Scientifi c name of the seed 
from which the cake is derived: Soya hispida. Protein: 
40.8%. Fat 7.4%. Ash 5.2%. Water 13.5%. Crude fi ber 
5.4%. Nitrogen-free extract: 27.7%. Address: [Wageningen, 
Netherlands].

194. Algemeen Handelsbad (Amsterdam). 1887. Soja [Soy 
sauce]. Dec. 4. p. 6. [Dut]
• Summary: A brief description of how Japanese soy sauce is 
made using barley, cooking salt, a ferment, and soybeans (de 
Japansche Soja bereid nit gerst, keukensout, een ferment en 
sojaboonen).
 Note: This brief ad was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “sojaboon” 
using advanced search between 1700 and 1850. Address: 
Netherlands.

195. Lecerf, Ch. 1888. Sur la valeur alimentaire du Soya 
hispida [On the nutritional value of the soybean]. Bulletin de 
la Societe de Medecine Pratique de Paris p. 442-49. Meeting 
of April 26. Presided over by M. Laburthe. [Fre]
• Summary: Because of the diffi culty many people have in 
tolerating gluten bread, we are anxious to fi nd another food 
free from sugar and amylaceous materials for diabetics. I 
thought it would be interesting to do some trials on the use of 
the seeds of a bean used often in China, Japan, and Malaysia.
 I had the occasion to study this bean under the direction 
of my master, Mr. Muntz, when I was at his laboratory at the 
Agronomic Institute (l’Institut agronomique). I wish to speak 
of soybeans (Soya).
 In 1855, Mr. de Montigny, struck by the considerable 
nutritional value of soybeans, imported some to France, 
and submitted them to the Society for Acclimatization (la 
Société d’acclimatation), hoping that our farmers would 

make the best of this legume that is the foundation of 
the food of the poor classes of China and Japan. In these 
countries, the soybean equals the potato in our countryside, 
in consumption. We shall see, in a bit, that the bean of this 
legume (sub-order papillonacée [sic, papilionaceæ]) is richer 
by far in nutritious elements than the tuber of Parmentier [the 
potato].
 Since this attempt [by Mr. Montigny in 1855], many 
agronomical trials have been conducted, at different places in 
our territory [France and its colonies], and they have proven 
that the acclimatization of this plant, in France, is possible. 
They have also permitted us to hope that the climate of our 
regions is analogous to that of the Chinese and Japanese 
provinces where the soybean (le Soya) is cultivated on a 
large scale. Unfortunately, these trials had the goal of feeding 
animals rather than the introduction of this bean into the 
human diet.
 However, eight years ago, Count Attems, who was 
busy with the cultivation of soybeans in Austria, wrote: 
We fool ourselves when we think that soybeans are only 
an advantageous pasturage, or when we believe that they 
constitute a delicate dish only for the table of the rich. 
Soybeans have also been discovered for the large class of 
less idle consumers, for the country folk and the workers; 
and although it is a plant of ancient Asia, future generations 
will make a great case for them and without a doubt will 
call them Haberlandt’s bean (Haricot de Haberlandt) in 
recognition.
 Professor Haberlandt, who tested the cultivation of 
soybeans following the Exposition of 1873, published 
his results in 1878 and became the popularizer of their 
cultivation and use in Austria. Here is this author’s 
[Haberlandt’s] opinion on the nutritive value of this bean:
 I think that soybeans are a food too concentrated to be 
prepared alone and that, consequently, it is better to mix 
them with other foods, especially those containing starch... 
They can furnish armies with provisions of little volume, and 
enter with good right, as the best equivalent, in pea sausages.
 In France, although many notes relative to the 
cultivation and use of soybeans have been addressed to 
the Society of Acclimatization, I believe that the fi rst, if 
not the only monograph that was made of it, is that of Mr. 
Paillieux. This work was published in 1881; I have borrowed 
from him numerous times. As for me, it was in 1883 at 
the Agronomical Institute that I came to know soybeans, 
following the analyses and experience of Mr. Muntz, 
and of my dear friend, the late Levallois, from whom the 
Academy of Sciences received last April 3rd a posthumous 
communication on the composition of the beans that he 
harvested at the agronomic station in Nice, of which he was 
the director.
 The name Dolichos soya was given by Linnaeus to this 
Chinese bean that Moench later named Soya hispida.
 In Japan, they call it Daïzu Mame, that is, food seed par 
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excellence. In China, it is known under the name Yéou-téou; 
its cultivation there is less important than in Japan, although 
it enters largely into the food of the working class and is 
used, as in Japan, for the commercial / industrial preparation 
of a variety foods.
 The soybean is also cultivated and consumed in India, 
the Himalayas, Ceylon, Tonkin, Cochin China, and the Dutch 
possessions in Malaysia. In these different lands, it is eaten 
in its natural state (en nature), and used to make many food 
products, on the one hand the daily food of the poor, on the 
other condiments sought after by the rich.
 Because of the high content of fatty materials in 
soybeans (17-18%), its fl our (sa farine) emulsifi es with 
water, giving with oil a certain quantity of légumine [a 
protein found in soybeans]. The mixture, passed through a 
cloth, yields, as a fi ltered liquid, a true milk (vrai lait), used 
like that of cows, goats, or sheep. This is the milk (le lait) of 
the Chinese.
 This milk is used to prepare a cheese (named Téou-fou 
in China, Tou-fou in Japan), that resembles a white cheese 
known, in France, under the name of fromage à la pie 
(quark). The lightly heated milk is coagulated when it is 
warm with the help of a few spoonfuls of liquid nigari / pure 
sea water (d’eaux mères de sel marin). The curds (caillé) 
thus obtained are allowed to drain, then submitted to the 
action of fl owing water. Note 1. The drained curds are fi rst 
pressed to make tofu, then cut into cakes, which a placed into 
a container of cold, circulating water.
 According to Mr. Champion, in China a piece of tofu 
(fromage de pois) as big as a fi st sells for a cent (un centime). 
For many people of the working class, it constitutes the 
morning meal, either in a liquid state [as soymilk], or 
coagulated and fresh [as curds], or in a dried state [probably 
as pressed or fi rm tofu, or possibly as yuba] and fried in oil 
extracted from soybeans.
 According to the analyses of Mr. Fremy, the soybean 
contains 18% of this oil, which is in the fi rst rank among the 
15-20 types of oils that the Chinese possess. It is of excellent 
quality and for Europeans, has the sole drawback of retaining 
the aftertaste of the raw bean.
 In Canton [China], soybeans fi gure in the composition 
of a solid ferment, Kiu-tsée, that the Chinese use to make an 
artifi cial wine and their brandy (eau-de-vie).
 Note 2. This is the earliest document seen (Oct. 2012) 
that contains the term Kiu-tsée (written with an acute accent), 
which it uses to refer to a solid Cantonese wine ferment.
 Continued.

196. Lecerf, Ch. 1888. Sur la valeur alimentaire du Soya 
hispida [On the nutritional value of the soybean (Continued–
Document Part II)]. Bulletin de la Societe de Medecine 
Pratique de Paris p. 442-49. Meeting of April 26. Presided 
over by M. Laburthe. [Fre]
• Summary: Continued from page 444: Finally, this bean 

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

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

197. Filet, G.J. 1888. Plantkundig woordenboek voor 
Nederlandsch-Indië. 2nd ed. [Dictionary of plants for the 
Netherlands Indies. 2nd ed.]. Amsterdam, Netherlands: J.H. 
de Bussy. x + 348 p. See p. 127, no. 3127. 23 cm. First ed. 
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was 1876 (362 p.) published in Leiden by G. Kolff. [Dut]
• Summary: Each plant is given a number, starting with 1 for 
“Aantigan.” The short passage on the soybean reads: “3127. 
Kadeleh of kadaleh S. M. & J. [S. = Sundaneesch. M. = 
Maleisch. J. = Javaansch] = Soya hispida Mönch, Nat. fam. 
der Papilionaceæ. Gr. [Groeiplaats] Op Java en elders in 
tuinen, uit Japan overgebracht; zaadplant. Gebr. [Gebruik] 
De zaden dienen tot bereiding der Soya of Kétjap.”
 This can be translated as follows: “No. 3127. Named 
kadeleh or kadaleh in Sundanese, Malayan, and Javanese. 
Scientifi c name: Soja hispida Moench. Member of the 
natural family Papilionaceæ. Places of growth: In Java and 
elsewhere in gardens, brought over from Japan; a seed plant. 
Uses: The seeds are used for the preparation of soy sauce or 
ketjap.”
 Note: Filet lived 1825-1891. The only other species 
of the genus Soja mentioned in this book is Soja Wightii 
(Tjijhe-badak), No. 8846 (p. 297). Address: Former Offi cer 
of Health of the Netherlands-Indies Army (Oud-Offi cier van 
Gezondheid van het N.-I. Leger).

198. Wigman, H.J. 1889. Dure rijst en voorziening in de 
behoeften van de bevolking [Expensive rice in supplying the 
needs of the population]. Tijdschrift voor Land- en Tuinbouw 
en Boschkultuur in Nederlandsch Oost-Indie 4(10):382-85. 
Jan. 1. [Dut]
• Summary: Discusses the possible, yet unlikely, shortage 
of rice, and what to do in case the food supply has to be 
supplemented with other food crops. Crop failures in south 
China and British India, and a cattle disease in Java (which 
has reduced the number of buffaloes that could work the rice 
fi elds) are listed as the causes. Specifi cally mentioned as 
possible supplementary crops are corn (Maïs, which is easily 
and widely grown in West Java), Manihot utilissima (cassava 
or manihot, which yields abundant fruit, but is quite low in 
nutritional value), and soya beans. According to Wigman, 
soya is one of the best foodstuffs in terms of food value, 
especially for a population that eats hardly any meat.
 Not long ago, experiments were conducted in Europe 
with the cultivation and acclimatization of Soja hispida. But 
despite the great energy that went into them, these had only 
limited success, and then only in southern Europe. Chemical 
analyses showed that the plant had great nutritional value.
 The soya bean is eaten by the indigenous people of 
Java when it is still unripe [as green vegetable soybeans?], 
which does not enhance its food value. One disadvantage of 
the soya bean is that it is so hard that it needs to be soaked 
and cooked for a long time before it is edible. Nevertheless, 
although the beans are not as soft as our stomach would like 
them to be, our brown brothers who are plant eaters have 
strong stomachs, and they can digest a lot of foodstuffs that 
we would never even consider eating.
 There are two varieties of soya, one with black beans 
and one with yellowish white. The latter, when planted 

in Java, is harvested 100 days after being planted. The 
experiments done with soya on sawahs (wet rice fi elds) 
showed a low yield. Manioc gave higher yields, but soya is 
superior in nutrients.
 Government offi cials should plan for the future and 
possible food shortages, since the natives don’t do this. It 
is important to know what to feed the indigenous people 
if rice crops fail. Note: Wigman was editor of Teysmannia 
(Batavia). Address: Dutch East Indies.

199. Stokvis, Barend Joseph. 1889. Het “congres 
international de therapeutique et de matiere medicale” te 
Parijs (brieven van Prof. B.J. Stokvis aan den Redacteur-
gerant van het Ned. Tijdschrift voor Geneeskunde) The 
“Congres international de therapeutique et de matiere 
medicale” in Paris (letters from Prof. B.J. Stokvis to 
the editor of the Ned. Tijdschrift voor Geneeskunde). 
Nederlandsch Tijdschrift voor Geneeskunde, 2e deel 
(Amsterdam) No. 10. p. 307-18. Sept. 7. [2 ref. Dut]
• Summary: Note: The part on soya is on page 313, the 
top two-thirds. The author, a professor in Amsterdam, 
recommends soybean bread.
 Recently [17 May 1888] a conference was held in 
Paris where a Mr. Lecerf offered samples of soy bread. The 
author attended. Mr. Lecerf entertained and informed us 
about Soya (the soybean). Soya (Japansche soya; Japanese 
soy sauce), which has already been known for so long to us 
Dutch as a piquant (pikant) sauce delivered in small crocks 
and small bottles, nothing else but the watery extract of small 
soya beans that were soaked in water (with the addition of 
some table salt) for several months. The small soya beans 
originating from the soybean (Soya) or Glycina hispida (a 
plant belonging to the Papilionaceae), which grows not only 
in Japan and China, and all of Anatolia (the Western part of 
Asian Turkey), but also abundantly in Hungary, have a very 
peculiar chemical composition. They contain in contrast to 
most other beans and seeds virtually no starch (amylum) 
and carbohydrates, but a very large amount of protein and 
16% of a certain fatty acid, which has a characteristic fl avor, 
that is very laxative. For more than a year a search has been 
on for a bread for diabetics, that does not contain starch. 
In the French military hospital in Algiers they apparently 
thought of the idea of using soya meal/fl our (Soja-meel). 
Beaumetz further developed it and thus Lecerf could offer 
us samples of bread, buns, biscuits, waffl es (gauffrettes), at 
Paris (Rue Ponthieu 2) made from soya meal/fl our, that were 
somewhat yellow in color, rather fl avorful, and very suitable 
for diabetics. When eaten only in the fi rst few days would 
they cause increased stool movement [due to their laxative 
properties]. This bread was not new to me, let alone a great 
novelty (“haute nouveaute”).
 Already in May or June Mr. Kohler (bread baker, 
Weesperstraat, Amsterdam?), who had gone through a 
special effort to make out of gluten alone (the French and 
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German gluten bread continue to contain quite some starch) 
a tasteful and nice-looking bread for diabetics; he prepared 
for my examination small soybeans, soya meal/fl our and 
soya bread. I was able to convince myself at that time of 
the absence of starch in soya meal/fl our, and tasted his 
soya bread, which certainly did not taste or look inferior to 
the French diabetic bread. Mister Kohler had, on his own 
volition, and on account of a short notice he read in a French 
newspaper, ordered small soya beans in Hungary, and had 
baked from them the soya bread. He needs just a “gentle 
hint,” to put on the market, aside from the soya bread, also 
soya biscuits, soya waffl es, etc., and since we now have in 
our possession saccharin, we can, with peace of mind, offer 
to the diabetics not only their daily bread in an agreeable 
form, but also these special breads...
 Note: Barend Joseph Stokvis was an eminent researcher 
in diabetes during the late 19th early 20th century. Address: 
Dr.

200. Cox, L.C.W. 1889. Soja-brood [Soya bread (Letter to 
the editor)]. Nederlandsch Tijdschrift voor Geneeskunde, 2e 
deel (Amsterdam) No. 19. p. 623-24. Nov. 9. [2 ref. Dut]
• Summary: Contains a chemical analysis of soya bread, 
showing it to be a good food. Address: Amsterdam 
[Netherlands].

201. Pharmaceutische Centralhalle fuer Deutschland. 1889. 
Offene Correspondenz [Open correspondence]. 30(47):698. 
Nov. 21. New series: Vol. 10. [Ger]
• Summary: Mr. W. in The Hague (Netherlands) is looking 
for a supplier of soybeans. An extract of soybeans is on the 
market under the name of “Soya Japan” [probably Japanese 
shoyu / soy sauce] or “Kefo” and is used as an ingredient in 
or seasoning for soups. One supplier of this Soya extract is 
Gehe & Co. in Dresden.

202. G. [Greshoff, M.?]. 1890. De Soja-boon en hare 
beteekenis als voedingsmiddel voor Nederlandsch-Indie [The 
soybean and its signifi cance as a food for the Netherlands 
Indies]. Tijdschrift voor Land- en Tuinbouw en Boschkultuur 
in Nederlandsch Oost-Indie 5(10):347-56. Jan. 1. [5 ref. Dut]
• Summary: In the Netherlands Indies, the soybean (De 
soja), which is called katjang kadeleh and katjang djepoen, 
plays a very important role in the production of the sauce 
known as ketjap. However real soy sauce (soja) is of 
much greater importance to the Japanese and Chinese. The 
Chinese have carried their tradition of soy sauce usage and 
consumption abroad. The natives of Java use unripe beans, 
whereas the Chinese use well-ripened beans.
 Chemical analyses over recent years have proven the 
superior nutritional value of the soya bean. No other legume 
has given such a favorable analysis. This shows how the 
experience makes the right choice ages before theory had 
its say about such things. It is as if every reputable chemical 

food analyst has to issue their own personal analysis of the 
soya bean in order not to embarrass themselves. According 
to the Japanese Yossyda [Yoshida?], there are 100 varieties 
of soya in cultivation in his homeland. Geerts describes 16 
different kinds in his monograph. Analyses are given of 
several soybean varieties. The fi rst, by Geerts and Dewars 
(Dutch) analyzed 7 varieties: yellow soybeans from Japan 
(Wase-mamé) and China, black soybeans from Japan 
(Kuro-mamé) and China, green soybeans from Japan (Ao-
mame), Nakaté from Japan, a yellow soybean cultivated in 
south Russia. One analysis is given by Meissl and Böcker 
(German), and one by Church (British). Then seven analyses 
by Church are given of other common legumes from India. 
Then follows Church’s analyses of rice, Indian wheat, 
corn / maize (Djagoeng [jagung]), and common sorghum 
(Sorghum vulgare; Djagoeng tjeutriek)–followed by a short 
explanation.
 Experience has shown that in colder climates, the starch 
content of soybeans rises, while the content of other nutrients 
drops. This is why major areas of soybean cultivation (as 
promoted for 15 years by Haberlandt) have been limited to 
central Europe.
 The soybean is said to contain an enzymatic substance 
which rapidly converts starch to sugar, and to which the 
high value of soy sauce is attributed. But tests have yet to 
prove this. Then follows an essay on the caloric value of soy 
compared to other foods, and how to calculate this correctly. 
Church’s methods of determining the nutrient value of foods 
are described as too limited.
 Among vegetable foods, the soybean is very digestible. 
According to the latest research by Ladd, comparing the 
digestibility of various proteins (eiwitstoffen), soybean is 
75% versus 64% for fl our and 54% for grains. Because soya 
is very low in starch, it is a perfect food for diabetics. At a 
recent congress for doctors in Paris, soy bread was promoted 
and given much attention. Prof. Stokvis told the congress 
how a baker named Koehler bakes soy bread and soy cookies 
of high quality.
 The soybean is also appropriate, because of its 
nutritional composition, as a food for children and the sick. 
It is up to an enterprising person to bring it onto the market. 
Also, soy sauce would be a good commercial product if 
manufactured in Europe. But the most important point is 
that soya is an excellent food and, as such, is not given the 
recognition it deserves in the Netherlands Indies. It is an 
inexpensive vegetable meat. It deserves to be cultivated, 
because it can serve as a good, low-cost source of protein 
for a large number of people. It is appropriate for use 
in institutions, orphanages, and the army and navy, and 
deserves experimentation on a large scale. The indigenous 
people of the Netherlands Indies are used to eating the bean 
unripe, and not very well cooked–and they are persistent in 
serving it like this, which has led to the rejection of soy in 
many important circles.
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Glycine soja is a very good secondary crop, next to 
rice. There is no need to emphasize this, since the Inspector 
of the Civil Medical Service has brought to the attention 
of the Netherlands Indies government and its offi cials, in 
a very professionally written piece, the advantages of soya 
cultivation.
 “I can’t give you any indications about the basis on 
which the soybean (“katjang kadeleh”) will best thrive. 
There are so many questions concerning the growth and 
function of the so-called root nodules (wortelknolletjes) of 
the Papilionaceae and the microorganisms that live therein. 
It has been determined that these plants, which include the 
soybean (de soja) are capable of creating free nitrogen and 
assimilating it.”
 Note 1. This is the earliest document seen (June 2012) 
concerning soybean root nodules and nitrogen fi xation in the 
Western world. It is also the fi rst to state that soybean root 
nodules create free nitrogen and assimilate it.
 The author closes with the wish that the import of soya 
will prove to be a blessing for Java. [Note 2. This could 
mean either importation of soybeans from China, or more 
widespread introduction of soybean culture to Java, or import 
from Java to the Netherlands.] For about a year he has been 
trying to bring soy to the attention of the Netherlands, an 
attempt he wants to repeat again under the favorable auspices 
of a small offi cial publication circulated to those who are 
interested.
 Note 3. Paerels 1913 (p. 288) and Kempski 1923 (p. 79) 
both cite F.A. von Stuerler as the author of this article, but at 
the end of the article, the author’s name is written simply as 
“G.” On the same line is written: “B. Nov. 1889.”
 Note 4. This is the earliest Dutch-language document 
seen (Feb. 2001) that has the word “Soja” (or “Soja-boon” or 
“Sojaboon”) in the title.
 Note 5. This is the earliest Dutch-language document 
seen (Aug. 2003) that uses the word eiwitstoffen (or 
eiwitstoff) to refer to proteins in connection with soybeans.

203. Product Name:  [Soya Bread].
Foreign Name:  Sojabrood.
Manufacturer’s Name:  Koehler (G.C.) & Co.
Manufacturer’s Address:  29 Weesperstraat, Amsterdam, 
The Netherlands.
Date of Introduction:  1890 January.
New Product–Documentation:  Köhler, G.C. 1890. 
“Sojabrood [Soya bread” (Letter to the editor)]. Algemeen 
Handelsblad (Amsterdam). Jan. 30. p. 3, col. 2. The writer 
is a baker who baked one of the fi rst loaves of soya bread in 
the Netherlands. He offers a brief review of two important 
articles (Stokvis Sept. 1889; Cox Nov. 1889) about soya 
bread, which is used by diabetics.
 Gorkom, K.W. van. 1890. Supplement op De Oost-
Indische Cultures, in betrekking tot handel en nijverheid 
[Supplement to East-Indian crops: In relation to commerce 

and industry]. Amsterdam, Netherlands: J.H. de Bussy. vii + 
303 p. See p. 283-87.
 Schlegel & Cordier. 1894. T’oung Pao. 5:135-46. 
March. “The Chinese bean-curd and soy and the soya bread 
of Mr. Lecerf.” Holland was the fi rst country to make soy 
bread after France. “Mr. G.C.F. Koehler in Amsterdam (29 
Weesperstraat) fabricates even a superior kind of Soya-bread, 
containing less oil than the Paris bread [made by Mr. Lecerf 
and later by Messieurs Peitz & Co.], and therefore more 
palatable than the latter, for 40 cents (= 8 pence). But his 
breads are double the size of Paris ones, and, consequently, 
relatively cheaper.”
 Piper and Morse. 1916. USDA Bulletin No. 439. “The 
soy bean, with special reference to its utilization for oil, cake, 
and other products.” “In England, manufacturers have placed 
on the market a so-called ‘soya fl our,’ which is 25% soy-bean 
meal [probably whole soy fl our] and 75% wheat fl our. This 
soya fl our is being used by bakers in making a soy bread 
which is very palatable and may be found on the market. A 
similar product has been manufactured in Amsterdam for 25 
years.”
 Note 1. This is the earliest known commercial soy 
product made in the Netherlands.
 Note 2. This is the earliest known commercial cereal-soy 
blend.
 Note 3. This is probably the earliest known commercial 
product with whole soy fl our used as an ingredient. How do 
we know? Because in 1891 that was the only kind of soy 
fl our available in Europe.

204. Köhler, G.C. 1890. Sojabrood [Soya bread (Letter to the 
editor). Algemeen Handelsblad (Amsterdam). Jan. 30. p. 3, 
col. 2. [2 ref. Dut]
• Summary: The writer is a baker who baked one of the fi rst 
loaves of soya bread in the Netherlands. He offers a brief 
review of two important articles about soya bread, which is 
used by diabetics.
 The word Sojabrood [soy bread] and the word Sojaboon 
[soybean] both appear in this article.
 Note 1. This article was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “sojabrood” 
using advanced search between 1700 and 1880.
 Note 2. This is the earliest document seen (Sept. 2014) 
in this database that contains the word sojabrood.
 Note 3. Between 1880 and 1899, about 54 records in this 
database contain the word sojabrood. Address: Amsterdam.

205. Schlegel, G. 1890. Re: Dr. Vorderman’s comments on 
tofu (Letter to the editor). T’oung Pao (General Newspaper) 
1:273. Oct. [Eng]
• Summary: Dr. Vorderman writes from Samarang 
[Semarang], Central Java: “The better I get acquainted with 
the Chinese, the more I am astonished at the relative height 
they have reached in (medical) practice.” He discovered that 
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their well-known beh ko (Cc = Chinese characters given) is 
exactly the same preparation as our malt-extract, and is often 
prescribed for poor patients in the same way.
 “Without knowing any thing of the theory, they prepare 
leguminous curds: Tau-hoo (Cc for doufu/tofu) and Tau-
koa (Cc for dougan or pressed tofu) from Kedelei-beans 
(Phaseolus mas [sic, max]) by precipitating the legumine 
with calcined gypsum, which gypsum is imported in a crude 
state from China to Batavia [Jakarta, West Java, Indonesia], 
and is there called Batu tau (Malay batu = ‘stone’ and 
Chinese tau = ‘bean’).”
 Note: This is the earliest English-language document 
seen (April 2013) that uses the word “Tau-hoo” or “Tau-koa” 
(or “tau hoo” or “tau kua”) to refer to Chinese-style tofu. 
Address: Semarang, Central Java.

206. Boerlage, J.G. 1890. Flora van Nederlandsch Indie 
[Flora of the Netherlands Indies (Indonesia)]. Leiden: E.J. 
Brill. See Vol. 1, p. 370-71. Index. 22 cm. [3 ref. Dut]
• Summary: There are about 12 species of Glycine in 
tropical Africa, Asia, and Australia. The genus Glycine, 
according to the opinion of Bentham and Hooker, consists 
of two sub-genera: 1. Glycine, in the limited sense; 2. Soya, 
which is distinguished by its wide, sickle-shaped pod. In the 
past, writers considered both a genus. The approximately 
four varieties found in the Dutch Indies belong to the second 
subgenus, which was described by Miquel, also under the 
name of Soya Savi. Both kinds, which can be found in 
Miquel’s Flora under the name of Glycine, are classifi ed in 
the genus Teramnus Sw. by Bentham and Hooker. Address: 
Dr., Conservator aan ‘s Rijks Herbarium te Leiden.

207. Gorkom, K.W. van. 1890. Supplement op De Oost-
Indische Cultures, in betrekking tot handel en nijverheid 
[Supplement to East-Indian crops: In relation to commerce 
and industry]. Amsterdam, Netherlands: J.H. de Bussy. vii + 
303 p. See p. 283-87. Supplement to the 1884 publication of 
the same title. 25 cm. [2 ref. Dut]
• Summary: The section titled “Kadelé” (Soybeans) 
discusses the cultivation of soybeans (also called katjang 
djepoen [Japan beans], Soya, Glycine hispida, or kadelé 
boontjes) on Java and the experimental culture in Europe. 
Interest is shown in the cultivation of soybeans as a food for 
diabetics.
 Soya is cultivated in Java both for its seed and for its 
green leaves which are used as animal feed. The small soy 
beans are roasted by the indigenous people or, in the form 
of cakes / patties (tetempé [tempeh]), eaten like bean-cheese 
(boonen-kaas [tofu]). (“De kadele boontjes worden door de 
inlanders geroosterd of, in den vorm van koeken (tetempé), 
als boonen-kaas gegeten”).
 Note. This is the earliest Dutch-language document seen 
(April 2013) that uses the term boonen-kaas to refer to tofu.
 The author considers that Indonesian soy sauce (kétjap) 

is inferior to Japanese soy sauce. Nutritionally, soya is rich in 
proteins (proteïnestoffen) (± 38%) and fat (± 21%), and low 
in starch and sugar.
 In Germany and Austria, many years have been spent 
in developing and cultivating varieties of soybeans adapted 
to the European climate. Dr. Haberlandt, professor at the 
University of Vienna, distinguished himself for this work, 
even to the extent that a variety was named after him. In 
the experimental gardens at the National Agricultural in 
Wageningen [Netherlands], a fi eld of soya is cultivated, 
but the results are not yet satisfactory. Yields are low, 
especially during the dry and warm summers, when the 
plant fl owers abundantly, but the seeds don’t have time to 
develop properly. The author hopes that through continued 
experiments, a suitable variety will be developed.
 The soya bean has received attention from the medical 
profession because of its composition. Dr. Le Cerf of 
Paris was one of the fi rst to try using soya with diabetic 
patients. He introduced soya bread instead of an almond 
bread and was successful with it. Dr. Stokvis, a professor 
in Amsterdam, recommended soy bread (see Nederlandsch 
Tijdschrift voor Geneeskunde No. 10), and the chemical 
analyses published by Mr. L.C.W. Cox in the same journal 
(issue No. 19) supported the recommendation. Patients were 
content with the bread, although they did not fi nd it very 
appetizing. The author states that if rye or wheat fl our could 
be used together with soy fl our (soja-meel), they would yield 
a very digestible and nutritious food. For this reason also he 
recommended experiments aimed at acclimatizing soya to 
Europe.
 Dr. Sollewijn Gelpke has published a work titled “The 
Yield and Cultivation of Dryland Crops,” in which he writes 
that the cultivation of soya is quite easy and in Java takes 
place on sawahs (wet rice fi elds) and clay, in contrast to 
peanuts (katjang-tanah), which is grown on tegals and sand. 
[Note: A tegal is a dry (not irrigated) fi eld, near the rice 
fi elds, but used for vegetables and other secondary crops.] 
Soya beans are sun-dried, soaked in water for 24 hours, 
then sown on land that has fi rst been fl ooded with water. 
Otherwise they are sown by poking holes in the ground and 
dropping in the seeds. Gelpke says that soya is so appealing 
to the indigenous people that, if the soil is hard, he just opens 
the surface with a crowbar and sows his seeds. This way of 
cultivation is seen especially on the heavy clay soils of Java.
 In the Netherlands it is not well known that soya is 
cultivated in Java, because it could be imported for less 
money than is currently the case. The author has samples 
of the beans and has noticed that the seeds from European 
experiments are smaller in size than those grown in Java.
 Various laboratory analyses are given. It is noted that 
soya fl our coming from Hungary is used for the production 
of soy bread, baked by Mr. Koehler of Amsterdam. Mr. Cox 
studied this bread. The author believes that the sugar content 
of this bread is high enough to make it unsuitable for diabetic 
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patients, and notes the presence of starch and dextrin. 
Morawski and Harz have confi rmed that ripe soya beans 
don’t contain starch, whereas unripe beans do.
 Note 1. Kempski (1923) says: “see van Gorkom’s Oost-
Indische Cultures, neu herausgeg. von Prinsen-Geerligs, 
Verlag de Bussy, Amsterdam, 1913, Vol. III, p. 283/86.”
 Note 2. This is the earliest Dutch-language document 
seen (Aug. 2003) that uses the word proteïnestoffen (or 
proteïnestoff) to refer to proteins in connection with 
soybeans.
 Note 3. This is the earliest Dutch-language document 
seen (Nov. 2013) that mentions soy fl our, which is calls 
soja-meel. Address: Dr., Former Head Inspector of Crops, 
Dutch East Indies (Oud-Hoofd-Inspecteur der Cultures in 
Nederlandsch Oost-Indië).

208. Petit, J. 1891. Le Soja aux îles de la Sonde [Soya in the 
Sunda Islands (Java)]. Bulletin de la Societe d’Acclimatation 
38(2):462. Oct. [Fre]
• Summary: The seeds of the soybean (de Soja), Soja 
hispida, the Japanese legume, are rich in albuminoids and 
fats, yet they contain very little starch or sugars. Their 
composition is very similar to foods of animal origin, and 
soy fl our is very valuable for making bread for diabetics–
who are not supposed to eat starches or sugars.
 “Mr. Cornellisen, inspector of the medical service in 
Java, has just recommended to the Dutch authorities that 
they propagate the soybean crop as much as possible in 
Malaysia. These beans (fèves), which can potentially take 
the place of meat, should be a powerful aid to indigenous 
people weakened by a diet that is exclusively vegetarian 
and lacking nitrogenous material (matière azotée). Soya is 
already cultivated in several parts of Java, and the nature of 
its nitrogenous material, composed not of gluten like cereals 
but rather of legumin and vegetable casein similar to milk 
casein, allows one to make, with its fermented fl our, highly 
nutritious cheeses.”
 Note: In the last paragraph, it is not clear to which food 
the author is referring; it could be fermented tofu or tempeh, 
although neither is now made from soy fl our.

209. Clerq, F.S.A. de. 1892. Inlandsche plantennamen 
[Indigenous plant names (in the Dutch East Indies); Glycine 
Soja (kadeleh)]. Teysmannia (Batavia [Jakarta]) 3:341-459. 
See p. 349. [2 ref. Dut]
• Summary: The entry for soybean is: Glycine Soja 
(kadeleh). “Kadélé is Javanese and Sundanese. In Malay it is 
kedelai” (diacritical marks are included). Address: Indonesia.

210. Klinkert, Hillebrandus Cornelius. 1892. Nieuw 
maleisch-nederlandsch zakwoordenboek [New Malay-Dutch 
pocket dictionary]. Leiden, Netherlands: E.J. Brill. 400 p. 19 
cm. [Dut]
• Summary: This dictionary writes Indonesian and Malay 

words using Latin characters and defi nes them in Dutch. 
Soy-related entries include: (1) bidjan, widjen, or lenga 
(sesame). (2) katjang (bean), including katjang botor, katjang 
hidjau (small green beans [mung beans]), katjang kedelai 
[soybean], katjang parang (sword-shaped), katjang peroet-
hajam (very long and thin), katjang tanah (peanut), katjang 
goreng (fried peanuts). (3) kedelai (the name of a legume 
with black seeds, from which soya etc. is made. In Java, 
called kedele). (4) ketjap (soy = soija). (5) ragi (a type of 
yeast = gist). (6) tapé (Jav. tapeh = tapai).
 The following soy-related words do NOT appear: tahu 
or tao-hoe (tofu). taoge (sprouts). tautjo (Indonesian miso). 
tempe (tempeh). Note: H.C. Klinkert lived 1829-1913. 
Address: Leiden, Netherlands.

211. Temps (Le) (Paris). 1893. On lisait dans l’Avenir de 
Diego Suarez du 2 mars cet avis: [One reads in l’Avenir de 
Diego Suarez of March 2 this notice:]. April 8. p. 2, cols. 2-3. 
No. 11641. [1 ref. Fre]
• Summary: The governor hurriedly lets the residents know 
that he has just received from Mr. de Mahy a box of soya 
bean seeds (une boîte de graines du haricot soya), with 
which is made a cheese [tofu] that keeps for a very long 
time. It improves with age and that is a precious resource for 
settlers who live far from the urban centers.
 This notice appears to have surprised a few of our 
colleagues. It did not contain, however, the revelation of an 
unknown food.
 Cheese made from soya is called tofu (to-fu). Here is the 
recipe for tofu, which seems to us of interest to reproduce 
given the efforts being made to acclimatize this legume 
in Europe. You begin by softening the seeds of this bean 
in water, then you crush them in a mortar so as to make a 
milky paste. When this paste is pressed in a piece of linen it 
separates into two parts: one [okara] stays inside the linen 
and is used for animal feed. The other, a liquid which passes 
through the linen, is rich in emulsifi ed fatty matter and in 
albuminoidal matter (albuminoids). This liquid is heated; 
coagulation is facilitated by adding nigari (eau mere / mother 
water, which fl ows out of sea salt piles). This curd separates 
and gives the cheese. It is eaten either raw, or cooked with 
fi sh, or most often pulverized. During the winter [after being 
frozen], it is dried. In this state, it keeps for a very long time.
 Soya cheese (Le fromage de soya) is a very important 
food in China. Only the Tartars / Mongols have continued 
to use [cow’s] milk. The Chinese do not consume any 
such milk. In its place they use soya. Its seed is a sort of 
solid milk. No other legume contains as much legumin (a 
substance chemically analogous to casein) as the soybean. 
None other is as rich in fatty acids. All you need to do is to 
crush the soya seed, dilute it with water, and fi lter through 
a sieve to obtain a product with milklike properties that can 
be used just as you would milk. Soya cheese looks just like 
quark cheese (fromage à la pie).
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 The soybean (La soya) which is cultivated in Japan, in 
China, in the Indies [Dutch East Indies, today’s Indonesia], 
in Cochin-China [today’s South Vietnam], in Tonkin [today’s 
North Vietnam], etc. is used for more than just making tofu. 
It is used in these countries in a great variety of ways to 
make human foods and seasonings. Transformed by cooking 
in water into a gruel / pap (bouillie) which is mixed with salt 
and polished rice, one obtains miso, which is served at lunch 
[as the seasoning in miso soup] by many Japanese.
 Mixed with barley and submitted to fermentation, after 
adding additional water and being pressed, one obtains a 
syrupy liquid, called shoyu, a unique sauce used to season 
almost all Japanese foods (mets), and which is employed in 
such large quantities that the factories of the city of Nagasaki 
make more than 1,200,000 kilograms of it each year. Finally, 
an oil is extracted from the soybean which is the object 
of an important trade and which serves for both human 
consumption and in industry.

212. 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.

213. White, W. Hale. 1893. On the use of soya beans in 
diabetes mellitus. Practitioner (London) 1(5):321-32. May. 
[14 ref]
• Summary: The article begins: “The use of preparations 
of soya beans in diabetes mellitus has been steadily gaining 
ground lately, and I have myself given the biscuits to every 
case of diabetes I have had under my care for the last 
three years. It is such an advantage to be able to vary the 
monotonous food of patients suffering from this disease that 
I thought the soya beans ought to be more widely known, 
and that therefore some description of the vegetable, together 
with an account of a few of the cases I have watched, might 
be of interest, especially as there is no doubt that we have 
in the soya bean an article of diet which is of the greatest 
benefi t to sufferers from diabetes.”
 “The best account of the plant from which the beans are 
derived, and of the uses to which they are put, is given by 
Egasse” (1888).
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 “Soy sauce, which is imported into England, is used in 
enormous quantities in Japan. The Dutch call it zoya, the 
Chinese call it tsiang-yeou, the Japanese call it shoyu, sooju, 
or soja, and in Batavia and Java it is known as ketjap. This 
liquid is obtained by fermentation of cakes of roasted barley 
and boiled soya beans. After fermentation salt is added, 
the whole is kept two or three years, and then the sauce 
is squeezed out of the mass. In Japan it is used largely in 
cooking, and for many purposes replaces butter” (p. 323).
 “Dujardin-Beaumetz, when speaking at the Académie de 
Médecine in 1888, advised the use of soya beans in diabetes. 
He is said to have mentioned them again at the Medical 
Congress at Berlin in 1890, and in 1891 he briefl y referred 
to them and recommended a bread prepared from them as a 
food for persons suffering from diabetes.
 “English abstracts of the articles I have mentioned soon 
appeared. A short account of Lecerf’s may be found in the 
Pharmaceutical Journal; and that of Egasse is abstracted in 
the Therapeutic Gazette published in America.” (p. 323).
 “It as been found that soya beans mixed with oats form a 
very nutritive food for horses.
 “Out of several cases of diabetes which I have treated 
with soya bean biscuits, I have taken at random three 
appended cases, which followed each other consecutively in 
the wards of Guy’s Hospital [London]. They illustrate well 
the effects of the treatment.
 “At Guy’s Hospital the usual diabetic diet consists 
of gluten bread 6 oz., two eggs, butter 2 oz., two almond 
biscuits, milk 1 fl . oz., cooked meat 12 oz., greens, 
watercress, tea, and soda-water.”
 In England, Prof. John Attfi eld (19 Sept. 1890) 
published the following analysis of “soya bean fl our: 
Nitrogenous material 41.14 per cent. Fatty material 13.70 per 
cent. Cellulose, starch and sugar 30.35 per cent. Phosphate 
material 4.81 per cent. Other mineral matter 0.52 per cent. 
Moisture 9.38 per cent.” (p. 324).
 Note: This is the earliest English-language document 
seen (Nov. 2013) that contains the term “soya bean fl our.”
 A table (p. 324) shows an analysis of soya bread, soya 
biscuits, and soya fl our published by Robert Saundby in 
1891.
 Case I–Alfred Smith, age 33, admitted into Guy’s 
Hospital 15 Oct., 1890, for diabetes. He had been there twice 
before in April 1889 and Sept. 1889 for the same disorder. 
On the 2nd occasion, on admission, he was passing 5,040 
grains of sugar a day. After a stay of seven weeks, during 
which he was dieted with gluten bread and the ordinary 
diabetic diet, he left passing 640 grains a day–only 13% as 
much. Describes the positive effect of replacing gluten bread 
with 22 soya biscuits. “While taking soya biscuits this patient 
gained two stone in weight” (1 stone = 14 avoirdupois 
pounds or about 6.35 kg; 8 stones = a hundredweight in 
the Imperial system). “When discharged on this occasion, 
he was passing about 300 grains of sugar a day” compared 

with 600 grains on a previous occasion when treated with 
gluten bread. “We may therefore confi dently say that the 
improvement was rapid and marked on soya bean diet... 
The biscuits produced no diarrhoea [diarrhea] nor other ill 
effect.” A large table with 6 columns shows the patient’s 
daily progress from Oct. 15 to Dec. 20: Date, urine passed 
(fl uid oz.), grains of sugar per oz. of urine, specifi c gravity of 
the urine, total sugar passed in 24 hours, weight of patient (p. 
327-29).
 Case II was the same patient as in Case I, readmitted in 
April 1891. A table shows his daily progress (p. 329-30).
 Case III was George Killick, age 18, admitted to Guy’s 
Hospital on 29 Nov. 1890 and discharged on Jan. 19. A full-
page table shows his daily progress. “We learn, therefore, 
that in this case also, the soya bean diet was quite as effi cient 
as the gluten bread diet, if not more so, in reducing the 
quantity of sugar in the urine, and in diminishing the amount 
and specifi c gravity of the excretion.
 “The general health of the patient improved 
considerably, and the treatment produced no disagreeable 
results.” Address: M.D., Physician to, and Lecturer on 
Materia Medica and Therapeutics, Guy’s Hospital, London.

214. Hosie, Alexander. 1893. Report by Mr. Hosie on the 
island of Formosa with special reference to its resources and 
trade. Great Britain Foreign Offi ce. 26 p. Commercial. No. 
11. [1 ref]
• Summary: The title page (see next page) states that this 
report was “Presented to both Houses of Parliament by 
Command of Her Majesty. August 1893.” The report was 
received in March 1893. Contents: Introduction. Physical 
characteristics. Inhabitants. Agriculture. Economic botany: 
Textile plants, oil-producing plants (incl. Dolichos soja, L.), 
other commercial plants. Special industries. Trade. Map of 
Formosa.
 The section titled “Oil-producing plants” (p. 16-19) 
begins: “Since the introduction of kerosene oil into China the 
demand for native lighting-oils has been on the decline, but 
for cooking purposes some of these oils are produced in large 
quantities. Oil-yielding seeds are likewise exported, to a 
limited extent, to foreign countries, where the oil is extracted 
and used to adulterate more valuable oil. Of the seventeen 
oil-producing plants cultivated in China, eight grow in 
Formosa. They are: -
 “1. Dolichos soja, L. (?). More oil is extracted from 
the [soja] bean than from any one of the other oil-yielding 
plants of China. The two kinds of bean treated for oil are 
small in size and oval in shape, one having a whitish yellow 
epidermis and interior, the other being green throughout. 
They are probably sub-varieties of the soja bean. The process 
of extraction is worthy of description.” Note 1. This is the 
earliest English-language document seen (March 2003) that 
uses the term “extraction” in connection with the commercial 
crushing of soybeans to give oil and meal. Note 2. This is 
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the earliest English-language document seen (Sept. 2004) 
that uses the term “whitish yellow” to describe the color of 
soybean seeds.
 “The fi rst thing that strikes the eye of a visitor to a 
bean-oil factory is the enormous stone wheel which is 
used to crush the beans. It is of dressed granite, about 10 
feet in diameter and 2½ feet thick at the axis, gradually 
contracting to a foot at the rim. This wheel, which is of 
enormous weight, revolves in a well 30 to 36 inches broad, 
paved with stone, and bounded on each side by a low wall 
of concrete some 3 feet high... Two mules, blindfolded, are 
harnessed to the wheel, one in front, the other behind, and 
walk outside the outer wall.” After being crushed, the soja 
beans are steamed, then poured into molds composed of 
a couple of narrow metal bands surrounded by a wooden 
casing with a steamed straw broom forming the bottom. The 
mass is trampled down by foot until it is quite hard. “The 
wooden casing is removed, and the metal bands arranged 
a short distance apart near the top and bottom of the cake 
respectively. The whole is then put into a primitive wooden 
press, and subjected to considerable pressure by the driving 
in of successive wedges. The oil is expressed and drains into 
an underground tank... When all the oil has exuded from 
the cakes they are taken from the press, the metal bands and 
straw casings are removed, and, after being left to dry for 
a time, they are ready to be shipped to other parts of China 
for manure. The beans yield about 10 per cent. weight of oil, 
and the cakes, when removed from the press, weigh some 64 
lbs., and are worth about 2s. 9d. each. They constitute a very 
valuable manure, and are carefully macerated before being 
applied to the soil.
 “To show the commercial value of this industry, I may 
mention that 60,000 tons of bean cakes were exported from 
Chefoo during 1890. Nor is Chefoo the principal exporter. 
Newchwang sent out over 156,000 tons in the same year. In 
Formosa these beans are grown, and the oil is extracted in 
the above manner, but only in quantities suffi cient to meet 
local requirements. The refuse cakes are not exported. The 
oil is used for both cooking and lighting purposes.”
 A table (p.25) shows “Trade of the island of Formosa 
carried on in vessels of the foreign type.” The major export 
is tea, followed by sugar. “Beans” (probably soybeans) are 
a minor export; 96,708 lbs. worth £363. Formosa’s main 
import by far is opium.
 Concerning the inhabitants (p. 8): “The fi rst Europeans 
to visit Formosa were the Portuguese, who settled at 
Kelung in 1590. They were followed by the Dutch, who 
landed in 1624. Two years later came the Spaniards; but 
they were expelled by the Dutch in 1642. A Chinese pirate 
Chief, Koxinga by name, drove away the Dutch in 1661 
and proclaimed himself King; but twenty-two years later, 
in 1683, the Chinese dethroned his successor and asserted 
their authority. From that date until 1887 Formosa was a 
dependency of the Province of Fuhkien [Fukien / Fujian]; but 

in the latter year, and chiefl y in consequence of the French 
hostilities (1884-85) undertaken in the north of the island, the 
eyes of the Chinese were opened to the value attached to it 
by foreigners, and it was raised to the rank of an independent 
Province of the Empire. The Chinese did not reach Formosa 
until after Europeans had settled there.”
 Concerning agriculture (p. 8): “As the level part of 
Formosa is... peopled by immigrants from the Fuhkien 
[Fukien] and Kwangtung provinces, agriculture is conducted 
on much the same principles as on the adjacent mainland.”
 Note 3. This is the earliest document seen (March 
2014) concerning soybeans (not including wild soybeans) 
in Taiwan, or the cultivation of soybeans in Taiwan. This 
document contains the earliest date seen for soybeans in 
Taiwan, or the cultivation of soybeans in Taiwan (Aug. 
1893).
 Note 4. This is the earliest English-language document 
seen (June 2001) that uses the word “crush” or the word 
“crushed” in connection with soybeans. Use of hydraulic 
presses is not mentioned.
 Also discusses these oil-producing plants: (1) Pueraria 
thunbergiana Benth. “This trailing vine is found in North 
Formosa, but so far as I can gather, its tendrils are not, 
as in the Yang-tse Valley, and especially at Ho-k’ou, near 
Kiukiang, treated for fi bres, from which is produced an 
excellent cloth, strong, durable, and cool” (p. 16). (2) 
Brassica Chinensis, L. “Rape is usually a winter crop in 
China... It is more widely cultivated in China that any other 
of the oil-yielding plants. The seeds are treated much in the 
same way as [soy] beans, being crushed, steamed, and being 
subjected to pressure... Rape oil is used for lighting as well 
as cooking” (p. 17).
 (3) Sesamum Indicum et Orientale, D.C. Formosa 
exports a large quantity of sesame seeds to France where 
their oil is largely used to adulterate olive oil. “Sesame is 
essentially a food oil. Refuse seed-cake is much used in 
Formosa for adulterating opium” (p. 17).
 (4) Arachis hypogæa, L. “The ground nut, a native of 
Africa, is extensively cultivated in China, not only for the 
food which the nuts supply, but also for the oil which they 
contain. Although the Chinese have not yet discovered 
a good practical method of removing the shells before 
pressing, yet the oil, necessarily impure on that account, is 
highly appreciated as a food, as well as a lamp oil. To obtain 
the oil, the nuts are roasted, rolled, winnowed–to get rid of 
the shells–steamed, and pressed. The plant prefers a sandy 
soil, such as is found in the neighborhood of Chefoo, but 
it appears to be equally at home in Western China and in 
Formosa. I may say, without fear of contradiction, that these 
nuts will be found on every roadside stall in China” (p. 17-
18).
 And (p. 18-19): (5) Seeds of the vegetable tallow tree 
(Stillingia sebifera, S. and N). (6) Tea seeds (Camellia thea, 
Link). (7) Camphor laurel (Cinnamomum camphora, N. and 
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E.). (8) Castor oil plant seeds (Ricinus sp.). Address: Acting 
British Consul, Tamsui [Tan-shui or Tansui, in northern 
Taiwan].

215. Vorderman, Adolf G. 1893. Analecta op bromatologisch 
gebied. I. [Writings on foods: Mold-fermented foods. 
I.]. Geneeskundig Tijdschrift voor Nederlandsch-Indie 
33(3):343-99. Sept. See p. 350-360. [Dut]
• Summary: The Dutch microbiologist discusses bean 
sprouts (p. 350-54; taôge), light-colored, brown and black 
soybeans (p. 354-56; kadelé poetih, merah, item [Bat. 
maleisch], Licht gekleurde, bruine en zwarte soja-boontjes), 
tofu (p. 356-57; tao-hoe), fi rm or pressed tofu (p. 357-59 
(tao-koa)), ragi (p. 359-60; a traditional inoculum, though 
he does not mention tempeh), tapej (p. 360; [tapeh], Tsao in 
Chinese), arak (p. 369-78).
 His fi rst-hand discussion of tofu and pressed tofu is 
particularly interesting:
 6. Tao-hoe (Chinese; with 2 Chinese characters): The 
tao-hoe and tao-koa consist of bean-based cheese, obtained 
from light colored small soybeans.
 Preferably are used those [soybeans] imported from 
Annam [now part of northern Vietnam], but many of the 
Chinese in Batavia [today’s Jakarta] nowadays, prefer the 
cheaper kadele poetih, originating from Preanger [the region 
on West-Java around Bandung] or the Ommelanden.
 The light colored small soybeans are soaked for a 
duration of 5 hours in river water, after which they have 
swollen to 2 to 3 times their original volume. After being 
cleaned of possible contaminants or foreign matter, they are 
run into a stone mill, not unlike the ones used by Europeans 
to grind paint. One Chinese turns the mill, while another 
pours the soaked beans with hull and all and some water into 
it.
 As a white thin mash the product runs from a small 
gutter to a barrel standing ready.
 This mash is heated in a large iron cauldron above a fi re, 
until it boils thoroughly. The foam is scooped off and after 
cooking the liquid is fi ltered through a cotton cloth. A white 
dough-like mass [okara] remains in the cloth, which smells 
oily, which is sold as duck or chicken feed.
 Page 357: “The liquid, that was fi ltered out and has a 
milky white color, is mixed with a percentage of regular salt 
from Madura. Or with a little burnt gypsum.
 This gypsum comes as stralige (?)” gypsum from China 
and is shipped in in large blocks. As it is specifi cally used for 
the bean-based cheese preparation from small soybeans, in 
the trade in Batavia it is called batoe tao.
 The salt as well as the gypsum change the liquid through 
precipitation into a white gelatinous mass, which has a 
certain consistency after complete cooling, enough to be cut 
from fl at blocks into square pieces. However, this cannot 
be done within two hours after precipitation. Arranged on 
banana leaves and cut into pieces about 10 cm (4 inches) 

long, 7 cm (2.75 inches) wide and 2 cm (0.8 inches) high, 
protected from dust by a white cotton cloth, they are offered 
for sale on the street.
 It does not taste pleasant, a real raw bean taste, but 
mixed with other ingredients the unpleasantness is lost.
 For the preparation of Chinese dishes as well as the 
Indonesian rice table tofu (tao hoe) is used.
 To keep the preparation for a longer period of time, a 
procedure is followed which results in tao koa [pressed tofu].
 7. Tao koa [pressed tofu] (with 2 Chinese characters): 
By cutting the above-mentioned tofu (tao-hoe) into fl at 
square cakes and dipping them in an extract of turmeric 
(koenjit-rhizoom; Curcuma longa L.) they obtain an intense 
yellow color on the outside. The yellow cakes are then 
wrapped in white cotton square cloths, put under boards 
and exposed to a certain pressure. Usually (p. 358) Chinese 
characters are pressed into them at this point.
 During pressing much water is lost, but because 
of it these cakes keep much longer than cakes of tofu. 
These yellow-colored plant-based cheeses are produced 
and consumed in large quantities by Chinese as well as 
indigenous people and by people of color.
 When considering the diet of weak Indonesian children 
tofu or pressed tofu can be used as an alternative, when 
children refuse to eat eggs, something that is quite common 
here. In my earlier practice I used this successfully. Tofu is 
also imported from China in dried form [dried frozen tofu].
 The cakes from China are larger and fl atter and always 
have the Chinese characters.
 In addition, their surface is darker than those made here 
and fattier too, while their consistency is very tough.
 According to König, Edward Kinch analyzed the Tofu 
(read tao foe) (Footnote: The Keh Chinese pronounce 
the name as tao foe) and found in these freshly made 
preparations:
 89% water,
 5% nitrogen-containing compounds,
 3.5% fat,
 2.1% Nitrogen-free extractive compounds 
[carbohydrates],
 and 0.5% ash;
 while he established the composition of tao-kao on 
page 375 of König (cited elsewhere), sub 4, 2nd paragraph 
determined as frozen tofu, at:
 18.7% water,
 48.5% nitrogen-containing compounds,
 28.5% fat,
 2.6% nitrogen-free extractive compounds,
 and 1.7% ash.
 Page 359: Most likely, the composition of the latter 
preparation is similar to the one from bean-based cheese 
cakes imported from China, but surely not to the one of the 
pressed tofu freshly made here, which must be the same, 
aside from having less water, to regular tofu.
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 Translated by Sjon Welters (Montpelier, Vermont).
 Plates at the end show microorganisms for ragi, tapej, 
sugarcane brem, and rice wine.
 Note: This is the earliest Dutch-language document seen 
(April 2013) that uses the term tao-hoe or the term tao-koa to 
refer to tofu. Address: Inspector, civil health department for 
Java and Madura (Inspect. burg. geneesk. dienst voor Java 
en Madoera).

216. St. Louis Post-Dispatch (Missouri). 1893. Use of the 
soya bean. Nov. 12. p. 20.
• Summary: “The use of the Soya bean in the dietary of 
diabetics has recently attracted much attention. Heretofore 
the bean has been used only for culinary purposes, the 
Japanese using a liquid called sooju [shoyu] or soja [soy 
sauce], a condiment which they prepare by fermenting the 
seeds of the Soya bean. The Japanese name of the plant 
is Daidsu [Daizu]. Linnaeus, the great botanist, called it 
Dolichos Soja.”
 The Japanese call the beans Mame, and make ‘miso’ or 
sooju from them. The preparations are used principally in 
cooking meat. In China an emulsion [soymilk] is made from 
the oil of the beans [sic, from the whole beans]. It forms a 
white liquid and is drunk in the districts in which milk is too 
dear for the poor to buy it. The Chinese also make a kind of 
cheese [tofu] from the beans. Soy sauce is exported to and 
used in many European countries. The Dutch call it ‘Zoya.’ 
In the East Indies it is known as ‘Ket Jay’ [sic, ‘Ket Jap’] 
(probably the source of ‘catchup’ or ‘ketchup’). This liquid 
is obtained by fermentation of cakes of roasted barley and 
boiled soya bean. After [the fi rst] fermentation salt is added. 
The whole is kept for two or three years and then the sauce is 
squeezed out of the mass.
 “Bread and biscuit, made from the fl our of the beans, 
have been highly recommended for diabetics on account of 
the low proportion of starch and the high proportion of fat 
and proteid. They are said to be pleasant to the taste. Dr. W. 
Hale White, writing from Guy’s Hospital, London, where he 
has used the bread and biscuit for some time, says: ‘They are 
to patients suffering from diabetes not only a good substitute 
for gluten bread, but they form a pleasant change from it, 
and many patients much prefer the taste of them to gluten 
bread.’”

217. Japan, Dep. of Agriculture and Commerce, Agricultural 
Bureau. 1893. A descriptive catalogue of the agricultural 
products exhibited in the World’s Columbian Exposition. 
Tokyo: Printed by Seishibun-sha. 115 p.
• Summary: The World’s Columbian Exposition was a 
World’s Fair held in Chicago, Illinois, to celebrate the 400th 
anniversary of Christopher Columbus’s arrival in the New 
World in 1492.
 Discusses 38 commercial products, with most divided 
into basic information and products made from the crop. 

Includes: Rice (“The manures applied to rice fi elds” include 
“green manures, farm yard manures, composts, ordures, fi sh 
manures, Sake kasu, Shoyu kasu, rape seed cake, and soy 
bean [cake] {p. 11}), barley (“It is much used as the material 
for making miso. Miso is prepared by pounding together 
boiled soy bean, salt, and the Koji {yeast}* prepared from 
common barley or naked barley; and is one of the most 
common articles of food in Japan.” (Footnote: *”Eurotium 
oryzae). It [barley] is also used for making ame {p. 23}).
 Wheat (“Wheat is used principally for preparing soy 
[sauce], vermicelli, onmen [sic, somen?], undon [sic, udon], 
and several kinds of confectionary” {p. 27}. It is also used 
for making fu or wheat gluten; “Roast ‘fu’ is used as food 
by boiling it with soup, soy, mirin, etc.” {p. 29}), naked 
barley (Hordeum nudum; hadakamugi), Job’s tears (Coix 
lacryma; hatomugi), soy bean (Soja hispida; daidzu), adzuki 
(Phaseolus Radiatus, [azuki]), sasage (Dolichos Umbellatus),
haricot bean (Phaseolus vulgaris), peas, buckwheat 
(“Sobakiri” and “Kôri-soba” are both seasoned with soy 
sauce {p. 46}), rape seed (Brassica chinensis, natane) 
and rape seed oil (natane abura), sesame seeds (yellow 
{kigoma}, white {shirogoma}, and black {kurogoma} are 
displayed) and sesame oil (made from only yellow and white 
sesame), yegoma (Perilla occimoides), hemp, shiitake, chilli 
(Capsicum Longum; tôgarashi; “The fresh unripe fruit and 
leaves of certain varieties are eaten by cooking them with 
soy, sugar, “Katsuwobushi” [katsuobushi],* etc.” {p. 103}). 
Also discusses: Dried daikon (p. 109-11), konjak fl our 
(Conophallus konjak; konniak-ko, konnyaku; “For cooking, 
it is cut into small pieces and boiled with soy, soup, mirin, 
sugar etc.” {p. 112}), kampio (Lagenaria vulgaris; kampio 
[kampyo, kanpyo]; “It is used as an article of food by boiling 
with water, soy, sugar, mirin etc.” {p. 113}), wine.
 Concerning the soy bean: In 1887, the total area of 
arable land devoted to soy bean cultivation is 4,633,152 tan 
(1 tan = 0.245 acre; thus 1,142,472.2 acres or 462.352.16 
hectares). The total production of soy bean in the Empire was 
estimated to be 3,253,790 koku [419,459 metric tons] (1 koku 
= 180 liters, and 1 bushel = 35.2390 liters; thus 585,682,200 
liters = 16,620,284 bushels).
 Note 1. From the above fi gures, a yield of 14.53 bushels 
per acre can be calculated.
 From 1887 to 1891 the price of soybeans per koku 
ranged from 4.180 yen in 1888 to 5.319 yen in 1890. Four 
specimens of soybeans were exhibited:
 No. 24. Green soy bean (awo-daidzu) The produce of 
Akumi-gun, in Yamagata prefecture.
 No. 25. Black soy bean (kuro-daidzu). The produce of 
Sapporo-gun, in Hokkaido. No. 26. Common soy bean. The 
produce of Chikuba-gun, in Ibaraki prefecture. No. 27. Soy 
bean (Itachi-daidzu). The produce of Iruma-gun, in Saitama 
prefecture.
 “Daidzu or soy bean is extensively used in Japan to 
prepare various kinds of foods indispensable for the daily 
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meal, such as ‘soy’ or ‘shôyu,’ ‘tamari’ (a kind of soy), tofu, 
and miso. It is also largely used as a food for horses and 
manure [bean cake].
 Note 2. This is the 2nd earliest English-language 
document seen (April 2012) that mentions tamari, which it 
calls “tamari” (not “tamari shoyu”).
 A analysis of the percentage composition of 3 kinds 
of soy beans analyzed by the Sanitary Experiment Station 
at Tokio is given; Green soy beans have the highest crude 
protein content (42.85% with 12,28% water). White soy 
beans (shiro-daidzu) have the highest ash content (5.00% 
with 13.46% water). Black soy beans have the highest fat 
content (18.26%, and the 2nd highest crude protein content 
40.25%, with 11.09% water). Soy bean (Itachi-daidzu) from 
Saitama prefecture.
 Although daizu is abundantly produced in Japan, since 
its daily consumption by all classes of people is great, it 
is now imported from China and Korea in large quantity. 
However imported soy bean is never used to make fi rst class 
shoyu or soy, since the imported beans are inferior to those 
produced in Japan.
 A table shows the quantity (in kin) and value (in yen) 
of soy bean exported from Japan from 1887 to 1891; 2.1 
million kin were exported in 1889.
 Four specimens of soy sauce are on display. Two 
brands (the trade marks are shown) are made by Mr. Mogi 
Shichirouemon, and two are made by Mr. Mogi Saheiji. All 
are made at Noda-machi, Chiba prefecture, Japan. Brands (a) 
and (c) are of the fi rst quality; brands (b) and (d) are of the 
second quality.
 A table shows the amount of shoyu made in Japan each 
year from 1887 to 1891; the amount ranges from 1,304,551 
koku in 1888 to 1,157,982 koku in 1890. Since 1 koku = 180 
liters, the amount made in 1888 is 234,819,180 liters. The 
total number of shoyu manufacturers in 1889 was 10,682. 
A table shows the price (in yen) of various brands and 
quantities of shoyu from 1887 to 1892. A brief description 
of the process for making shoyu is given. The word “barm” 
is used instead of koji. Either barley or wheat can be used 
with daizu to make the barm. The “mixture is kept for about 
25 months, stirring it occasionally with a paddle, say twice a 
day during winter and three times in summer, and when it is 
fermented to the required degree, soy is extracted by means 
of a soy press. The clear liquid thus obtained is pasteurized 
by heating to about 130º F. and when entirely cooled, it is 
transferred into casks.”
 As shoyu is manufactured from daizu, wheat, etc., “it 
naturally contains a large quantity of albuminous matter. 
Shoyu is used in Japan as table salt is in Europe and 
America; consequently it is indispensable for daily use 
for cooking fi sh, meat, vegetables. etc. It has a remarkable 
merit when applying it in the place of sauces (like 
‘worcestershire’) for beefsteak, fry, stew, etc. It answers 
better than salt when used with cold meat.

 “Japanese soy or ‘Shoyu’ has long been exported to 
various parts of Europe where those who once taste it never 
fail in extolling its fl avour. It is said that in Holland, Japanese 
soy has been used by many people from long years ago 
and highly esteemed by them.” A table shows the chemical 
composition of shoyu.
 “Since the fi ne fl avour of Japanese soy has recently 
become known to people abroad, several trial consignments 
were made both to Europe and America, and the result, 
though it has obtained a high reputation among them, still 
it has not yet become a leading article of export.” A table 
shows the annual amount and value of shoyu exported from 
Japan from 1887 to 1891. It ranges from 1,302.71 koku 
worth 11,091 in 1887 to 3,749.01 koku worth 41,028 yen in 
1891. Thus the exports are growing rapidly.
 Three specimens of tamari are one display, one dilute 
and one concentrated. The fi rst two are made and sold by 
Mr. Ishima Mosaku. The 3rd (regular tamari) is made and 
sold by Mr. Morimoto Chôhachi. All are made at Yokkaichi 
in Miye [Mie] prefecture. Tamari is made chiefl y in the 
prefectures of Miye, Aichi and Gifu [in central Japan]. 
Tamari is very similar to shoyu except that no wheat is used 
in manufacturing tamari.
 Tofu (bean curd): “Tofu is one of the most favourite 
foods of Japanese and sold in all places both in towns and 
villages. The specimen here exhibited is called Yakidofu 
and is prepared by roasting partially dried ‘Tofu’ over a 
charcoal fi re.” “As ‘Tofu,’ sometimes called bean curd, being 
a coagulated vegetable albumen of soy beans, it contains 
a large proportion of nutritious matter, most important to 
human life, especially, to those who subsist mainly upon 
vegetables.” The price of this Yakidofu is 18 yen per 10 
dozen.
 Note 3. This is the earliest English-language document 
seen (April 2013) that mentions grilled tofu, which it calls 
Yakidofu.
 A specimen of Kôri-tôfu or frozen bean curd is 
displayed; it is made in Minami Adzumi-gun, Nagano 
prefecture. “As it can be preserved for many years it is a 
suitable for provision for vessels undertaking long voyages.”
 Concerning adzuki: There are both red adzuki and white 
adzuki. Early varieties are sown in the spring; late varieties 
{called aki-adzuki in the autumn}. “It is mostly used for 
preparing “An”–a pulpy mixture of boiled Adzuki fl our and 
sugar, and in that state is largely used for making various 
kinds of confectionary.” It is also used to make “Sarashi-an 
or refi ned fl our of ‘adzuki,” and “shiruko–a juice prepared by 
boiling the fl our with a suitable quantity of water and adding 
sugar...” Note 4. Shiruko could be described as adzuki bean 
soup with mochi (rice cake).
 Concerning rape seed: “Rape was formerly cultivated 
to a great extent but since the introduction of Kerosene Oil, 
the acreage of its cultivation has been much diminished, yet 
it is grown in nearly all parts of Japan and forms one of the 
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important farm crops.”

218. Westeroode, W. de Wolff van. 1893. Inlandsche 
plantennamen [Indigenous plant names (in the Dutch East 
Indies); Glycine Soja (“kadeleh”)]. Teysmannia (Batavia 
[Jakarta]) 4:23-30. See p. 25-26. [Dut]
• Summary: Mentions Glycine Soja (“kadeleh”). The 
Ngoko-Javanese is “kadele” or “kedele,” the kromo- 
“kedang-soel”, the same in East as in Central Java. The 
soy (kedele) beans deserve a precise pharmacological 
investigation in view of the surprising results given by the 
soy product ketjap [Indonesian soy sauce] against persistent 
malaria, which cannot be cured by other means. Address: 
Indonesia.

219. Schlegel, Gustave; Cordier, Henri. 1894. The Chinese 
bean-curd and soy and the soya-bread of Mr. Lecerf. I. Tofu. 
T’oung Pao (General Newspaper) 5:135-46. March. [11 ref. 
Eng]
• Summary: “Of late these Chinese preparations have again 
attracted the notice of Europeans. The Temps in France 
published last November [sic, April 8, 1893] a note upon the 
subject after an article in the Avenir de Diego-Suarez of 2 
March 1893, and Dr. Vorderman, of the civil medical service 
in Java and Madura... We will add to these notices what is 
written about the subject by the Chinese themselves.
 “I. Tao-fu or Bean Curd. According to ‘Collected 
Omissions of Sieh-choh’ nothing had been ever heard of 
the confection of bean-curd before or after the period of the 
three dynasties of antiquity (B.C. 2205-250), and it was only 
mentioned for the fi rst time in the work of Liu-ngan [Liu An] 
king of Hoai-nan [Huai Nan] of the Han (second century 
before our era) Cf. Mayers, Chinese Readers Manual, No. 
412, Cap. 24.”
 “The Tao-fu or Bean-curd was also called ‘Leguminous 
milk’, and was prepared by boiling curds or milk from beans.
 “It is further related that when Shi-tsih [pinyin: Shi Ji] 
was governor of Ts’ing-yang [pinyin: Qing Yang] (Latitude 
30º45’, Longitude 115º26’) he, in order to purify himself 
and to rouse the population, did not permit himself the use 
of meat, but bought every day in the market several pieces 
of bean curd, so that the townpeople called these curds ‘The 
little slaughtered sheep.’
 “The bean of which this curd is prepared is known 
in science by the name of Soja hispida, and has been 
imported in the form of a meat-sauce from Japan to Europe 
under its japanese name of Sho-yu, the corrupted japanese 
pronunciation of the chinese tsiang yu or ‘relish-oil’ which 
this sauce bears in some parts of China, and which has been 
further corrupted by the Dutch into Soja, by which name 
(also written soya and soy) it became known all over Europe. 
We will return to this by and by.
 “According to Dr. Vorderman (loc. cit. p. 354) the 
soy-beans are distinguished in light-colored (cream-color, 

straw-yellow, light ochre-yellow and amber-yellow), 
brown and black. The fi rst two sorts are roundish, the last 
either roundish or oblong, as they come from the one or 
the other variety of the plant. Accordingly, the plant with 
roundish seeds is called Soja hispida, tumida and that with 
oblong seeds Soja hispida, platycarpa, amounting, with 
the differences in color, to four varieties: 1. Soja hispida, 
tumida Beta pallida; 2. Soja hispida, tumida Beta atrospuma 
[atrosperma]; 3. Soja hispida, tumida Beta castanea; 4. Soja 
hispida, platycarpa Beta melanosperma.
 “No. 2 and 4 are black and serve especially for the 
fabrication of Soy or Ketchup, whilst No. 1 (pale-yellow) 
and No. 3 (brown) are used for other culinary purposes.
 “Since the Vienna [Austria] exhibition of 1873, when 
several samples of Chinese, Japanese and Indian soybeans 
were exhibited, their great nutritive proprieties and richness 
of azote [nitrogen] and fat have been shown by chemical 
analysis, and the culture of this plant has been largely 
introduced into Europe, especially in Hungary.”
 Note 1. This is the earliest English-language document 
seen (July 2003) that contains the word “soybeans”–spelled 
as one word.
 König in his work Die menschlichen Nahrungs und 
Genussmittel, 2nd Ed., Vol. II, p. 372, gives an analysis of 
the composition of 4 types of soybeans. “Dr. Vorderman says 
that he has not been able to detect amylum [starch] in the 
Soybeans of Java, China and Annam in applying the reaction 
of jodium [iodine] upon the section of the bean. The texture 
of the cotyledons consists principally of oblong, radiating 
parenchyme-cells, about fi ve times longer than broad.
 Note 2. This is the earliest English-language document 
seen (Oct. 2004) that uses the word “cotyledons” in 
connection with soybeans.
 “II. Tao-kan or Preserved Bean Curd. The Chinese make 
of the Soy-beans two preparations, one called in Java Tao-
hu and the other Tao-toa. They both consist of leguminous 
cheese, obtained from the light-brown beans, principally 
those obtained from Annam. But at present many Chinese 
in Batavia prefer the so much cheaper kadele putih grown in 
the Preanger and the Ommelanden (circumjacent territory of 
Batavia).
 “These lightcolored beans are macerated during fi ve 
hours in rainwater, when they swell up to about twice or 
thrice their original size. After having been cleansed from 
accidental dirt or admixtures, they are ground in a stone 
handmill, very much resembling that in which Europeans 
ground colors. One Chinese turns the mill, whilst the other 
throws the macerated beans, still in their husk, with a little 
water into the mill, so that the stuff runs as a white, thin 
mass, by a small gutter, into a tub prepared for its reception. 
This mass is then heated upon the fi re in a large iron open 
cauldron, until it reaches the boiling-point. The froth is 
skimmed, and the fl uid strained, after boiling, through a 
cotton cloth, in which a white, doughy residu [sic, residue 
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= okara] remains, having a peculiar oily smell, and which 
serves as food for ducks and fowl.
 “The fi ltrated fl uid, which has a milkwhite color, is 
mixed, whilst it is being cooled, with a certain proportion of 
common Madura-salt or with a little calcined gypsum.
 Note 3. This is the earliest English-language document 
seen (Aug. 2013) that refers to soymilk, which it calls the 
“milk from beans” and “The fi ltrated fl uid, which has a 
milkwhite color...”
 “This gypsum is imported from China in the form of 
large lumps of radiated gypsum. As it is specially used 
for preparing the leguminous cheese of the soybeans, it is 
called by traders in Batavia by the Malay-Chinese hybrid 
word Batu-tao i.e. ‘bean-stone.’\ “The salt (or, as in China, 
the chloride of magnesium) and gypsum change the juice, 
by precipitation of the legumine [legumin], into a white, 
gelatineous [gelatinous] mass, which, when suffi ciently 
cooled, obtains a certain consistency, allowing it to be cut 
into fl at square pieces. This can, however, not be done for 
after two hours after the precipitation. These squares are then 
laid upon plantain-leaves protected by a white cotton cloth 
against dust, and hawked about in the streets.
 “They have an unpleasant raw bean-fl avor, but when 
mixed with other victuals, this taste is lost. It is used as well 
in the preparation of Chinese victuals, as in that of the so-
called Indian rice-dish.
 “In order to preserve the tao-fu for continuous use, it is 
made to tao-koa (or dried beans) by the following method.
 “The tao-fu, cut into fl at squares, is plunged into a 
decoctum of Curcuma longa, which colours it intense yellow. 
These yellow cakes are then wrapped up in white square 
pieces of cotton, laid between boards and exposed to a 
certain pressure. Generally they are at the same time stamped 
with Chinese characters.
 “By this pressure a good deal of water is lost, but the 
cakes can be preserved much longer.
 “Dr. Vorderman says that both tao-fu and tao-koa can be 
successfully used in the nourishment of feeble children, who 
refuse to take eggs. Tao-koa is also imported from China, but 
these cakes are much larger than those prepared in Java, and 
are always stamped with Chinese characters.”
 Note 4. This is the earliest document seen (Aug. 2002) 
that mentions Liu An of Huai Nan in connection with tofu.
 Note 5. This is the earliest English-language document 
seen (April 2013) that uses the word “Tao-fu” (or “Tao fu”), 
or the word “Tao-hu” (or “Tao hu”), or the word “Tao-kan” 
(or Tao kan”) to refer to Chinese-style tofu.
 Note 6. This is the earliest English-language document 
seen (Sept. 2004) that uses the term “pale-yellow” or the 
term “straw-yellow” to describe the color of soybean seeds.
 Note 7. An article in this same issue, titled “The Chinese 
in Boston” [Massachusetts], notes that presently “1,000 
Chinese live in Boston, of which 700 work in the 180 
laundries, and about 300 are merchants and traffi ckers, all 

dwelling on Harrison Ave. Here one also fi nds 63 gambling 
dens (or houses of ill repute) and several others where 
opium is smoked–visited in part by the most vile class of 
Americans.”
 Note 8. We wonder if there wasn’t at least one tofu shop 
in Boston at this time. Address: 1. Professeur de Chinois 
à l’Universite de Leide [Leiden]; 2. Professeur à l’Ecole 
spéciale des Langues orientales vivantes et à l’Ecole libre 
des Sciences politiques à Paris.

220. Schlegel, Gustave; Cordier, Henri. 1894. The Chinese 
bean-curd and soy and the soya-bread of Mr. Lecerf. III. Tao-
yu or soy oil. T’oung Pao (General Newspaper) 5:135-46. 
March. See p. 140-43. [10 ref. Eng]
• Summary: This section is not about soybean oil, but about 
various types of Chinese soy sauce. “But the Soy-bean does 
not only serve for the preparation of beancurd, but also for 
the renowned condiment and sauce known as Soya, not only 
in the far east, but also over all Europe and America. It is 
known by the name of Shi which is explained in the Yih-ya as 
being a homonyme of the word Shi or ‘taste’ and was known 
by the people of Thsi because it is a combination of the fi ve 
tastes.
 Note: This is the earliest English-language document 
seen (Nov. 2011) that uses the word Shi to refer to fermented 
black soybeans.
 “In the dictionary Shwo-wen [Shuowen] (about A.D. 
100) the condiment is described as ‘Salt-mixed dark pulse.’ 
Bretschneider (Botanicon Sinicum, II, 165, Shanghai 1892) 
says he cannot understand what the character (dark) is 
intended to mean.
 “If he had looked up the word in our Dutch-Chinese 
dictionary published in 1884, i.v. Soya, he would have 
found its explication given according to the Tan-yuen-luh, 
written by Yang-shin, one of the most prominent scholars 
of the Ming-dynasty (Wylie, Notes, p. 130), who says: ‘Shi 
is properly a bean; it is mixed with salt and darkly shut up 
into jars and pots, wherein it is fermented; this is why it is 
called dark pulse.’ In fact, this is the way the Soya is made. 
The beans are fi rst boiled soft, mixed with an equal quantity 
of wheat or barley, and left to ferment; a portion of salt, and 
three times as much water as beans, are afterwards put in, 
and the whole compound left for two or three months, when 
the liquid is pressed and strained.
 “As we have said above, the mass is fermented in large 
stone covered jars, and any-one who has visited Canton will 
have, if not seen, at least smelled the disagreeable stench 
emanating from the large jars with fermenting Soy in the 
Soymakers-lane.
 “The Chinese say that the character Shi does not occur 
in the nine classics, but that in the commentary of the 
‘Great bitter, the salt and the sour of the Nine discussions of 
Sung-yuh,’ the ‘Great bitter’ is explained as being the Shi 
or Soy; and that in the Chapter on Aliments in the Annals 
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is spoken of a thousand measures of salted soybeans (shi): 
whilst, according to the History of Aliments of the former 
Han-dynasty, soy was sold in (the capital) Chang-ngan by a 
certain Fan Shau-ung, who was on that account called the 
Soy-Fan.”
 “In the Elegies of Thsoo (Wylie, Notes, 181) 4th 
Century B.C., is equally spoken of the Great bitter, the salt, 
the sour, the pungent and the sweet, where, according to 
the commentary, the great bitter is the Soy, the pungent are 
Pepper and Ginger and the sweet Sugar and Honey; and 
that it means that the juice of the Soybean was mixed with 
Pepper and Ginger, and that the salt and sour was mixed with 
Sugar and Honey, so that the pungent and sweet fl avor was 
produced.
 “In the book ‘Antiquities of Wu-lin’ (Wylie, Notes, 
p. 45), written during the southern Sung-dynasty (13th 
century), we fi nd mentioned among the victuals in the 
market: birdsnests (?), gingered soy (shi) and honied and 
gingered soybeans.
 “This is the native soy; but the Poh-wuh chi (Wylie, 
Notes, p. 153), published in the latter part of the 3d century, 
says that Soy is also prepared in foreign countries. The 
beans are steeped in bitter wine and afterwards dried very 
hard; they are then boiled in and again dried, which process 
is thrice repeated. Afterwards the mass is mixed with a 
proportional quantity of powdered pepper. This species 
of Soy is called in China Khang-pih (Man-strengthening) 
because it pushes down the humours and composes them.
 Bretschneider thinks that though the character Shi does 
not occur in the Classics, Soy was very probably known in 
olden times under the name of Tsiang [chiang or jiang] which 
occurs in the Li-ki, the Chow-li a.o. The common name for 
Soy in Peking, he says, is Tsiang-yu or Tsiang oil. This name, 
imported into Japan, but pronounced there Sho-yu, from 
which our word Soya has been corrupted, was fi rst imported 
by the Dutch from Japan to Europe.
 “But this supposition is not supported by Chinese 
authorities, who describe the Tsiang as a salted condiment 
or sauce made from all sorts of meat, fi shes, fruits, etc., but 
never from beans.
 “According to the Fan-tsze-ki-jen the Tsiang was 
introduced from Toung-hai, the modern Hoai-ngan fu. The 
fi rst quality cost 200 pieces a pound; the middling sort one 
hundred, and the inferior quality thirty. This condiment was 
so expensive that we read in the Annals that a thousand jars 
of briny tsiang were put upon a par with a state of a thousand 
carriages.
 “In the Ping-tsih are mentioned Briny Tsiang of stewed 
chicken, Briny Tsiang of stewed fi shroe (Footnote: With 
reference to this condiment, we may mention the Ké-tsiap, 
brine of pickled fi sh or shell-fi sh, prepared in Fuhkian 
[Fujian, W.-G. Fukien] {Douglas [1873], Dict. of the Amoy 
dialect}, and which is most surely the origin of the word 
Ketchup, another name for soy [sauce]. It has nothing to do 

with the Malay, though the malay word Ketjap ‘to taste’ has 
a family-air.), of stewed turtles, of hashed fi sh mixed with 
mustard, and of the fat of the elk.
 “In old Nan-yueh people ate Tsiang made of the 
Kow-fruit, a kind of mulberry according to some, but the 
betelpepper according to others.
 “A condiment was also made of the peony roots of the 
elmseeds which was called Mut, of bitter squash and of the 
bottle-goard [gourd].
 “In like wise a sauce was made of the Yu-tsih fi sh, and 
even of salted bees, crabs, shrimps, or rather lobsters, and 
ant-eggs. But not a single writer speaks of tsiang made of 
beans, and more particularly of the soyabean” (p. 143).
 Note: This is the earliest English-language document 
seen (Feb. 2007) that contains the word “soyabean” (or 
“soyabeans”), written as one word. Address: 1. Professeur 
de Chinois à l’Universite de Leide [Leiden]; 2. Professeur à 
l’Ecole spéciale des Langues orientales vivantes et à l’Ecole 
libre des Sciences politiques à Paris.

221. Schlegel, Gustave; Cordier, Henri. 1894. The Chinese 
bean-curd and soy and the soya-bread of Mr. Lecerf. IV. The 
soyabread of Mr. Lecerf. T’oung Pao (General Newspaper) 
5:135-46. March. See p. 144-46. [5 ref. Eng]
• Summary: “The high nutritive properties of the Soybean 
have induced the Europeans to introduce its culture into 
Europe, and since some years a kind of bread has been 
baked of it for the use of the sufferers of Diabetes or sugar-
consumption.” Note 1. This is the 2nd earliest English-
language document seen (July 2003) that contains the word 
“Soybean” (or “soybean”)–spelled as one word.
 “After the exposition in Vienna in 1873, attention was 
drawn upon the Soya by Mr. Haberland [Haberlandt] and 
Count Cettems [sic, Heinrich Attems], and in April 1888, Mr. 
Lecerf, a Paris chemist, called the attention of the Société 
de Médecine upon the services which this leguminose could 
render to sufferers of diabetes and obesity. It is known that 
with obese people it are the amylaceous substances which 
are changed into fat by the digestive functions. The sufferers 
of obesity are able to absorbe [sic] all fat substances without 
seeing their “embon-point” [plumpness] augment; for, 
as has been shown by Eberstein, fat substances are never 
assimilated, but they are decomposed in order to serve the 
functions of respiration and to supply the human body with 
heat.
 “Mr. Lecerf’s proposal met with success, and professor 
Dujardin-Beaumetz, having fi rstly tried the bread invented 
by Mr. Lecerf in the hospital Cochin, offered, in the sitting 
of 19 May 1888 of the Académie de Médecine, samples of 
the Soya-bread Lecerf fabricated without any admixture of 
foreign fl ours, and proposed to substitute it for the gluten-
bread in the alimentation of diabetics.
 “Later on, Doctor Blondel published a very interesting 
study of the Soya, and showed the nearly complete absence 
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of amylum [starch] in its tissues.
 “We let follow here a comparative table of the 
chemical composition of Soya compared to that 
of wheat and lean beef according to the analysis 
of Messr. [sic, Messrs.] Boussingault, Lehmann 
and Pellet... These ciphers show the superiority of 
Soya above all known alimentary substances.
 “Before the introduction of the soya-fl our into 
the therapeutic treatment, the ordinary bread and 
even the gluten-bread were a serious obstacle in 
the diet followed by sufferers of diabetes, and this 
on account of the amylum which they contain: 
ordinary bread containing 60% of amylum 
and gluten-bread 15%; whilst Soya-bread only 
contains an insignifi cant percentage (3%) of 
amylum; and, as it also contains a small quantity 
of bi-carbonate of soda, dispenses the patients of 
drinking Vichy or Karlsbad waters.”
 “Strange to say, however, the fabric [factory] 
for Soya-bread established by Mr. Lecerf had 
to shut up on account of the limited sale of its 
produce. He sold his patent to Messieurs Peitz 
& Co., druggists and chemists in Paris (98 Place 
Beauvau), who have also placed a depot of their 
bread in the ‘Grande Pharmacie hygenique Desvilles’, 24 
Rue Etienne-Marcel, and who sell this bread at the price of 
50 centimes (5 pence).”
 Holland was the fi rst country which followed in 
the wake, and Mr. G.C.F. Koehler in Amsterdam (29 
Weesperstraat) fabricates even a superior kind of Soya-bread, 
containing less oil than the Paris bread [made by Mr. Lecerf 
and later by Messieurs Peitz & Co.], and therefore more 
palatable than the latter, for 40 cents (= 8 pence). But his 
breads are double the size of Paris ones, and, consequently, 
relatively cheaper.
 “To the great shame, however, of Germany, Austria 
and Great-Britain, this highly benefi cial and nutritive bread 
seems to be totally unknown and ignored in these respective 
countries. In London no baker, druggist or chemist had ever 
heard of it, and I could only get a kind of échaudé de gluten 
fabricated in Paris, and tasting like old dry sponge; and this 
in a town, where are some fi ve-thousand of sufferers of 
diabetes!!...
 “It seems to us imperative that in each larger town of 
Europe and America special bakeries for the fabrication 
of Soya-bread and Soya-fl our be established. We can 
recommend it by our own experience of fi ve years to all 
sufferers of Diabetes and Obesity as a most wholesome and 
welcome article of food.”
 Note 2. This is the earliest English-language document 
seen (Nov. 2013) that uses the term “soya-fl our.” Address: 
1. Professeur de Chinois à l’Universite de Leide [Leiden]; 2. 
Professeur à l’Ecole spéciale des Langues orientales vivantes 
et à l’Ecole libre des Sciences politiques à Paris.

222. Middelburgsche Courant (Middelburg, Netherlands). 
1895. Homeopatische geneesmiddeln van Dr Willmar 
Schwabe [Homeopathic remedies by Dr Willmar Schwabe]. 
Jan. 15. p. 4, col. 3. [Dut]
• Summary: This advertisement is for four specialty breads: 
Aleurone bread [from Greek aleuron, fl our; aleurone is 
a protein found in protein granules of maturing seeds], 
almond bread, gluten bread, and soya bread (Aleuronaat-, 
Amandel-, Gluten- en Sojabrood). These breads are sold by 
the apothecary fi rm of F.G. Vrijdag Zijnen in the Hague (‘s 
Gravenhage). They are probably for diabetics.
 Note: This ad was found by searching the Dutch-
language database http://kranten.delpher.nl/ for “sojabrood” 
using advanced search between 1880 and 1899.

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

 “As for the soybean (graine de soya), we have shown 
that it undergoes this transformation in a very sensitive 
manner: in it, the protein molecule progressively gives way 
to the starch (amylacée) molecule. At the heart of the plant 
organism, a special synthesis is accomplished: its chemical 
composition is modifi ed in proportions such that it becomes 
inappropriate for the goal targeted by its cultivation in 
Europe.”

224. Went, F.A.F.C.; Prinsen Geerligs, H.C. 1895. 
Beobachtungen ueber die Hefearten und zuckerbildenden 
Pilze der Arrakfabrikation [Observations on the yeast 
varieties and saccharifying fungi used in making arak, 
rice brandy]. Zentralblatt fuer Bakteriologie. Series 2. 
1(13/14):501-04. July 10. Extracted from Verhandelingen der 
Koninklijke Akademie van Wetenschappen. II. 4(2):. [1 ref. 
Ger]
• Summary: Discusses raggi (ragi), tapej (tape, tapeh), 
and brem. Japanese miso and koji (as described by 
Kellner) are mentioned in passing. The four new species 
of microorganisms described are: Monilia javanica, 
Saccharomyces Vordermanni, Chlamydomucor Oryzae, and 
Rhizopus Oryzae.

225. Prinsen Geerligs, H.C. 1895. Eenige Chineesche 
voedingsmiddelen uit Sojaboonen bereid [Some Chinese 
foods made from soybeans]. Pharmaceutisch Weekblad voor 
Nederland 32(33):1-2. Dec. 14. Summarized in Teysmannia 
(1897) 7:413-15. [5 ref. Dut; eng]
• Summary: Contents: Introduction. Tofu or bean cheese 
(Tao-hoe of boonenkaas). Chinese soja or Fao-ijoe 
(boonenolie; soybean oil). Japanese soya (soy sauce; In 
Japanese: Shoijoe; in Chinese: Sex-sze-ijve). Taucho or bean 
paste (Fao toio of boonenbrei).
 In the section on tofu, soymilk is mentioned twice.
 Note 1. This is the earliest Dutch-language document 
seen (April 2013) that uses the term boonenkaas 
(unhyphenated) to refer to tofu.
 Note 2. This is the earliest Dutch-language document 
seen (Aug. 2013) that uses the term melkachtige, vettige 
vloeistof (“milky, fatty liquid”) or gefi ltreerde melkachtige 
vleistof (“fi ltered milky liquid”) to refer to soymilk.
 Note 3. This is the earliest document seen (March 2009) 
that mentions Indonesian-style miso, which it calls “Fao 
toio.” This would later be spelled tao-tjo, taotjo, tauco, or 
taucho.
 At the end of the section on tofu, the author continues: 
Another widely used bean preparation is soy sauce (de Soja), 
of which two kinds exist: the Japanese and the Chinese 
Soja. The fi rst-mentioned has already been repeatedly 
described, for example by König (1889, p. 241), further by 
J.J. Hoffman in his “Contributions to the Knowledge of the 
Language, Geography, and Ethnology of the Netherlands 
Indies” (Bijdragen tot de Taal-, Land- en Volkenkunde van 
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Nederl. Indië; Vol. V, p. 192), and recently by G. Schlegel 
in T’oeng pao [T’oung Pao 1894] (Part 5, No. 2) and O. 
Kellner in Chemiker Zeitung (1895, p. 120). While I could 
not fi nd anything in the literature about the preparation of 
Chinese soy sauce (Soja), I have copied the following from 
the manufacturers themselves.
 Chinese Soja or Fao-ijoe (bean oil). For this, only 
black varieties of the Soja hipida [sic, hispida] humida Beta 
atrosperma or Soja hipida platycarpa Beta melanosperma 
have been used. Their seeds are cooked and the water poured 
off, after which the beans are left in the sun for half a day to 
dry. Now they are cooled on big trays of woven bamboo out 
of the sun, then covered with leaves of a Hibiscus variety. 
On the beans there will always appear a type of mold, the 
Aspergillus Oryzae to be precise, which, at least on Java, 
appears every time again on moist soybeans exposed to 
the open air, but strangely enough does not appear on 
other foods. The beans are allowed to stand until the mold 
sporulates, which can be seen by the green color of the mold 
threads (hyphae), then they are dried again for some days 
and then put in a strong salt solution that has been cooled. 
This mixture is put in the sun for 8 days and afterwards it is 
boiled. The salt solution is then poured off from the beans 
and saved. The beans are boiled again and the water is added 
to the fi rst salt solution. This process is repeated as many 
times as it takes to extract the residue completely.
 The decoction is strained through a fi ne sieve, boiled 
again, and the sugar from the areng palm, star anise (not 
the leaves), and some other herbs (which are available from 
Chinese druggists as “soya herbs”) are added. Finally, this 
dark brown, pleasantly aromatic liquid is boiled down until 
salt crystals start to appear on the surface, indicating that the 
liquid is completely saturated with salt. After cooling, the 
soy sauce (soja) is ready to use. It yields a spice which is 
used together with all different kinds of foods as a pleasant 
condiment, and in the Chinese, Javanese, and even the 
European kitchen on Java it is an irreplaceable ingredient.
 Soy sauce is sold in several quality grades, of which the 
best is a thick sauce with a special aroma. The lesser kinds 
are thinner and are made by diluting the thick soy sauce with 
salt water, while in the very low-grade kinds, instead of the 
pleasantly sweet-tasting palm sugar, the bitter, sour-smelling 
unassimilated molasses from sugar factories is used.
 Note 4. This is the earliest document seen (May 2010) 
that describes the preparation of a sweet Indonesian-style 
soy sauce quite similar to ketjap manis (which seems to 
have been fi rst created about 1960), yet the writer does not 
mention its name.
 The Chinese soy sauce appears as a black colored, thick, 
clear liquid in which sometimes a viscous sediment can be 
found. When diluted with water it turns turbid or cloudy, 
but after adding salt this cloudiness disappears. Here is 
an analysis of one of the most common varieties: Specifi c 
gravity 1.254, saccharose and glucose 15.60%, nitrogen 

containing substances (stikstofhoudende stof) soluble in 
alcohol 4.87%, nitrogen containing substances not soluble in 
alcohol 2.62%, nitrogen-free substances soluble in alcohol 
0.25%, nitrogen-free substances (stikstofrije stof) not soluble 
in alcohol 0.75%, salt 17.11%, other ash components 1.65%, 
water 57.12%. Total 100%.
 The substances insoluble in nitrogen consist (except for 
peptone) mainly of legumin, which is soluble in strong salt 
solutions (compare Beilstein, Handbuch Organische Chemie, 
III, p. 1275) and will precipitate when diluted. This protein 
product (eiwitstof) has, by repeated precipitation with alcohol 
and renewed dilution in water and salt, been cleaned and 
could be recognized as a legumin. The elementary analyses 
gave these fi gures: Carbon 51.6, hydrogen 7.1, nitrogen 15.9.
 Furthermore, the dilution in water was precipitated by 
ammonium sulfate, magnesium sulfate and sodium sulfate 
and not by a large quantity of sodium chloride.
 The nitrogen containing substances soluble in alcohol 
were leucine, tyrosine and aspartic acid, all breakdown 
products of legumin, plus a little ammonia. Nitrogen-free 
extraction substances are almost not present and consist of a 
little pectin and the black coloring agent from the skin of the 
soybeans, which gives the black color to the soya.
 Just like Kellner (Chemiker Zeitung 1895, p. 121) 
remarks, the composition of the soya is very similar to the 
one of meat extract, by which the big importance of this 
condiment in countries, where mainly vegetable type food is 
consumed, can be readily explained. Very peculiar moreover 
is the way in which during the preparation of the soya the 
heavily digestible protein substances, which are locked into 
the thick skinned cells of the soya, have been converted into 
an easily digestible, very delicious food.
 One lets the boiled beans mold by means of the 
Aspergillus oryzae, which above all has the quality of 
changing amylodextrine and starchy substances into sugars 
followed by carbonic acid and water breakdown. We can say 
that a microscopic investigation of a molded soybean shows 
that the mold threads (hyphae) penetrate the cell walls of the 
complete soybean and partly dissolve them so the contents 
will be more readily available. When the mold has used up 
all that food, as shown by its fructifi cation, the beans are put 
into a strong solution of salt water so that the legumin will 
dissolve, producing a thick fl uid liquid. At the same time, 
the broken down substances of the legumin will dissolve 
pepton [peptone], leucine, tyrosine and ammonia, next to the 
aromatic substance that will start to form in this stage. The 
continued manipulations, addition of sugar, herbs, etc., are of 
course of minor importance, but principally the clever way 
in which the mold is being used to dissolve the cell walls is 
highly interesting. This, like so many Chinese preparations, 
is completely empiric and no Chinese would have the 
slightest notion of what all this molding is about.
 This article describes the fi rst attempt to identify the 
tempeh mold. In the section on Indonesian miso (taucho), 
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the author notes: In a similar way, in Java, other molds are 
used to make leguminous seeds into more digestible foods. 
Thus the presscake, which remains after making peanut 
oil and would be indigestible without further preparation, 
is subjected to the action of molds. In central and eastern 
Java Chlamydomucor Oryzae [now known as Amylomyces 
rouxii] is used, whereas in western Java an orange mold 
of the family Oospore (Neurospora) is used. In the former 
case, the food is called ‘bongkrek,’ and in the latter ‘ontjom.’ 
If soybeans are molded with Chlamydomucor the spice is 
called ‘tempets’ [sic, tempeh]. In the preparation, the seeds 
are boiled, spread, mixed with a little molded cake from 
a former batch, and left alone for a while until the mass is 
bound into a solid white cake.
 All the aforementioned molds have the ability to break 
starch and pectin substances down into sugars, by which 
means the cell walls are opened and the seeds made more 
easy to digest.
 In the case of the starch-containing peanut presscakes, 
the breakdown of starch into sugars, followed by the use 
of the resulting sugars, proceeds so rapidly that the cakes 
become warm and within 1 day about 5% of their weight will 
disappear.
 Kagok Tegal 28.9.95.
 Note 5. This is the earliest document seen written only 
in Dutch that mentions Indonesian miso, which it calls Fao 
toio or boonenbrei, and tao tsioe.
 Note 6. This is the earliest document seen stating that 
Hibiscus leaves are used in Indonesia to make soyfoods–in 
this case soy sauce.
 Note 7. This is the earliest document seen (April 2012) 
that mentions “bongkrek”–but the explanation is incorrect.
 Note 7. This is the earliest document seen (Sept. 2011) 
that mentions “ontjom.” Address: Java, Indonesia.

226. Gillekens, L. Guillaume. 1895. Cours pratique de 
culture maraîchère [Practical course in market-gardening]. 
Brussels, Belgium: Lebègue et Cie. vi + 633 p. Illust. 8vo. 
[Fre]*
• Summary: The author mentions two varieties of soybeans: 
the ordinary yellow soybean (le soja ordinaire à grain jaune) 
and the soya of Etampes (soja d’Etampes).
 Note: Vilvoorde (also spelled Vilvorde) is located in 
Brabant province, in central Belgium, on the Senne River, 
just north of Brussels. Address: Directeur honoraire de 
l’ecole d’horticulture de l’État, à Vilvorde [Vilvoorde, 
Belgium].

227. Prinsen Geerligs, H.C. 1896. Einige chinesische 
Sojabohnenpraeparate [Some Chinese soybean preparations]. 
Chemiker-Zeitung 20(9):67-69. Jan. 29. (Exp. Station Record 
8:72). [3 ref. Ger]
• Summary: This is a German translation of the author’s 
1895 Dutch article, but with two mistakes concerning 

tempeh corrected. He changed the name of the mold from 
Chlamydomucor Oryzae to Rhizopus Oryzae and he changed 
the name of the product from “tempets” to “tempeh.” He 
added in conclusion that “it was fi nely sliced and enjoyed, 
mold and all.” But he continued, apparently mistakenly, to 
refer to tempeh as a Chinese soyfood.
 He also improved his description of Chinese-style 
soybean paste, which he now calls Tao-tjiung (Bohnenbrei) 
[doujiang], and says has much similarity with the miso of the 
Japanese (p. 68 R.7).
 Note 1. These two articles by Prinsen Geerligs ushered 
in the era of scientifi c research on tempeh by European 
microbiologists and food scientists.
 Note 2. This is the earliest document seen (Sept. 2011) 
that contains the word “tempeh”–spelled with an “h” on the 
end.
 Note 3. It is also the earliest German-language document 
seen (Sept. 2011) that mentions tempeh, which it calls 
“tempeh.”
 Note 4. This is the earliest German-language document 
seen (Aug. 2013) that uses the term milchweisse Flüssigkeit 
(“milk-white liquid”) to refer to soymilk. Address: Java, 
Indonesia.

228. Wehmer, Carl. 1896. Aspergillus Wentii, eine neue 
technische Pilzart Javas [Aspergillus Wentii, a new type of 
technical mold from Java]. Zentralblatt fuer Bakteriologie. 
Series 2. 2(5):140-51. March 27. [8 ref. Ger]
• Summary: Contents: General and background. The mold. 
3. Physiology of the mold. 4. Comparison with similar mold 
varieties. 5. Diagnosis: Aspergillus Wentii [Wehmer] nov. 
spec.–a new species of mold.
 This new species of mold was observed by Went in 
the preparation of Chinese-style soy sauce (Tao Yu, see 
vol. 1, p. 248) and Chinese-style soybean paste (Tao-tjiung 
or Bohnenbrei) according to the method practised in Java, 
and was described by Wehmer (XIX.) in 1896. It appears 
spontaneously on the boiled Soja beans that have been 
covered with Hibiscus leaves, and affects a loosening and 
disintegration of the fi rm tissue of the bean. 
 Ten illustrations on p. 151 show different stages and 
parts of the mold (see next page).
 Note: This is the earliest document seen (Feb. 2009) 
that contains the term Tao-tjiung, a term, and perhaps a 
product, that appears to be between doujiang (Chinese-style 
miso) and tao-tjo (Indonesian-style miso). Address: PhD, 
Privatdozenten an der Technischen Hochschule, Hannover.

229. Bulletin van het Koloniaal Museum te Haarlem. 
1896. Naamlijst van Indische nuttige gewassen, die in 
gedroogden staat in het Koloniaal Museum te Haarlem zijn 
tentoongesteld [A list of the names of useful Indonesian 
crops, which are exhibited in the dried state at the Colonial 
Museum in Haarlem]. No. 12. p. 48-60. March. [Dut]
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• Summary: The plants are listed alphabetically by scientifi c 
name. On page 59 we read: “Soya hispida Mönch, fam. 
Leguminosae-Papilionaceae. Soja-plant. Katjang kadelé.”
 Also discusses: (1) Arachis hypogaea. Aardnoot. 
Curaçaosche amandel. Katjang tanah. Groundnuts. (2) 
Sesamum Indicum. Sésamé. Widjen. Sesame seeds. (3) 
Voandzeia subterranea. Madagascar-aardnoot. Katjang 
bogor. Bambarra groundnuts.

230. Colenbrander, H.T. 1896. Dagh-register gehouden int 
casteel Batavia vant passerende daer ter plaetse als over 
geheel Nederlandts-India anno 1631-1634, uitgegeven door 
het Departement van koloniën. [Registry of goods held at 
Batavia, Netherlands-Indies 1631-1634]. ‘s-Gravenhage: 
Departement van koloniën. 6 + 480 p. [Dut]*
• Summary: This is a primary historical document of great 
and unique signifi cance. It is a series of records compiled by 
the Government-General (Headquarters) of Holland in the 
Castle Batavia (today’s Jakarta, Indonesia). It is a diary and 

compilation of information on important events that took 
place here, including summaries of reports from the trading 
posts (factories) of the Dutch East India Company (VOC) in 
Southeast Asia. The record was continued until March 1808.
 Among the goods traded from Japan to Batavia were 
Japanese shoyu, miso, and sake (rice wine), although in 
rather small quantities.

231. Heeres, G.E.; et al. 1896. Dagh-Register int Casteel 
Batavia, Anno 1624-1629 [Registry of goods traded at 
Batavia, 1624-1629]. ‘s-Gravenhage: Martinus Nijhoff. 
[Dut]*
• Summary: This is a primary historical document of great 
and unique signifi cance. It is a series of records compiled by 
the Government-General (Headquarters) of Holland in the 
Castle Batavia (today’s Jakarta, Indonesia). It is a diary and 
compilation of information on important events that took 
place here, including summaries of reports from the trading 
posts (factories) of the Dutch East India Company (VOC) in 
Southeast Asia. The record was continued until March 1808.
 Among the goods traded from Japan to Batavia were 
Japanese shoyu, miso, and sake (rice wine), although in 
rather small quantities.

232. Epicure: A Journal of Taste (The). 1897. Notes from the 
Brussels Exhibition. 4(46):354. Sept.
• Summary: At the Brussels International Exhibition: 
“Another fi rm exhibiting is the Birmingham Vinegar 
Brewery Company, who show a pyramid of bottles of 
Holbrook’s Worcestershire Sauce, 20 feet high by 20 feet 
square.”

233. Angell, Stephen H. 1897. Soya as food and fodder. 
Consular Reports [USA] 55(207):551-52. Dec. [2 ref. Eng]
• Summary: A remarkable article about all aspects of 
soybeans and soyfoods. It begins: “The following is a 
translation from an article by M. Henri Fortune, the well-
known French agriculturist. ‘There exists a plant extensively 
cultivated throughout China, Japan, Cochin China, and 
Tonquin, of which the culture on clay and fl inty clay lands 
would be an excellent experiment for agriculturists and 
persons interested in the progress of agriculture. This plant 
acclimatizes perfectly in Belgium.
 “’It is employed in the above countries as a food and 
for divers other purposes. Transformed by cooking into a 
pulp, which is mixed with salt and rice, we obtain the ‘miso,’ 
which constitutes the regulation breakfast of the Japanese. 
I have eaten this preparation in Yedo [Edo, Tokyo] in 1892, 
and I found it excellent in taste and very nourishing.
 “’Mixed with barley, fermented with water and pressed, 
this product yields a sirup known as the “soya,” which is, so 
to speak, the unique sauce for all and every Japanese dish, 
and is employed in such large quantities that the works in 
the town of Nagasaki have a yearly production of 2,000 tons. 
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The soya also yields a very superior quality of oil, which 
advantageously replaces olive oil.’”
 “’The bread made from the fl our of the soya is as good 
as cake without sugar, and is very appetizing, and is not 
to be compared with gluten bread, which constipates.’” 
Fortune believes that ‘soya bread is twice as nourishing as 
wheaten bread, fi ve times as poor in starch, and ten times 
as rich in fatty materials, and, once its qualities are fully 
known, the soya may be pronounced the bread of the future.’ 
He recommends the use of soya in bread and biscuits for 
diabetic diets.
 “’In China, the soya replaces milk, which the Chinese do 
not drink at all. To make this milk, the grain must be crushed, 
put in a sieve, water slowly poured over it, and a product 
obtained having all the qualities of milk.
 “’The cheese made from soya is delicious. The grain 
is softened in water and pounded in a mortar. The pulp 
compressed in a cloth gives two parts; that which is hard 
is used to feed poultry, etc., and the other, which passes 
through the cloth, is albumen, and is put on the fi re, the curds 
separated with the aid of rennet, and, when coagulated, a 
little salt is added.’”
 Of green vegetable soybeans he writes: “’We have a 
project in hand to call together the principal Paris restaurant 
keepers this winter, to allow them to partake of this new 
vegetable, which will advertise it throughout the world under 
the patronage of such substantial connoisseurs.
 “’In a few years hence, one will buy soya at the grocers, 
as to-day one buys beans. It is an excellent substitute for hay, 
and keeps horses in good condition, and cows, when fed on 
it, will yield at least 20 per cent more milk daily than when 
fed on ordinary hay.
 “’The soya produces per hectare (2.471 acres) from 
2,500 to 3,000 kilograms (5,512 to 6,614 pounds) of 
seed, especially if phosphate fertilizers are suffi ciently 
employed.’”
 Note: This is the 2nd earliest document seen (July. 
2015) concerning soybeans in Belgium, or the cultivation of 
soybeans in Belgium. This document contains the earliest 
date seen for the cultivation of soybeans in Belgium (Dec. 
1897). The source of these soybeans is unknown. Address: 
Commercial Agent, Roubaix, France July 13, 1897.

234. Scott, Charles Payson Gurley. 1897. The Malayan 
words in English. New Haven, Connecticut: The American 
Oriental Society. 93-144, 49-124 p. See p. 64-67. Index. 25 
cm. [73* ref]
• Summary: The word “ketchup” is discussed in detail (p. 
64-67). It is a well-known name for various kinds of sauces. 
The word catchup, which fi rst appears in English in 1690, 
is defi ned as a “high East Indian Sauce.” This word is found 
in Malay as kechap or kichap, and in Dutch transliteration 
as ketjap. It is also found in Lampong as kichap and in 
Sundanese as kechap. In Malay dictionaries from 1884 to 

1895 it is defi ned as soy [sauce], Japanese soy [sauce], or 
indigenous / native soy [sauce]. The earliest Sundanese entry 
found (Rigg 1862) states: “Kéchap, Catchup, a dark coloured 
sauce prepared by the Chinese.”
 But what is soy? The word comes from the Japanese 
shô-yu (Hepburn 1867). The Chinese form, in Mandarin, is 
sh’-yiu (Williams 1874) or shi-yu (Doolittle 1872), Canton 
shi-yau (Chalmers 1870; Williams 1856), Ningpo tsiang-yiu 
(Morrison 1876). The Chinese forms are probably original.
 Other words that have come into English from Malay 
or other languages of the Malay archipelago (Javanese, 
Lampong, Sundanese, etc.) include: agar-agar (a sea-weed), 
amuck (frenzied, homicidal rage), bantam (a dwarf fowl), 
batik (spotted cloth), catchup (see ketchup), cockatoo (a 
parrot), compound (from campong, a village), gecko (a 
lizard), gingham (cotton cloth), gong (instrument of sound), 
gutta-percha (a gum or resin produced by a tree), junk (a 
boat), kachang (a legume), ketchup (a condiment), lorikeet 
(a parrot), lory (a parrot), orang-utan (primate animal), 
padi (rice), picul (a weight), rattan (part of palm stem used 
for walking sticks and wickerwork), sago (pith of a palm), 
sambal (a curry).
 Note: Reprinted from the Journal of the American 
Oriental Society vol. 17 (1896) and vol. 18 (1897).

235. Bretschneider, Emil V. 1898. IV. Sea-Trade of the 
Dutch with Eastern Asia in the 17th century. In: Emil 
V. Bretschneider. 1898. History of European Botanical 
Discoveries in China. 2 vols. London: Sampson Low, 
Marston and Co., Ltd. xv + 1167 p. See Vol. I, p. 21-26. [3 
ref]
• Summary: “The fi rst appearance of the Dutch in the Indian 
Archipelago dates from the end of the 16th century.
 1595–A “squadron consisting of 4 ships under the 
command of C. Houtman sailed from Holland to the East 
Indies. Having visited in the next year several places in the 
island of Java and adjacent islands, they returned to Holland 
with a rich cargo of spices. This fi rst attempt was followed 
by other Dutch commercial expeditions to India and the 
Archipelago, which also proved successful. In
 1602–”The Dutch East India Company was established. 
The war which then issued between the Dutch, Spaniards and 
Portuguese for the possession of the Spice islands lasted till 
1610, when the Dutch remained masters of these seas and 
monopolized the lucrative trade there. The seat of the Dutch 
government was fi rst established in the island of Amboyna 
but...
 1619–”It was transferred to the newly founded city of 
Batavia in Java, from which year may be dated the formation 
of the Dutch East Indian Empire.
 1607–”Twelve years before the fi rst commercial 
expedition of the Dutch to the Archipelago took place, J.H. 
Van Linschoten, a studious young Dutch-man had visited 
India. Having obtained a place in the suite of the newly 
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appointed Portuguese Archbishop of Goa, he reached that 
place in 1583, and spent 5 years there. On his return to 
Europe he began to compile a book with the title: Navigatio 
et Itinerarium in Indiam Orientalem, which was fi rst printed 
in 1599, and published also in Dutch. In 1885 the Hakluyt 
Society edited an English version of it. This book contains 
interesting accounts of India and other countries visited by 
the author, or of which he had gathered information from 
other persons. There are also a number of chapters devoted to 
the natural productions of India especially those of vegetable 
origin, fruits, drugs etc., accompanied with drawings. L. 
also speaks of some Chinese drugs, as Rhubarb, China root, 
China Camphor, and notices the Chinese Lac or Varnish. But 
his notes on plants are for the greater part borrowed from 
Garcia ab Orta.
 1601–”It was in 1601, a year before the Dutch E. I. 
Company was founded, that Dutch ships made their fi rst 
appearance in the Chinese waters. In this year the Admiral 
J.C. Van Neck, who had been sent out to the East with a 
small trading fl eet by Dutch merchants, made sail for China. 
In Sept. 1601 he found himself, without knowing it, with his 
two ships off Macao. Some of the crew, who were sent on 
shore, were hung by the Portuguese, whereupon the admiral 
made haste to return to the Archipelago.
 1604–”The fi rst attempt was made by the Company to 
obtain a footing for their trade in China. W. Van Warwijk 
was sent with a commission to open friendly commercial 
intercourse with the Chinese, but owing to the infl uence of 
the Portuguese of Macao, this was refused.
 1622–”J.P. Koen Governor of the Dutch settlements, 
sent out from Batavia, which city he had founded in 1619, 
a fl eet of 8 vessels under the command of Bontekoe Van 
Hoorn and C. Reijersz, to attempt the expulsion of the 
Portuguese from Macao. This place having been bombarded 
without any success and with considerable loss on the part 
of the assailants, the Dutch fl eet sailed to the Pescadore 
[Pescadores, Penghu] Islands situated between Formosa and 
the mainland and the Dutch established themselves on one 
of the islands, and built a fort there. In the same year they 
visited Taivan [sic, Taiwan] in Formosa, Amoy and Chin 
chew (Chang chou fu), but were not allowed by the Chinese 
authorities to carry on trade in the Chinese ports.
 1624–”The Dutch removed from the Pescadore Is. to 
Formosa and built the fort of Zeelandia on an island at the 
entrance of the Bay of Taivan.
 1655–”The Company at Batavia resolved on despatching 
[dispatching] an embassy to Peking to the Emperor Shun 
chi in order to obtain free trade in some Chinese ports. P. 
de Goijer and J. de Keyzer were appointed envoys. The 
narrative of this embassy was published by J. Nieuhof, who 
had accompanied them as steward of the mission, with the 
title: Legatio Batavica ad Magnum Tartariae Chanum Sung 
Teium, Sinae Imperatorem, 1665. Comp. my Earl. Europ. 
Res. p. 25. The embassy started from Canton on March 

17th 1656 in Chinese boats, followed up the Pe kiang or 
North River to Shao chou fu, then ascended an affl uent of it 
which comes from the N. E., to Nan hiung chow. Then they 
had to cross the mountain range separating the province of 
Kuang tung from that of Kiang si. At Nan an fu in Kiang 
si they came again to a river, where they embarked. Then 
descending the Kan River they reached Nan ch’ang fu, sailed 
across Lake Po yang, entered the Yangtze kiang, reached at 
Yang chou fu the Grand Canal, which led them to T`ien tsin. 
Peking was reached on July 17th. The envoys were admitted 
to an audience, prostrated themselves before the Emperor, 
but did not obtain permission to trade. On Oct. 16th 1656 
they set out on their return, and travelling by the same river 
way they had come, the embassy reached Canton on Jan. 
28th 1657.
 1662–”After occupying for about 38 years a large part 
of Formosa, the Dutch were expelled from the island, in Jan. 
1662, by Cheng C’heng kung (Koxinga of the Portuguese), 
a powerful Chinese pirate, and thus lost their footing in 
China.-
 1600–”In Japan the Dutch had been more successful 
in their commercial enterprises. According to Kaempfer, 
History of Japan, the fi rst Dutch vessels visited Japan in 
1600. Nine years later, in 1609, the Dutch E. I. Company 
sent several small vessels to Firando (N.W. of Nagasaki), 
where they were well received by the Japanese, and, in 1611, 
a formal edict in favour of their trade was obtained. A Dutch 
factory was established at Firando. The Dutch trade was 
opened in Japan by Jac. Spex sent by the Company in the 
quality of an envoy and subsequently chief of the factory. 
He left Japan in 1620, and in 1629 was appointed Governor-
General of the Netherlands India. Subsequently Japan was 
closed against foreigners (Portuguese, Spaniards) with the 
exception of the Dutch and Chinese. From 1834, however, 
the Dutch trade with Japan has been limited to the island 
of Decima (Deshima) in Nagasaki. After the year 1653 the 
Chinese pirate Koxinga began to harass with his fl eet the 
forces of the new Tartar (Manchu) dynasty in China, and 
ravaged and plundered the coast of the Fu kien province. He 
even established himself in the islands of Amoy and Quemoy 
and built fortifi cations there. After the expulsion of the Dutch 
from Formosa, the Council at Batavia decided to send a fl eet 
to China, and to propose to the Tartars to operate conjointly 
against Koxinga.
 1662–On June 20th 1662 B. Bort, in the capacity of 
envoy left Batavia with a squadron of twelve vessels, and 
reached Hoksieu (Fu chou fu) on Aug. 14th. The vice roy 
[viceroy] Sing la mong and the commander-in-chief of the 
Tartar forces Lipui, then living in the interior of the province, 
induced the Dutch-envoy to send two of his offi cers to the 
vice roy’s camp, to arrange concerning operations. These 
offi cers performed the journey to this camp, at a place called 
Sinksien (?), in 11 days, conferred with the commander and 
returned to Fu chou fu. After leaving this port the squadron 
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visited several ports on the coast, and amongst them Swatow, 
and on April 11th 1663 reached Batavia. In a few months 
Bort was again despatched to China with a reinforcement 
of 16 other ships. Meanwhile Koxinga had died and his 
son prosecuted his father’s depredations. The Dutch fl eet, 
in conjunction with the Tartars, attacked the pirates and 
succeeded in expelling them from Amoy and Quemoy. The 
Dutch were then permitted to trade with Canton, Fu chou 
and Chin chew (Chang chou fu). Continued. Address: Late 
physician to the Russian Legation at Peking.

236. Bretschneider, Emil V. 1898. IV. Sea-Trade of the Dutch 
with Eastern Asia in the 17th century (Continued–Document 
part II). In: Emil V. Bretschneider. 1898. History of European 
Botanical Discoveries in China. 2 vols. London: Sampson 
Low, Marston and Co., Ltd. xv + 1167 p. See Vol. I, p. 21-26. 
[3 ref]
• Summary: Continued: 1666–”The council at Batavia 
despatched for the second time an embassy to the court of 
Peking. Pieter Van Hoorn was appointed ambassador and 
received instructions to petition for free trade and permission 
to erect factories. He landed at Hoksieu (Fu chou fu) on Aug. 
6th 1666, but did not start for Peking till the 20th of January 
1667. The narrative of this embassy as well as that of Bort’s 
mission, in 1662, are found in Dapper’s Gedenkw. Bedryf d. 
Nederl. O.I. Maetschappye in het keizerrijk van Taising of 
Sina, 1670. We fi nd there a detailed account of the journey 
and the route followed, which we can easily trace as the 
geographical names are not much corrupted. They proceeded 
from Fu chou in boats up the Min River to, Kien ning fu, and 
then ascended an affl uent of this river on which the cities 
of Kien yang fu and P’u ch’eng are situated. From the latter 
place they went by land, and having to cross the mountain 
chain forming the boundary between the provinces of Fu 
kien and Che kiang they came to a navigable river where 
they embarked again. Descending this river they passed by 
Lan k’i hien, Yen chou fu and entered the great river (Ts’ien 
t’ang kiang) which fl ows past Hang chou fu. The rest of the 
journey was performed on the Grand Canal, and Peking was 
reached on June 21st 1667. At the end of August they left the 
capital, and returned to Fu chou by the same route. Hoorn 
was admitted to an audience and had to perform the act of 
prostration before the emperor. None of the privileges he 
solicited for the Company were granted.
 “After this summary outline of the early commercial 
intercourse of the Dutch with Eastern Asia, derived from 
various authentic sources, I shall now proceed to examine 
what advantages resulted to botanical science from it, 
and what the Dutch in the 17th century contributed to our 
knowledge of Chinese plants: Clusius, in his Exotica, 1605, 
p. 36, describes and fi gures a collection of fruits brought 
home by the Dutch expedition (Van Neck) sent to the East 
Indies, in 1597. In fi g. V we may easily recognise the 
Chinese Litchi fruit.–In the same book, p. 82, Clusius states 

that the fi rst specimen of Gummi Gutti or Gambogia was 
brought to Europe from China by the Dutch admiral Van 
Neck, in 1603. But these articles had hardly been procured in 
China. Comp. supra p. 22.
 “Let me further notice that we owe to the Dutch the 
fi rst authentic account of the useful Tea plant. Jac. Bontius 
a Dutch physician, for many years a resident in Batavia, in 
his Historia naturalis et med. Indiae orienltalis, written in 
1631, p. 87, gives a short notice of the Tea shrub: `de Herba 
sen Frutice quam Chinenses The dicunt, unde potum suum 
ejusdem nominis confi ciunt.’ B. states that no European has 
ever seen the Chinese Tea plant, and that he is indebted for 
all information about it to the General Jac. Spex, who resided 
several years in Japan (v. supra p. 23) and saw it growing 
there. G. Piso, likewise a Dutch physician, who in 1658 
published Bontius’ writings, adds a more detailed and quite 
correct description of the Tea shrub, with a fi gure which, 
as he states, had been drawn from nature in Japan, and 
presented to him by D. Caron, ‘olim in Japonia praefectus’*
 (Footnote: “*My respected friend, Professor Dr. G. 
Schlegel of Leyden, to whom I owe many interesting notices 
regarding Dutch intercourse with Japan and China, drawn 
from Dutch documents, kindly informed me that François 
Caron was sent to Yeddo [Edo, later renamed Tokyo] by the 
Dutch E. I. Comp. in 1688, and in 1639 was appointed chief 
of the Dutch factory at Decima”).
 “It has also been asserted and even admitted as a fact, 
that Tea (as a beverage, dried leaves) was fi rst introduced 
into Europe by the Dutch E. I. Comp. J.C. Lettsom, in his 
Monograph on Tea, 1772, states that the Dutch fi rst imported 
Tea in the beginning of the 17th century, and suggests that 
it was then brought not from China, but from Japan, for the 
Dutch trade with China, at that time, was trifl ing compared 
with that carried on in Japan. I have not been able to make 
out the earliest or original source of this assertion, nor has 
Professor Schlegel found any allusion to such an early Tea 
trade of the Dutch in ancient Dutch records. I may observe 
that in Valmont de Bomare’s Dictionnaire d’Hist. nat., 1791, 
article `Sauge’, a curious statement referring to the Dutch 
Tea trade is found. We read there (source of information not 
given) that our common Sage (Salvia offi cinalis) is highly 
valued by the Chinese and Japanese and that the Dutch use 
(or used) to gather this plant in South Europe and take it to 
the Chinese, accepting in return the Chinese Tea. For one 
chest of Sage they receive from two to three chests of Green 
Tea. I have in vain tried to fi nd a corroboration for this 
statement elsewhere.
 “Although it cannot be proved that the Dutch in the fi rst 
half of the 17th century fi rst introduced Tea as an article of 
commerce into Europe, it is, nevertheless, a fact that they 
were the fi rst to introduce the Tea plant from Japan into the 
gardens of Holland, and to recommend Tea as a beverage.
 “N. Tulpius, a Dutch physician of Amsterdam, in his 
Observationes medicae, 1641, lib. IV, cap. 60, details the 
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medical effects of the ‘Herba Thee.’ But he confesses that 
Tea was unknown to him, and that all he writes about it 
was communicated to him by persons who had visited the 
native countries of the plant.–Piso (l.c.), however, states 
(in 1658) that the Magnates in Europe were accustomed to 
drink Tea: ‘unde fi t ut magna copia et magno pretio ipsa 
folia exsiccata et in capsulis plumbeis recondita, undiquaque 
nunc distrahantur.’” Address: Late physician to the Russian 
Legation at Peking.

237. Koningsberger, J.C. 1898. Eerste overzicht der 
schadelijke en nuttige insecten van Java [First survey of the 
destructive and useful insects in Java]. Mededeelingen uit ‘s 
Lands Plantentuin (Buitenzorg) No 22. 53 p. See p. 16, 20-
21, 36, 51-53. [22 ref. Dut]
• Summary: The following insects are mentioned in 
connection with soybeans (Kedeleh; Soya hispida, Moench): 
74. Siriocauta [Maruca] testualis, Led.; 98. Creatonotus 
lactineus, Cr.; 99. Creatonotus interruptus, Gmel.; 196. 
Psylloides spec.
 Pages 49-51 contain an index of the plants on which 
various insects live. Note 1. This is one of the three earliest 
publications on insects which attack soybeans.
 Note 2. ‘s Lands Plantentuin is the botanical garden at 
Buitenzorg, Java.

238. Mayer, Leendert Theodorus. 1898. De javaan als 
landbouwer en veefokker [The Javanese people as farmers 
and cattle breeders]. Batavia [Jakarta]: Albrecht & Co. vii + 
187 + ii p. 22 cm. [Dut]*
• Summary: Mayer was born in 1851. This book is bound 
with: Maijer, L. Th. 1894. De Jaavan, als mensch en als lid 
van het Javaansche huisgezin. Batavia-Solo, Albrecht & 
Rusche.

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

de Fêves de Soya, condiment excellent). Note: This extract is 
probably soy sauce.

240. Sack, J. 1900. Samenstelling van Indische 
voedingsmiddelen: Eerste serie (I-L) [Composition of 
Indonesian foods: First series (1-50)]. Bulletin van het 
Koloniaal Museum te Haarlem No. 22. p. 76. March. Fold-
out table bound at the end of No. 22. [1 ref. Dut]
• Summary: This is the fi rst such table published in this 
Bulletin. The second table by J. Sack was published in 
Bulletin No. 23 (Nov. 1900). Dr. M. Greshoff supervised the 
work. The composition of fi fty Indonesian foods is given, 
with two lines of notes in one wide column after each. Each 
food is numbered: 1-50. Soy-related foods are: 15. Soybeans 
(Katjang kadelé; K.M.; Sojaboon; white soybeans). 16. 
Soybeans (Katjang kadelé; H.). Note No. 2 states: “The 
products marked with ‘K.M.’ come from the Koloniaal 
Museum; those marked with ‘H.’ [=Handel] are taken, with 
supervision, from trade.
 The composition of the fi rst soybean seeds (no. 15) are: 
Nitrogen 5.60%, protein (Nitrogen x 6.25) 35%, fat 19.20%, 
carbohydrates 10.20%, fi ber (Vezelstof) 9.40%, ash 4.36%, 
and water 15.89%.
 Also discusses: 20. Groundnuts (Arachis). Address: 
Assistent bij het Laboratorium, van het Koloniaal Museum te 
Haarlem [Netherlands].

241. Sack, J. 1900. Samenstelling van Indische 
voedingsmiddelen: Tweede serie (LI-C) [Composition of 
Indonesian foods: Second series (51-100)]. Bulletin van het 
Koloniaal Museum te Haarlem No. 23. p. 85. Nov. Fold-out 
table bound at the end of No. 23. [3 ref. Dut]
• Summary: This is the second such table published in this 
Bulletin. The fi rst table by J. Sack was published in Bulletin 
No. 22 (March 1900). Dr. M. Greshoff supervised the work. 
The composition of fi fty Indonesian foods is given, with 
two lines of notes in one wide column after each. Each 
food is numbered: 51-100. Soy-related foods are: 56. Black 
soybeans (Katjang kadelé itam; zwarte soja). 76. Tempeh 
(Tempé). 81. Japanese shoyu (Japansche soja).
 Also discusses: 57. Katjang poetih (Poetih [putih] means 
“white.” A note says this is a type of soybean but we think 
it is a species of Vigna). 58. Katjang ketjipir (Psophocarpus 
tetragonolobus). 67. Sesame seeds. 82. Agar-agar. Address: 
Assistent bij het Laboratorium, van het Koloniaal Museum te 
Haarlem [Netherlands].

242. Sack, J. 1900. Samenstelling van één honderd Indische 
voedingsmiddelen [Composition of one hundred Indonesian 
foods]. Bulletin van het Koloniaal Museum te Haarlem No. 
23. p. 68-73. Nov. [Dut]
• Summary: This is a detailed summary of information 
published in two fold-out tables by J. Sack, published in 
Bulletin No. 22 (March 1900) and No. 23 (Nov. 1900). Here, 
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however, the 100 foods are listed in a different sequence–
alphabetically by Indonesian name.
 Soy-related foods are: 33 and 34. Soybeans (Katjang 
kadelé; Glycine). 35. Black soybeans (Katjang kadelé itam). 
84. Japanese shoyu (Soja; Japansche). 90. Tempeh (Tempé).
 Also discusses: 1. Agar-agar (Eucheuma). 36. Winged 
beans (Katjang ketjipir; Psophocarpus tetragonolobus). 43. 
Peanuts (Katjang tanah; Arachis). 81. Sesame seeds (Sesam-
zaad; Sesamum). Address: Assistent bij het Laboratorium, 
in het Laboratorium van het Koloniaal Museum te Haarlem 
[Netherlands].

243. Boorsma, P.A. 1900. Scheikundig onderzoek van in 
Ned.-Indie inheemsche voedingsmiddelen. De sojaboon 
[Chemical analysis of some indigenous foodstuffs in the 
Netherlands Indies. The soybean]. Geneeskundig Tijdschrift 
voor Nederlandsch-Indie 40:247-59. [18 ref. Dut]
• Summary: Contents: Literature review. Introduction 
(Boorsma is living in Java). Chemical composition of 
indigenous soybeans: Table giving fi gures (based on 
Boorsma’s original research) for large black, large yellow, 
small yellow, unripe or immature black soybeans, soy protein 
(eiwit in de soja) or legumine, the oil (De vette olie), analysis 
of the ash, starch, the black soybean (zwarte kedeleh), use 
of soybeans in Java and Japan. Japanese soy preparations 
(Japansche soja preparaten): Shoyu (soja) made with 
koji, tofu, yuba, miso and natto. Indigenous (Chinese) 
preparations: Tempeh (tempe kedeleh), Indonesian soy sauce 
(Ketjap–Bataviasche soja), tofu and pressed tofu (Tao-hoe en 
Tao-koan), Indonesian miso and fermented black soybeans 
(Tao-tjo en Tao-dji).
 Note 1. This is the earliest document seen (Jan. 2012) in 
any language that mentions “Tao-dji.”
 Note 2. This is the earliest Dutch-language document 
seen (Jan. 2012) that mentions fermented black soybeans, 
which it calls Tao-dji.
 Note 3. This is the 2nd earliest document seen (March 
2009) that mentions Indonesian-style miso, which it calls 
“Tao-tjo.” This is the earliest Dutch-language document 
seen (Feb. 2009) that uses the word “Tao-tjo” to refer to 
Indonesian-style miso.
 The section titled “Japanese soy preparations” (p. 
251-53) includes descriptions of koji, tofu, dried frozen 
tofu (kori-tofu), yuba, miso and natto, as follows: Tofu is 
the Japanese name for a yellow-white to gray mass, which 
is prepared by macerating the fi nely ground up soybeans 
with water; an initial [natural] fermentation, which occurs 
alongside, creates enough acid to precipitate part of the 
protein. Then a short heating, causes as much fat as possible 
to bind to the protein, so that the liquid after fi ltration has 
a milky appearance. Through the addition of the highly 
alkaline magnesium concentrate, a by-product of making sea 
salt, the protein is precipitated, separated out by hand and 
shaped into cakes–which contain lots of water, protein and 

fat. As a side dish or in the preparation of soup, tofu is used a 
lot. To remove most of the water, it is common to freeze and 
dry the cakes in the sun afterward. Then they are called kori-
tofu.
 Note. This is the earliest Dutch-language document seen 
(April 2013) that mentions dried frozen tofu, which it calls 
kori-dofu.
 Yuba is an even fattier product obtained by the 
evaporation of the cream layer, that aggregates on the surface 
of the just mentioned bean milk.
 In Japan, most soybeans are processed into cheese types, 
called miso and natto [which the author confuses in the 
following].
 The cooked beans, that have been formed into a fi rm 
dough are fermented again with koji, kitchen salt and water. 
The temperature and the amount of kitchen salt, that one 
uses, affect the nature of the product [miso] and the speed 
of fermentation. Finally the mass is cooked for a long time 
in the brine, separated and shaped into cakes. The resulting 
vegetable cheese [natto] is then wrapped in bundles, of about 
500 grams, of straw, and left to its own for a few days in a 
heated space; where, according to Loew [sic, Yabe 1895, 
p. 438-39] the microbes attached to the straw cause an 
additional post-fermentation.
 The reason for the somewhat extensive attention [in 
this writing] to the latter, is that the native soybean (katjang 
kedeleh) preparations of the Dutch East Indies are, more or 
less, patterned after the Japanese.
 This excellent article contains a 4½-page description 
(the best seen to date, p. 253-58) of the traditional process 
for making soybean tempeh (Tempe kedeleh). The soybeans 
are parboiled, soaked in water for 2-3 days, drained, steamed 
in a steamer (koekesan), spread in a layer several centimeters 
thick on woven bamboo trays in shelves, and covered 
completely with banana leaves. They are then inoculated 
with the bijang, which is the “mold containing residues of a 
previous preparation.” This is mixed in here and there, then 
the trays are covered lightly with banana leaves so as to let 
in some air. “Rampant growth of the mold soon begins. In 
the evening the mass is molded a little and after two 24-hour 
periods one will obtain a coherent cake, which is cut into 
pieces and taken as is to the market.”
 The cotyledons are stuck together by a dense mycelium, 
which has grown into a somewhat white covering. According 
to Prinsen Geerligs (cited above), the name of the mold is 
Chlamydomucor Oryzae.
 During the two days of rampant mold growth, a radical 
conversion takes place in the components of the seeds; a 
lot of water, carbonic acid, and heat start to develop... A 
thermometer inserted into the fermenting mass shows a 
temperature 10-12ºC above that of the environment.
 As the preparation is fi nished, the banana leaves are 
taken away; the temperature drops slowly to normal, the 
rampant mold growth stops, and the mass dries out slightly. 
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In this condition, the tempeh can be kept for several days 
without spoiling.
 When the rampant mold growth is allowed to continue 
for a third day, simply by leaving the banana leaves in place, 
the conversion will soon become much stronger as noted by 
the formation of ammonia. Also poisonous products start to 
form; a monkey, given a little bit [of overripe tempeh] among 
his other foods that day was vomiting violently one hour 
later. Thus we should admit that the stories about poisonings 
caused by various sorts of tempeh [such bongkrek, made 
from coconut presscake] probably have some foundation. 
But there is little fear of this from soybean tempeh.
 After microscopic examination, Boorsma concluded that 
Prinsen Geerligs and others were wrong in stating that (1) 
the mold hyphae penetrate and dissolve the hard soybean cell 
walls, and (2) cellulose is decreased during tempeh (tempe) 
fermentation. He studied the chemical and compositional 
changes at four stages during a 3-day tempeh fermentation; 
a table shows his fi ndings. He observed that fats and soluble 
carbohydrates decreased substantially, while nitrogen 
decreased only slightly. He also discussed the hydrolysis 
of soybean lipids, and why tempeh is easier to digest than 
whole soybeans.
 Note 4. This is the earliest Dutch-language document 
seen (Sept. 2011) that uses the term tempe kedele or the word 
tempe to refer to tempeh.
 Note 5. This is the earliest document seen (Jan. 2012) 
that describes how to make tempeh on a commercial scale.
 On page 258 Boorsma briefl y discusses Ketjap (which 
he called Bataviasche soja, or Jakarta soy sauce) and Tao-
hoe and Tao-koan (tofu and fi rm tofu), based on information 
from Prinsen-Geerlings (for both) and Vorderman (for 
fi rm tofu). For each he gives a nutritional composition. On 
page 259 Boorsma briefl y discusses Tao tjo and Tao-dji 
(Indonesian-style miso and fermented black soybeans). Note 
6. This is the earliest Dutch-language document seen (Dec. 
1999) that uses the term Tao tjo to refer to Indonesian-style 
miso or tauco / taucho.
 Note 7. This is the earliest document seen (April 2001) 
that contains the term Tao-koan.
 Note 8. This is the earliest Dutch-language document 
seen (Jan. 2012) that contains the word natto.
 Note 9. This is the earliest Dutch-language document 
seen (Oct. 2012) that mentions yuba, which it calls Yuba and 
describes as een nog vetrijker product dat verkregen wordt 
bij uitdampen van de roomloog, die zich bij de zooeven 
genoende boonenmelk aan de oppervlatke verzamelt.”
 Note 10. Boorsma was a Dutch naturalist who lived in 
Indonesia in the early 1900s. Address: Netherlands.

244. Grijns, G. 1901. Over polyneuritis gallinarum. I. 
[On polyneuritis. I.]. Geneeskundig Tijdschrift voor 
Nederlandsch-Indie 41:3-110. Jan. [32 ref. Dut]
• Summary: In the Dutch Indies and Federated Malay States 

germinated beans or “tow-gay” [taugé, bean sprouts] are 
eaten raw as a common article of the diet. Note: Polyneuritis 
may be caused by a defi ciency in poultry of the vitamin 
thiamine (vitamin B-1). Address: M.D., Netherlands Indies.

245. D.A.R. 1901. De Katjang Kedelih [The soybean]. 
Orgaan van de Vereeniging van Oudleerlingen der Rijks 
Landbouwschool (see Landbouwkundig Tijdschrift) 
13(153):77-79. April. [Dut]

246. D.A.R. 1901. Katjang-Kedelihpraeparaten [Soyfoods]. 
Orgaan van de Vereeniging van oud Leerlingen der 
Rijks Landbouwshool (see Landbouwkundig Tijdschrift) 
13(161):242-45. Dec. [Dut]
• Summary: The author wrote an article in the April issue of 
this magazine about soybean cultivation. Now he will discuss 
how soybeans are used to make foods. As mentioned in the 
previous article, soya beans as such are not good to eat, even 
boiled or roasted; they need to be processed so as to digest 
the indigestible protein; then this protein can be absorbed by 
the digestive enzymes of the stomach and intestines.
 As Japan is the soya country, we will start with the 
product that is most popular there, soy sauce, which has 
also earned its place in Europe. It is made from equal parts 
of roasted soybeans and wheat, 1-3 parts water, and much 
salt. The koji is fermented for a long time. Prof. Dr. M. 
Fesco [sic, Fesca], who provided much of this information, 
said it takes about 20 weeks to 5 years. The longest and 
slowest fermentation gives the best quality product. In Japan, 
every housewife makes her own soya sauce and there is 
competition for the best homemade soy sauce. Late-ripening 
protein-rich soybeans, called shoyu-mame, are used. In Java, 
the residue from soy sauce is used a lot, along with peanut 
presscake, for fertilizing sugar-cane fi elds.
 In the Netherlands Indies, ketjap [Indonesian-style soy 
sauce] is made solely by the Chinese. Also called Tao-yoe, 
it is prepared by covering cooked soybeans with hibiscus 
(waroe) leaves. The age and variety of the leaves is very 
important. The mold that grows produces substances 
[enzymes] that digest legumin [soy protein]. More of the 
process is described.
 Note 1. This is the earliest document seen (Feb. 2009) 
that contains the term Tao-yoe. H.T. Huang (e-mail of 25 
Feb. 2009) states: “Tao-Yoe sounds like Cantonese for 
Douyou (pinyin) or tou yu (W.-G.) which in Mandarin mean 
soy sauce, and which fi rst appeared in about 1750 in the 
Xingyuan Lu (Hsing Yüan Lu). See Huang 2000, p. 371-73.
 Star anise (Hades manies) is also added to Indonesian 
soy sauce. Some Chinese have gained a reputation for 
their knowledge of the different additives (boemboengs 
[boemboes]). 61. kg of soybeans (1 gantang or 10 katties) 
can yield 3 bottles of number 1 ketjap (which retails for 
50 Dutch cents per bottle), plus 3 bottles of 2nd extraction 
ketjap (each 40 cents), plus 3 bottles of ketjap no. 3 (which 
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is little better than salt water with a light brown tint; each 20 
cents).
 The Japanese also use soybeans to make tofu (tofoe). 
Precipitated with magnesium chloride, it is a greyish-white 
dough, or sometimes yellow product. Although containing 
90% water, it is a concentrated food. A table (based on 
analyses by E. Kirch [sic, Kinch] of Tokyo) shows the 
composition of tofu and kori-tofu; the latter is made by 
freezing tofu then thawing it. Tofu is a good product for 
vegetarians, but beware than it can act as a laxative because 
of the magnesium chloride.
 Note 2. This is the earliest Dutch-language document 
seen (Sept. 2011) with the term Katjang-Kedelihpraeparaten 
in the title; it means “Soyfoods.”
 Note 3. This is the 2nd earliest Dutch-language 
document seen (April 2013) that mentions dried-frozen tofu, 
which it calls kori-tofu.

247. Van Eck, J.J. 1901. Samenstelling van Indische 
voedingsmiddelen: Derde serie (CI-CL) [Composition of 
Indonesian foods: Third series (101-150)]. Bulletin van het 
Koloniaal Museum te Haarlem No. 25. p. 91. Dec. Fold-out 
table bound at the end of No. 25. [1 ref. Dut]
• Summary: This is the third such table published in 
this Bulletin. The fi rst and second tables by J. Sack were 
published in Bulletin No. 22 (March 1900) and No. 23 
(Nov. 1900). Dr. M. Greshoff supervised the work. The 
composition of fi fty Indonesian foods is given, with two 
lines of notes in one wide column after each. Each food is 
numbered: 101-150. Soy-related foods are: 125. Soybean 
meal (Soja-meel) from Amsterdam.
 Also discusses: 123. Katjang bogor (Voandzeia). 
Address: Doctorandus in de pharmacie, Laboratorium van 
het Koloniaal Museum te Haarlem.

248. Bie, H.C.H. de. 1901. De cultuur van cassave in de 
Preanger-Regentschappen en het gebruik, dat van dit gewas 
door de bevolking wordt gemaakt en hare verwerking 
tot tapioca-meel [The culture of cassava in the Praenger 
Regency, its use by the population, and its processing into 
tapioca fl our]. Teysmannia (Batavia [Jakarta]) 11:273-98. 
See p. 273, 288-89. [Dut]
• Summary: The soybean (kadele, sojaboon) is mentioned 
only in passing (p. 273). Ontjom is described as a tempeh 
substitute in Java (p. 288-89). Address: Controleur voor de 
landrenteonderzoeking te Bandong.

249. Bie, H.C.H. de. 1901. De landbouw der inlandsche 
bevolking op Java [The agriculture of the indigenous 
people in Java]. Mededeelingen uit ‘s Lands Plantentuin 
(Buitenzorg) No. 45. 143 p. See p. 97, 99, 138-43. [Dut]
• Summary: The soybean is discussed in the chapter titled 
“Cultivation of crops other than paddy rice: Cultivation 
of secondary crops (Palawidja).” Soya bean is one of the 

secondary foods served with rice, but it is mostly used to 
make soy sauce and tempeh (tempe). One variety of soybean, 
which originally came from Japan, is widely grown as a 
second crop on the wet rice fi elds (sawahs), and it is easy to 
cultivate at altitudes of 1,200 to 1,500 feet above sea level. It 
is called katjang kedele in Central and East Java, but katjang 
djepoen in Sunda or West Java (de Soendalanden; [the area 
around Bandung only]). A description of the plant and the 
method of cultivation in Java is then given. It is planted 
much more on wet rice fi elds than on dry (non-irrigated) 
fi elds (tegalans) near the rice fi elds used for vegetables and 
secondary crops. Usually the soybean seeds are planted right 
after the paddy stumps have been cut away, but sometimes 
they are planted just before or during the paddy harvest, 
and pressed into the earth under the feet of the paddy 
cutters. They are rarely weeded, excepted when the crop is 
suffocated by tall weeds. At harvest, the plants are pulled 
completely out of the ground and bound into bunches. At 
night they are stored under a specially-constructed roofed 
shelter in the fi eld, and during the day they are sun-dried on 
bamboo structures or on the ground. This takes at most 3-4 
days, if the plants are really ripe and the weather is good, 
after which the bunches are put on bamboo mats in heaps and 
threshed. To protect the seeds from damage, one preferably 
uses piece of banana tree branches which still have fi brous 
veins. The fi brous plant stems and branches are removed 
together with the soybean pods and burned on the sawah 
fi elds. Poor people fi rst sort out the pieces good enough for 
fuel and take these home. Immature green leaves are fed to 
animals. Sometimes soybeans are planted on the dikes of the 
paddy fi elds at the same time as or a few days later than the 
paddy rice. The fresh seeds from this harvest are then planted 
in the sawah fi elds after the paddy is harvested. Soybeans 
planted in this way are called katjang apitan.
 There are two varieties of soya: one has an ivory yellow 
seed coat and the other is black. The latter is used almost 
exclusively to make soy sauce; the former to make pastry 
and condiments for rice or as a vegetable (sayur; sajoer). 
Soya is cooked with salt in the green pod and eaten as a 
snack.
 The indigenous people do not occupy themselves with 
the production of soya (soy sauce) or ketjap or other products 
made from soybeans such as taoetjo [tao tjo, tauco, taucho 
= Indonesian style miso], taoehoe [tao hoe, tahu = tofu], 
taoekwa [tao koan, taokoan or takoa = fermented tofu], and 
taoetji [tao dji, tausi = fermented black soybeans]. The work 
is too involved and takes too long before the product is ready 
to be sold. Most people are too inexperienced and there is not 
enough of a market for the product.
 The only food that most people make out of soybeans 
is tempeh (témpé), which plays the same role in Central 
and East Java as does ontjom in Sunda or West Java, and is 
prepared similarly. The tempeh-making process is described. 
It takes place indoors, out of the light. Tempeh is sometimes 
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cut into smaller pieces. It is usually eaten pan-fried after 
being soaked in a solution of tamarind and salt. It is also 
cooked with vegetables.
 Most soybean seeds are sold to the Chinese, who export 
them or process them to make soy sauce and other products. 
To make soy sauce, the seeds are roasted to aid in removing 
the hulls. Some people pound the seeds instead. They are 
cleaned, boiled in water, drained, spread on fl at bamboo 
trays (tampah or njiroe) and dried daily for a week in the 
wind. They are washed again then soaked for 30-40 days in 
salt water which has been boiled then cooled. This mash is 
mixed thoroughly and strained through a cloth. To the black 
liquid is added a boiled and cooled mixture of cane sugar and 
water, then the mixture is boiled until its volume is reduced 
by 20%. If the solid residue removed by fi ltering still tastes 
salty, it is put into water, kneaded and strained again. A sugar 
solution is added and all is boiled down as before to make 
second-grade ketjap.
 To make taoetjo (tauco, taucho or Indonesian-style 
miso), the soybeans are soaked in fresh water, the hulls 
are removed, the seeds boiled and spread on bamboo trays 
to cool. Rice or glutinous rice fl our is roasted until golden 
brown, then mixed with the seeds and set aside for 2-3 days 
to ferment between hibiscus (waroe) leaves on fl at trays. 
When the mass has molded, it is sun dried for a few days 
until very hard. Note: This is the soybean koji used making 
taucho.
 Remove the leaves and put this mass of soybean koji 
into salt water. On the third or fourth day, add some yeast 
(gist) and some cane sugar syrup. Continue the soaking and 
fermentation in salt water for 2-3 weeks. Place it [in crocks] 
daily outside in the dew, taking care that no rain gets on it.
 To stimulate the fermentation, take steamed rice or 
glutinous rice that is only half cooked. Add ragi starter and 
allow it to ferment for 2-3 days until a sweet, alcoholic fl avor 
develops. This kind of fermented rice is called peujeum in 
West Java, or tapé in Central or East Java. Now add this 
fermented rice to the soybeans in salt water to enhance both 
the fermentation and the product.
 After 3-4 weeks the soybeans should be very soft like 
porridge; then the taucho is ready to be used. It is eaten raw 
with cooked or raw vegetables, or mixed with meat or rice 
dishes; other condiments are also made from it.
 Another product that the Chinese make out of soybeans 
is tofu (tahoe or tauwhoe). Soaked soybeans are ground and 
the puree is mixed with fresh water. Then a milky liquid 
(melkachtige vloeistof) is fi ltered off and coagulated. The 
Chinese use a coagulant called tjiogo (gypsum or calcium 
sulfate), which is specially imported from China and is not 
always available, even to the Chinese apothecary. It is fi rst 
burned, then cooled before being added to the milky liquid. 
The white mass which is precipitated is called tofu. A similar 
product can be made from mung beans. Address: Batavia 
(Jakarta), Java.

250. Sollewijn Gelpke, J.H.F. 1901. Obrengst en verbouwing 
van droge gewassen [The yield and cultivation of dry land 
crops]. In: Naar aanleiding van Staatsblad, 1878. No. 110. 
Batavia: Landsdrukkerij. x + 278 p. See p. 75-177. 22 cm. 
[Dut]*
• Summary: The cultivation of soya is quite easy and in Java 
takes place on sawahs (wet rice fi elds) and clay, in contrast 
to peanuts (katjang-tanah), which are grown on tegals and 
sand. [Note: A tegal is a dry (not irrigated) fi eld, near the rice 
fi elds, but used for vegetables and other secondary crops].
 Note 1. This document is cited in two ways: The second 
one has the publisher as Ogilvie in Batavia and the year of 
publication as 1879.
 Note 2. Johann Herman Frederick Sellewijn Gelpke 
lived 1844-1890.

251. Teysmannia (Batavia [Jakarta]). 1901. De 
wortelknolletjes der Peulvruchten [The root nodules of 
leguminous plants (Abstract)]. 11:390-97. See p. 390-91, 
397. [Dut]
• Summary: Contains a long Dutch-language summary of 
the following English-language article: Cottrell, H.M.; Otis, 
D.H.; Haney, J.G. 1900. “Farm Department. Soil inoculation 
for soy beans.” Kansas Agric. Exp. Station, Bulletin No. 96. 
p. 97-116. May. The word “soybeans” is translated as katjang 
kadeleh and Soya boonen.

252. Zehntner, L. 1901. De Kedelehboorder. (Agromyza 
spec.?) [The soybean borer or Agromyza phaseoli fl y 
(Agromyza species?)]. Indische Natuur (De) 1(7-8):113-24. 
[Dut]
• Summary: Discusses the behavior, damage, and control of 
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this insect pest [also called French bean fl y]. A nice 4-part 
illustration (p. 122) shows the (a) fl y (greatly enlarged), (b) 
the full-grown larva, (c) the pupa (enlarged), and (d) the 
pupa inside the stem of a soybean plant. Views (a-c) are 
enlarged 15 times, view (b) is enlarged 7 times.
 Dr. Zehntner was in Indonesia in 1897-1900. P. van 
der Goot (1930) says of Dr. Zehntner: “Little information 
is available in the literature on the Agromyza of soybean in 
the tropics... Zehntner (1900) was the fi rst researcher to pay 
attention to these pests, and wrote in ‘De Indische Natuur’ 
a concise description [with an illustration {line drawing}, 
p. 122] of this insect and gave a scientifi c name Agromyza 
soya Zehntner... As with every pioneering work, either in 
entomology or other fi elds, the work of Zehntner had some 
inaccuracies, and it seemed advisable to investigate the 
subject once again.”
 “Zehntner thought this insect to be the same as soybean 
stemborer because he found the larvae in the pith of older 
plants.”
 Note: This is the earliest document seen (April 2007) 
that mentions an insect of the genus Agromyza in connection 
with soybeans. Address: Dr.

253. Vorderman, Adolf G. 1902. Analecta op bromatologisch 
gebied. IV. [Writings on mold-fermented foods. IV.]. 
Geneeskundig Tijdschrift voor Nederlandsch-Indie 42:395-
431. See p. 411-31. [10 ref. Dut]
• Summary: Describes the “ontjom” and “tèmpé” [he 
spells the word tempeh with these two accents throughout] 
processes, including ontjom beureum [a Sundanese food 
made from boengkil katjang (bean waste or okara) and 
Monilia sitophila mold], onggok, and tempe-kedele. He 
describes two ways of making tempeh that he saw. The fi rst 
is the well-known one in which soybeans are fermented 
between banana leaves. In the second way the soybeans are 
wrapped in a banana leaf to form a package about 20 cm (8 
inches) long and 7 cm (2.8 inches) wide, then wrapped in 
a djati (jati) leaf. These packages are stacked in a bamboo 
basket covered with sacks for 24 hours, then taken out and 
spread on the fl oor to cool for another 24 hours.
 He also describes: Tempe bongkrek katjang; same as 
ontjom beureum [okara onchom] except that a Rhizopus 
mold is used. Ontjom bodas; same as tempe bongkrek 
katjang except that another Rhizopus mold, not similar 
to Oryzae, is used. Tempe bongkrek kelapa (from South 
Banjoemas [Banyumas]); Quite similar to ontjom beureum, 
it is made from pressed coconut and inoculated in the old 
leaves from tempe kedele. It is eaten mostly by poorer 
people because of its lower price. Tempe morrie made with 
Soempiaoeh type soybeans (from Banjoemas) and coconut 
residue pressed 3 times. The soybeans are treated like soy 
tempe up to the laroe [laru] process. Then they are mixed 
with coconut presscake, which has been washed, steamed, 
and inoculated with ground bibit leaves on which there 

is Rhizopus oryzae. Finally it is packed in the skin of the 
banana stem to make long slender rods, and fermented. 
Tempe enthoe, from South Bagelen, is made from coconut 
(no soy) wrapped in a banana stem. Tempe tjenggereng is 
made with coconut presscake (called gatok in Banjoemas) 
and ragi, no soy; “This tempeh has, like the tempeh bongkrek 
kelapa, led to several cases of fatal food poisoning. Dagé 
[Dage, Dageh] is made with bacteria rather than molds on 
a substrate of oilseed cakes, primarily pressed coconut, 
sesame seeds, or peanuts.” The last page contains detailed 
illustrations (drawings) of Rhizopus species from Ontjom 
bodas and Rhizopus oryzae from tempe kedele, each 
magnifi ed 60 times.
 Note 1. This is the earliest Dutch-language document 
seen (June 2013) that mentions okara, which it calls boengkil 
katjang.
 Note 2. This is the earliest document seen (Sept. 2011) 
that mentions and correctly describes tempeh bongkrek, 
which, for the sake of clarity, he describes as tempeh 
bongkrek kelapa.

254. Sack, J. 1903. Samenstelling van Indische 
voedingsmiddelen: Vierde serie (CLI-CC) [Composition of 
Indonesian foods: Fourth series (101-200)]. Bulletin van het 
Koloniaal Museum te Haarlem No. 28. p. 160. May. Fold-out 
table bound at the end of No. 28. [1 ref. Dut]
• Summary: This is the fourth such table published in 
this Bulletin. Dr. M. Greshoff supervised the work. The 
composition of fi fty Indonesian foods is given, with two 
lines of notes after each. Each food is numbered: 151-200. 
Soy-related foods are: 163. Soybeans (Soja-boonen, gele; 
Glycine). Address: Assistent bij het Laboratorium, van het 
Koloniaal Museum te Haarlem [Netherlands].

255. Koningsberger, J.C. 1903. Ziekten van rijst, tabak, thee 
en andere cultuurgewassen, die door insecten veroorzaakt 
worden [Diseases of rice, tobacco, tea, and other crops, 
which are caused by insects]. Mededeelingen uit ‘s Lands 
Plantentuin (Buitenzorg) No. 64. 109 p. + 5 plates. See p. 
87-91. [Dut]
• Summary: Section VII is titled “Soybeans, regular beans, 
and other legumes” (Kedeleh, katjangsoorten en andere 
leguminosen). Address: Dr., Java.

256. Burg, Cornelis Leendert van der. 1904. De voeding in 
Nederlandsch-Indië [The foods of the Netherlands Indies]. 
Amsterdam, Netherlands: J.H. de Bussy. viii + 526 p. See p. 
210-20, 222-23, 255-56. Index. 24 cm. [49 ref. Dut]
• Summary: Burg describes the preparation of tempe as 
follows: “Yellow soy-beans are boiled, soaked in cold water 
for 48-72 hours, squeezed out between cloths, and then 
steamed in a conical basket, made of fl attened bamboo or of 
cane (Malay: kukusan) till they are done. Afterwards they are 
spread out on wire frames, which are entirely covered with 
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banana leaves, and mouldy remains of a previous preparation 
are added, then all is covered again with banana leaves. 
The whole mass is stirred a few times, and after 2 days a 
cake has been formed, from which pieces are cut, which 
are fried in cocoanut oil and eaten afterwards. During the 
preparation, the cotyledons have been bound together by a 
tight mycelium, much water and carbonic acid being secreted 
in the meantime and the temperature of the mass rising 10 to 
12ºC above that of the surroundings. The cellular walls are 
not dissolved by the hyphae, but the soluble carbohydrates 
and the fat diminish, the nitrogen content remains about the 
same, but in tempé only 70% is to be found of the protein, as 
originally present in the beans.”
 He also describes, on Prinsen Geerligs’ authority, the 
preparation of tao-tjo (Indonesian-style miso). Peanuts are 
discussed on p. 220; tempé boengkil, tempé bongkrek, ontjom 
beurreum, ontjom bodas on p. 222.

257. Kiliaan, H.N. 1904. Madoereesch-Nederlandsch 
woordenboek [Madurese-Dutch dictionary]. Leiden, 
Netherlands: Boekhandel en Drukkerij voorheen E.J. Brill. 
vii + 384 p. [Dut]
• Summary: Dutch-language defi nitions are given for each of 
the following words: (1) ketjap (p. 193) = soy sauce. Made 
from soja.
 (2) “kadhelli” (p. 260) = soybean. Jav. kedele. Glycine 
soja. De soja boon.
 (3) kotok (p. 281) = “koffi e, amfi oen of soja voor de 
tweede maal koken; koto kotoghan.” (4) “tahu” (p. 302) = 
tofu. includes the words “kadhelli” [kadele / kedele] and 
“soya.” Address: East-Indian civil servant with permission 
[Oost-Indisch Ambtenaar met verlof.

258. 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 
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 
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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 
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.

259. Clement, Ernest W. 1905. Mito samurai and British 
sailors in 1824. Transactions of the Asiatic Society of Japan 
33:86-123. July. See p. 113, 122. Read May 17, 1905. [5 ref]
• Summary: In 1638, Tokugawa Iemitsu, the 3rd Tokugawa 
shogun, issued his famous edict with two parts: First, it 

prohibited foreigners from landing on the coast of Japan. 
Second, it prohibited Japanese from leaving Japan. Only a 
limited amount of trade was permitted at Nagasaki with the 
Dutch and the Chinese.
 Yet no policy, no matter how stringent, could prevent 
the winds and currents from carrying foreign vessels to the 
Japanese shores. The seclusion became even more diffi cult 
to enforce after about 1750, when whaling and merchant 
vessels began to frequent the waters of the Pacifi c Ocean.
 Page 88 cites three documents that discuss the attempts 
made before Commodore Perry’s visit to open intercourse 
with Japan. Mito was a fi ef (han) on the eastern cost of Japan 
just northeast of today’s Tokyo. Before 1824 various western 
ships were seen off the coast. “In 1823, some fi shermen 
discovered a foreign ship off the coast of Hitachi [a village 
in Mito] and had an opportunity to go aboard. In the ship 
they found many swords, guns, etc.; and they saw the crew 
getting oil from whales.” The crew of one stranded ship 
landed, and attacked and robbed the people, throwing them 
into confusion.
 On about June 24, twelve foreigners [British] landed at 
the village of Hitachi. They attempted to communicate with a 
villager, and succeeded at basics; the story is told by Aizawa 
An, a prominent Mito samurai.
 In The Leading men of Japan, by Charles Lanman 
[1883] we read (p. 283): “According to the native annals, 
the coast of Japan was visited by foreign vessels in 1637, 
1673, 1768, 1791, 1793, 1796, 1803, 1808, 1813, and 
1829.” In 1846 two American ships fi rst arrived at Nagasaki 
[then Tokyo Bay] under Commander James Biddle, and 
Commander Matthew C. Perry made his visit in 1853, made 
memorable by resulting in a treaty with the United States. 
In 1854, Sir James Stirling, an English admiral, visited 
Nagasaki, and also concluded a treaty with Japan;... Perry 
“opened” Japan primarily for the U.S. whaling industry. In 
1824 British sailors landed in Japan.
 Page 113: “Kuhachiro and Tôzô received the following 
provisions for three days’ use: 3 shô of rice, 6 seki of miso, 6 
seki of salt.
 “The following are the provisions for horses: 2 shô 1 
gô of soja bean, 1 shô 2 gô of rice-bran, 9 kwan of hay and 
straw. These were to be used for three days...”
 Footnotes (p. 110, 113, 122): 1 shô = about 1.5 quarts. 
1 seki is about 0.03 pint. 1 gô is about 0.3 pint. 1 kwan is 
8.2673 lbs. 1 hiki is ¼ sen [a small unit of Japanese money].
 Page 122: “6 seki and 6 sai* of miso... 3 gô and 5 seki of 
soja beans.” Address: M.A.

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

color, whose taste somewhat resembles that of goat cheese; 
(3) Fermented cheese (Le fromage fermenté). Its color is 
white, yellow, or gray, and it fl avor is very strong, like that of 
Roquefort.
 Note 1. It is unclear whether this “fermented cheese” is 
simply traditional Chinese fermented tofu, or whether it is 
a new creation in which the traditional Chinese product is 
somehow made to resemble French cheeses, such Roquefort. 
If it is the latter, this would be the earliest document seen 
(Oct. 2013) that mentions a Western-style cheese, and it 
would be the world’s fi rst such product, probably soy-based 
and non-dairy.
 “The processes which give rise to Chinese milk and 
cheese also give residues [okara] which are not lost. They 
are employed either as fertilizer, or as feed for farm animals. 
Thus nothing is wasted from soybeans. Moreover, the 
factories where this plant is processed are very numerous, 
and the products made by them are the most moderately 
priced. A square or cake of vegetable cheese (carré de 
fromage végétal) (11 by 10 by 2½ cm), consumed daily by 
one person, costs about one centime, or about one-fi ftieth the 
price of an animal cheese of average price.
 “It is of interest, fi nally, to compare the products of the 
animal dairy with those of the vegetable dairy, not only in 
terms of their similarity in appearance, but also in terms of 
their chemical composition. It is well known that animal 
milk contains a large proportion of casein; the same is true of 
vegetable milk, which contains legumine that has the same 
chemical formula as casein.
 “Furthermore, during processing, the peas (le pois, i.e. 
soybeans) undergo a complete chemical and mechanical 
transformation which concentrates the nutritive parts and 
eliminates the others; it is this which explains the richness of 
the vegetable milk and cheese in nutritive principles.
 “After all these considerations, you can realize the 
interest present in this industry in China.
 “It can also be interesting in places where raising 
livestock is impossible. It is evident that this would be 
more diffi cult than in the countries which produce animal 
milk in large quantities. I am well aware that animal milk 
has a real superiority over vegetable milk, but doesn’t it 
also have its disadvantages: Fraud, on the one hand, and its 
contagious diseases on the other? Moreover, milk merchants 
have various categories of milk at different prices; it is clear 
that the most expensive is the best, and vice versa. But the 
consumer knows full well that some milk is not of good 
quality, yet he is obliged to take it in order to earn money. 
Thus it is the fate of the poor to be condemned to drink milk 
of inferior quality, and often fraudulent. However, vegetable 
milk does not support fraud and cannot transmit contagious 
diseases. It is the same for everyone; the poor consume the 
same product as the rich.
 “Let the culture of soybeans expand therefore in 
Europe. One might try to make vegetable milk which will 
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be destined, not for those who have the means to buy good 
milk, but rather for those who can only afford low-price 
milk; thus, fraud becomes useless, and this will a benefi t for 
public hygiene and for the purse of poor people.”
 Note 2. This is the earliest document seen (April 2015) 
concerning Li Yu-ying. It is also the earliest publication seen 
by him on the subject of soya.
 Note 3. These proceedings contain a list of attendees and 
of excursions. Address: Attaché at the Chinese Legation, and 
offi cial delegate.

261. Kaempfer, Engelbert. 1906. The history of Japan, 
together with a description of the Kingdom of Siam 1690-
1692 (translated by J.G. Scheuchzer from the original 
edition of April 1727. 3 vols.). Glasgow, Scotland: James 
MacLehose and Sons. Vol. 1, xc + 334 p. Reprinted 1971 
New York, NY: AMS Press Inc.
• Summary: Please see the original 1727 edition of this 
work for a long quote on soybeans, miso, shoyu, and azuki 
beans; it appears in this 1906 edition in Vol. 1, p. 187-88. 
Many of Dr. Kaempfer’s botanical specimens may still be 
seen in the Natural History Museum, South Kensington. The 
front matter in this book is very interesting: The frontispiece 
shows a full-page portrait (illustration, painting) of Sir Hans 
Sloane. List of illustrations. Publisher’s note. Biographical 
note of the Scheucher family, by Sir Archibald Geikie. To 
the King, by J.G. Scheucher. The names of the subscribers 
[alphabetical]. The author’s preface. The life of the author, 
by the translator. An introduction, by the translator.
 In the author’s preface Kaempfer explains (p. xxix-
xxxiii) that the Swedish Embassy, where he was secretary, 
was dismissed by the Persian Court. Since his native country 
Germany was at war, he decided to travel rather than to 
return home. He joined the Dutch-East India Company and 
went to Japan, where most visitors fi nd it very diffi cult to 
obtain any information about the country, since all Japanese 
are obliged by solemn oath not to discourse with foreigners. 
But Kaempfer developed a rare friendship with his 
interpreters and the Japanese offi cers on his island (Deshima 
in Nagasaki Bay). He assisted them in the fi elds of medicine, 
astronomy, and mathematics, and in turn was able to learn 
about their country. Kaempfer was especially fortunate in 
gaining “the assistance of a discreet young man, by whose 
means I was richly supplied with whatever notice I wanted 
concerning, the affairs of Japan. He was about twenty-
four years of age, well vers’d in the Chinese and Japanese 
languages, and very desirous of improving himself. Upon 
my arrival, he was appointed to wait on me, as my servant, 
and at the same time to be by me instructed in Physick and 
Surgery” (p. xxxii). The chief of the island allowed him “to 
continue in my service during the whole time of my abode 
in the Country, which was two years, and to attend me in 
our two journeys to Court, consequently four times almost 
from one end of the Empire to the other... As I could not 

well have obtain’d my end without giving him a competent 
knowledge of the Dutch language, I instructed him therein 
with so much success, that in a year’s time he could write 
and read it better than any of our interpreters: I also gave 
him all the information I could in Anatomy and Physick, and 
farther allow’d him a handsome yearly salary, to the best of 
my abilities... There was not a Book I desired to see, on these 
and other subjects, which he did not bring to me, and explain 
to me, out of it, whatever I wanted to know.”
 A very interesting map of Japan shows each of the 
provinces and off-shore islands, with the name of each 
written in both English and Japanese characters (kanji).
 Note: The long index in volume 3, which makes 
interesting reading, includes acupuncture, algae (marine, 
used for food), amasake (amazake, see sake), Amoenitates 
Exoticæ, atheists, Buddhism & pagan worship, cami [kami], 
Canagawa [Kanagawa], cannnib, hempstuffs, Corea [Korea], 
Cublai–Tartar monarch, culis (see coolies), Deshima (island 
of Kaempfer at Nagasaki), Dutch East India Company, 
Fide Jori [Hideyori], Fide Joshi [Hideyoshi], Gendsii 
[Genji], gokokf [go-kokufu, chief kinds of peas], herbals, 
Hirando, Isje [Ise], Jejas [Ieyasu], Kami, Kioto (see Miaco), 
Koja [Koya], Marco Polo, Mikado, moxa, Nagasaki, oil 
seeds, opium, paganism, paper made by Japanese, pulse, 
Pythagoras, Quannon [Kwannon], religion, sago, saki [sake], 
salt, sasen [zazen], secular monarchs [Shogun], sesamum 
(plant and oil), Siaka (Buddha), Shimonoseki, submarine 
plants, Tokaido, Tokio, transmigration of souls, umbrellas, 
Wilstach (Maria Sophia, wife of Dr. Kaempfer). Address: 
Physician to the Dutch Embassy to the Emperor’s Court, Edo 
(Tokyo), Japan.

262. Stuerler, F.A. von. 1906. Nederlandsch Oost-Indische 
cultuurgewassen: Hunne kenmerken, teelt en bereiding 
[Crops of the Dutch East Indies: Their characteristics, 
cultivation and preparation]. Tiel: A. van Loon. ii + 373 p. 
See p. 341-43. Illust. Index. 25 cm. [5 ref. Dut]
• Summary: The subsection on the hibiscus plant (De Waroe-
boom, Hibiscus tiliaceus, p. 334) states that the leaves are 
used in making foods from soybeans [tempeh].
 In the chapter on crops that yield oils and fats (Vette 
oliegewassen, p. 335-44), the section titled “Soja” (p. 
341-43) has the following contents: General botanical 
characteristics: Introduction, the plant, stem, leaves, fl owers, 
fruit, seeds. Cultivation. Chemical composition of the seeds, 
preparation, and uses.
 The main product made with soybeans is soy 
sauce (kètjap). The Chinese in Java cook the soybeans 
and inoculate them between hibiscus leaves (Hibiscus 
tiliaceceus) to make tempeh (tèmpé). They also make tao-
tjo, a sort of bean paste (Indonesian-style miso). And with 
the black soybeans they make a sort of bean cheese, tao-
djie (fermented black soybeans). Also discusses peanuts 
(aardnooten, p. 335-37), sesame seeds (sesam, p. 337-39), 
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the castor oil plant (ricinus, p. 339-41), other crops that yield 
oils and fats (p. 343-44).
 Note: This is the earliest document seen (Sept. 2011) 
stating that molds grown on Hibiscus leaves are used in 
Indonesia to inoculate tempeh. Address: Leiden.

263. Wijs, Jacob Jan Alexander. 1906. Vetten, olien en 
wassen [Fats, oils, and waxes]. Haarlem, Netherlands: 
Koloniaal Museum. xi + 122 p. Index. 19 cm. [55* ref. Dut]
• Summary: In this descriptive catalog, in the section titled 
Glycine Soya Sieb. et. Zucc. (p. 77) is brief description of the 
soybean and soybean oil (sojaboonen-olie). Also discussed: 
Peanuts (p. 74-76), and sesame seeds (p. 93-94).
 Note: This is the earliest Dutch-language document 
seen that uses the term sojaboonen-olie to refer to soybean 
oil. Address: Chemist at the Oilmill Calvé-Delft, Delft 
[Netherlands].

264. Frank N. Meyer collection (Archival collection). 1907-
1919. Washington, DC. *
• Summary: This collection, located at the National 
Agricultural Library (Beltsville, Maryland), Special 
Collections, comprises 0.5 linear feet of papers by and about 
Frank N. Meyer, Dutch botanist and USDA agricultural 
explorer. “Isabel S. Cunningham collected these papers while 
doing research for her book, Frank N. Meyer: Plant Hunter 
in Asia. The collection consists of photocopies of original 
correspondence, documents, and articles. Copyright does not 
belong to this repository. The National Archives houses the 
originals in the records of Frank N. Meyer, Plant Explorer 
(1902-1918).
 “Series I consists of correspondence between Meyer 
and another botanical explorer, E.H. Wilson (May 7, 
1907-January 9, 1908). There are also three letters 
from Meyer to Professor C.S. Sargent (February 16, 
1913-December 7, 1913) and three letters from Meyer to 
Hugo de Vries (July 27, 1911-October 5, 1915). Cunningham 
received some of the correspondence after the 1984 
publication of her book. There is a typed transcript of the 
letter from Wilson to Meyer dated February 15, 1907. The 
letters to de Vries are in Dutch but a translation accompanies 
the photocopies. All letters courtesy of the Arnold 
Arboretum, Harvard University.
 “Series II comprises biographical articles written about 
Meyer. The fi rst one titled, “The Traveler-Botanist Frank N. 
Meyer” by Leo Derkesen appeared in Panorama, vol. 44, 
number 20, 1957. Both articles were translated into English 
from the Dutch by Jeannette Bouter Bernaerts.
 “Series III consists of photocopies of original 
documents. The fi rst one is Meyer’s Petition for 
Naturalization fi led July 21, 1908 right after he returned 
home from the fi rst expedition in China. The second 
document is a copy of Meyer’s Last Will and Testament, 
witnessed August 5, 1916. Dutch Botanist.

 Ernest Henry Wilson lived 1876-1930. Charles Sprague 
Sargent lived 1841-1927. Hugo de Vries lived 1848-1935. 
Isabel Cunningham was born in 1919. Address: USDA. 
Phone: 313-764-3482.

265. Savornin Lohman, C. de. 1907. Aanwijzingen voor het 
planten van Kadele [Instructions for planting soybeans]. 
Beknopte Gegevens over Cultuurgewassen, Hunne 
Behandeling en Ziekten (Departement van Landbouw in Ned. 
Indië (Buitenzorg)) No. 6. [Dut]*
• Summary: JN: Beknopt = Concise, brief, succinct. 
Gegevens = Data, fundamental idea. Cultuurgewassen = 
Cultivated crops.

266. Lipman, Jacob G. 1908. Bacteria in relation to country 
life. New York, NY: Macmillan Co. xx + 486 p. See p. 231, 
245, 258. Sept. Illust. Index. 20 cm.
• Summary: Chapter 23, titled “Soil-inoculation” (p. 221+) 
begins with a discussion of the early research of Hellriegel 
and Wilfarth, tests concerning legume nodules conducted in 
1887 at the Moore Experiment Station at Bremen, Germany, 
and the development in Germany of “pure cultures” and of 
Nitragin followed by many disappointments from 1896-
1898, “which cast discredit on artifi cial cultures.” Yet there is 
now hope that they will be made to succeed.
 The section on “Soil-inoculation in the United States” 
states (p. 230-31) that at fi rst, crops such as clovers, 
cow-peas, fi eld-peas, etc. did not appear to require any 
inoculation. “It was otherwise with at least two leguminous 
crops, soybeans and alfalfa. Soybeans, originally introduced 
into the United States from Japan, did not do very well. 
They frequently failed to develop that healthy, dark green 
color characteristic of vigorous leguminous plants. Careful 
examination showed their roots to be devoid of tubercles. 
Soybean earth, straw and chaff were obtained from Japan 
and placed in the ground together with the seed. The plants 
thus inoculated developed normally and produced an 
abundance of tubercles.
 “This experience demonstrated the need of soil-
inoculation of soybeans. Many cases are reported in 
experiment station literature in which these inoculations gave 
positive results. For instance, in the experiments of the New 
Jersey Station, on light sandy soils at Hammonton, when 
cowpeas and soybeans were planted in the same ground, the 
former grew luxuriantly and gathered nitrogen from the air 
by means of their numerous nodules, while the soybeans 
remained small and yellow and produced no tubercles. It was 
not until the introduction of some soil from a fi eld where 
these plants had been grown successfully for several years 
that the soybeans developed properly and grew as luxuriantly 
as did the cowpeas.
 “Similar observations were made time and again in the 
case of alfalfa.” Figure 38 (three photos, p. 224) shows three 
soybean plants and their roots: (a) the largest, with nodules 
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on the roots, is inoculated with soil; (b) medium size with no 
root nodules, is untreated; (c) thin and with no root nodules, 
is “inoculated with soybean chaff.”
 Note 1. This is the earliest English-language document 
seen (June 2011) that contains the term “soybean chaff.” It 
refers a by-product that results when soybeans are threshed 
or the seeds cleaned.
 In the Chapter 24, titled “Green-manuring” we read 
(p. 245): “The cowpea, soybean, and velvet bean as green-
manure crops.–On the sandy soils of the East, the cowpea, 
soybean, sand vetch, crimson clover, and velvet bean have 
been widely used for improvement of the land. In the 
cotton-growing states of the South, the cowpea is almost 
indispensable as an aid in the maintenance of the humus 
and nitrogen of the soil.” Soil bacteria decompose the vines 
and roots. “The soybean, which is related to the cowpea, 
has also been used as a green-manure on light soils. It does 
well, however, also on heavier soils, provided it is properly 
inoculated, and is not as readily injured by cold weather.”
 A full-page black-and-white photo (p. 258) shows “A 
thoroughly inoculated crop of soybeans” growing in a large 
fi eld.
 Chapter 1, titled “The rise of bacteriology” (p. 1-12) 
gives an interesting, early history. Leeuwenhoek (lived 
1632-1723) in Holland fi rst beheld bacteria with his lenses 
in 1675; he called them “animacules.” “He recognized 
differences in their appearance and size as well as in their 
mode of motion.” These and subsequent observations “gave 
rise to much speculation and heated discussion concerning 
the relation of the animacules to animal diseases”–and to the 
issues of contagion and spontaneous generation. Belief in 
spontaneous generation had existed since the Middle ages, 
and the discovery of bacteria seemed to support the ancient 
theory. But various experiments from 1765 to 1875 gradually 
disproved the theory.
 “The physiology of bacteria.–Pasteur’s epoch-making 
investigations on fermentation shed a broader light on the 
activities of microörganisms. His work plainly indicated 
that the various kinds of bacteria possess specifi c functions 
and differ in the chemical changes which they produce. This 
work may, therefore, be regarded as the starting point for 
much fruitful research... Bacteria were to be distinguished, 
henceforth, not by their appearance alone, but by the 
chemical transformations of which they are capable. They 
were to be regarded as chemical agents of wide signifi cance, 
builders and destroyers in vegetable and animal substances, 
in organic and inorganic materials, in the presence or absence 
of air.
 “Bacteria as a cause of disease.–The study of bacteria, 
and of other microorganisms, as agents of decay, putrefaction 
and fermentation, gained in interest with the recognition 
that bacteria may also be the specifi c cause of disease. As 
far back as 1762, the belief was expressed by Plenciz, a 
Vienna physician, that disease is the result of infection by 

animalcules; and, more important still, that every disease 
has its particular germ. The views of Plenciz met with no 
acceptance, and were soon forgotten amid the clashing 
opinions on spontaneous generation” (p. 6).
 During the 1800s important advances were made by 
Bassi, Henle, Pasteur, and Lemaire. Lister developed a 
method of antiseptic surgery (1868), “through which medical 
science has achieved splendid results.” “The investigations 
of [the German bacteriologist Edwin] Klebs during the 
Franco-Prussian War [July 1870–May 1871] traced the 
entrance and development of bacteria in wounds and 
their passing into the circulatory system. Klebs and other 
investigators also noted the constant presence of bacteria 
in diphtheric infections.” “The systematic study of bacteria 
was furthered by the work of Schroeter, published in 1872.” 
Ferdinand Kohn then articulated the “opinion that, among 
bacteria, as among more highly organized organisms, there 
exist defi nite species fairly constant in their structure and in 
their physiological activities.”

“Anthrax bacillus.–In 1876, [the German Robert] Koch 
[1843-1910] demonstrated clearly and convincingly that 
anthrax in cattle is due to a specifi c germ, and thus confi rmed 
a fact already, indicated by the observation of others. He 
isolated the anthrax bacillus in pure culture, studied it under 
the microscope, and showed that he could produce anthrax in 
other animals by inoculation from such cultures” (p. 8).
 “In agriculture, the development of bacteriology has 
given un new insight into the nature of soil fertility. We have 
learned to regard the soil as a culture medium with its almost 
endless number of species...” We have also “made some 
progress towards successful systems of soil-inoculation.”
 Chapter 47, titled “Bacteria in miscellaneous agricultural 
industries,” states (p. 456-57): “The preparation of natto.–
Natto is a vegetable cheese made in Japan by fermenting 
boiled soybeans. The fermenting mass is kept in a warm 
place for one or two days, at the end of which time it has 
become fi lled with vast numbers of bacteria. The material is 
then found to contain a large proportion of a mucilaginous, 
viscous substance, which is highly esteemed by the 
Japanese.”
 Note 2. This is the earliest English-language document 
seen (Jan. 2012) that uses the word “mucilaginous” or the 
word “viscous” to describe Japanese natto.
 “The bacterial fl ora of natto consists at fi rst largely of 
bacilli, but subsequently spherical forms become prominent.
 “Two rod-shaped organisms, isolated by Sawamura, 
were found to change boiled soybeans into a product similar 
to natto. One of these produced the characteristics taste and 
aroma, but did not develop a strong viscosity in the beans. 
The other organism was found to possess a more pronounced 
ability to form mucilaginous materials, but did not develop 
as desirable a taste and aroma. The changes produced by 
these organisms in the preparation of natto were shown to be 
due to enzymes secreted by them.”
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 Note 3. Although the date on the title page of some 
editions is 1911, the copyright page and last page of the 
Preface indicate that it should be Sept. 1908.
 Facing the title page (frontispiece) is a painted portrait 
of Anton Van Leeuwenhoek (pronounced lay-ven-hook), a 
Dutch naturalist (1632-1723), who is generally cited as the 
fi rst to discover bacteria [or microorganisms]. Address: A.M., 
Ph.D., Soil Chemist and Bacteriologist, New Jersey Agric. 
Exp. Station, New Brunswick, New Jersey, and Assoc. Prof. 
of Agriculture at Rutgers College.

267. Grijns, G. 1909. Over polyneuritis gallinarum. II. 
[On polyneuritis. II.]. Geneeskundig Tijdschrift voor 
Nederlandsch Indie 49:216-38. Jan. [10 ref. Dut]
• Summary: Experiments with cocks indicate that the 
vitamin content of soybeans is lower than that of katjang 
idjoe (Cacang ijo [Kacang ijo]; Phaseolus radiatus var. 
Javan.; mung bean, now named Vigna radiata).
 Note: Polyneuritis may be caused by a defi ciency of 
the vitamin thiamine. Address: Treasurer, Geneeskundige 
Wetenschappen in Nederlandsch-Indië.

268. Mitsui & Co., Limited. 1909. Soya bean oil. China 
wood oil (Ad). Oil, Paint and Drug Reporter 76(1):20. July 
5.
• Summary: “English soya bean oil–Prompt shipment from 
Hull. We are largest supplier of soya bean from Manchuria, 
and have special connections with crushers. Manchurian 
soya bean oil. Shipment from our Eastern Oil Plant. Fall 
delivery at New York.” Other offi ces: “Kobe, Yokohama, 
Hankow, Shanghai, London, Hamburg [Germany], Antwerp 
[Belgium]. Also branches in all the principal cities of the 
world.” Address: Head offi ce: Tokio, Japan. New York: Silk 
Exchange Bldg. San Francisco: Merchant Exchange Bldg.

269. 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.

270. Meyer, Frank N. 1909. Re: Resumé of work as a USDA 
agricultural explorer. In: Letters of Frank N. Meyer. 4 vols. 
1902-1918. Compiled by Bureau of Plant Introduction, 
USDA. 2444 p. See p. 811-13. Letter of 2 Nov. 1909 from 
Berlin, Germany.
• Summary: Meyer fi lled out this form for USDA as he was 
passing through Berlin on the way to his second expedition, 
which started in Russia. “Salary: $1,600 per annum. 1. 
Education: An ordinary school education up to 14 years of 
age. After that much private tuition in Foreign languages, in 
Botany, Drawing (mechanical and landscape), Arithmetic 
and Measuring, Principles of plant propagation, etc.
 “2. Experience: From 14th to 16th years as a pupil in the 
Botanic Gardens of Amsterdam, from 16th to 23rd year as an 
gardener and assistant to Prof. Hugo de Vries in his special 
experimental garden. From 23rd to 25th year as a gardner in 
commercial nurseries in England, especially having learned 
the culture of fruits and vegetables under glass and the 
culture of fruit trees against walls and fences as is practiced 
in the countries of Northern Europe.
 “3. Departmental Service: From October 23, 1901 
to August 31, 1902, as a gardener in the Department 
greenhouses at Washington D.C. Resigned September 1, 
1902. September 15, 1902, re-entered Departmental service 
again in the Plant Improvement Garden at Santa Ana, 
California. Worked there as a propagator and all-around 
gardener. Resigned on account of very unsatisfactory 
conditions at the garden and improper treatment by Mr. P. 
Pierce, in charge, on April 1, 1903. Worked as head gardener 
in a carnation and palm nursery in Montecito, California, 
from April 1903 until March 15, 1904. Made journeys of 
study in California, Mexico, and Cuba from March 16, 1904, 
until August 1, 1904. Worked in the St. Louis Botanical 
Gardens from August 1, 1904 until July 1, 1905, as a 
propagator of mainly herbaceous plants. Was also member of 
the Jury on Forestry at the World’s Fair in St. Louis during 
September 1904. Re-entered Department service for the 
third time on July 10, 1905, as an agricultural explorer. Left 
Washington, D.C. on July 27, 1905, and returned to the same 
city July 7, 1908, having visited in these three years parts of 
Japan, Korea, Eastern and Northern China, Manchuria and 
Eastern Siberia and collected nearly 2000 numbers of various 
plans and seeds.
 “4. Results accomplished: Valuable varieties of Chinese 
fruits, vegetables, cover crops and ornamental plants 
introduced. From February 1909 until July 1909 having 
written his observations on Chinese agri- and horti-culture in 
a series of four bulletins which are in course of publication.
 “5. Special qualifi cations. These questions can hardly be 
answered by the undersigned himself.”
 “8. Value. To be answered by those in charge.”
 Location: University of California at Davis, Special 
Collections SB108 A7M49. Address: USDA Plant Explorer.
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271. Indische Mercuur (De) (Amsterdam). 1909. De 
sojaboon [The soybean (Abstract)]. 32(50):965-66. Dec. 14. 
[1 ref. Dut]
• Summary: A Dutch-language summary of the following 
English-language article: Edie, E.S. 1909. “Cultivation 
and uses of soya beans.” Liverpool University, Institute of 
Commercial Research in the Tropics, Bulletin 1(1):1-7. Oct. 
8.

272. Wildeman, É. de. 1909. Le soja [The soybean]. 
Agronomie Tropicale; Organe Mensuel de la Societe 
d’Etudes d’Agriculture Tropicale 1(12):195-200. Dec. 25; 
2(1&2):5-8. Jan/Feb. 1910. [10 ref. Fre]
• Summary: An overview of the subject, including a brief 
history, based largely on a summary of about ten documents. 
It begins: “For some years now, attention has been drawn 
to the soybean (Soja hispida (Mönch) or Glycine hispida 
(Max.)), which comes from Manchuria; its products are now 
used in various ways in our daily lives.”
 “It is not a question of exhausting the question, but as 
the Bulletin of the Imperial Institute of London has already 
devoted several articles to this plant this year and that the 
fi rst part of vol. I of the Liverpool University, Institute of 
Commercial Research in the Tropics, Bulletin [Edie, 8 Oct. 
1909] is entirely devoted to it, it appeared useful to us to 
insist here on the soybean which would also have a certain 
importance for our colonies.”
 This legume originated in Southeast Asia, and has 
been cultivated for centuries in China and Japan. It is 
now abundant throughout Manchuria, where the seeds are 
widely appreciated for their nutritive value. It was later 
introduced into the Indies (l’Inde) and arrived in England 
at the end of the 18th century. About 30 years, it was the 
subject of numerous trials [by Haberlandt and co-workers] in 
Austria, but is only recently that it has become an article of 
commercial importance in Europe.
 “The occupation of Northern Manchuria by Russian 
troops, during the Russo-Japanese War, gave rise to 
numerous demands for this bean, which stimulated the 
extension of [its] agriculture. After the departure of the 
troops, the local demand fell naturally, and it was necessary 
to fi nd an outlet in foreign markets. From 1906 to 1908, a 
large part of the products of N. Manchuria were exported 
to Japan via Vladivostok, but in 1908 the economic crisis 
of Japan diverted a part of these products to Europe, 
which actually received large quantities of soybeans, 
especially in England. The fi rst large shipment of soybeans 
contained 5,200 tonnes (metric tons) and arrived at Hull 
on 2 March 1909. The beans arrived at the destination in 
perfect condition despite the distance. They were classed in 
three categories: 1. Shipped from Dalny; 2. Shipped from 
Vladivostock; and 3. Shipped from Hankow. The value of 
those in category No. 1 is about £6 8s./tonne [metric ton]; 

those in No. 2 and No. 3 is about £6 6s./tonne, these prices 
being, naturally, subject to the fl uctuations of the market. 
Most imported beans are monopolized by the manufacturers 
of oil who obtain 10-18% of the weight of the beans in 
oil. [The remaining] oilcake can be used in the feed of 
livestock.”
 There follows a long discussion of soybean cultivation 
and production, including soils, fertilizers, nitrogen fi xation 
by root nodules, planting, intercropping, yields of forage and 
seed, use as silage, soil restoration, soybean varieties, tables 
showing the chemical composition of the plant and seeds 
showing their excellent nutritional value.
 “Until recently, soybean cultivation has been confi ned 
to Asia and some states of the USA. Recently, the question 
of cultivating this plant in the various British colonies has 
been raised. In most of the colonies of West Africa, the 
soybean could probably be cultivated with success in rotation 
or mixed with maize or other crops, and give signifi cant 
yields.”
 “In China, Japan, and Indo-China the seeds are used to 
prepare a sort of milky liquid (liquide lactescent) [soymilk] 
and a sort of cheese” [tofu]. A brief description of each 
process is given. The milk has considerable nutritional value 
“but is not suited for infants.”
 “The fl our of soybeans (La farine de fèves de soja) is 
used to make biscuits, and, mixed with wheat fl our, is used 
to make a brown bread; it is sometimes even preferred in 
this application to rye fl our. Since it contains neither sugar 
nor starch, the soybean has been recommended as the basis 
of diabetic diets.” Address: Prof., School of Horticulture, 
Vilvoorde, Belgium (Professeur au Cors colonial de l’École 
d’Horticulture de Vilvorde).

273. 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 
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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. 
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 
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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.

274. Clercq, Frederik S.A. de. 1909. Nieuw plantkundig 
Woordenboek voor Nederlandsch Indië [New botanical 
dictionary for the Netherlands Indies]. Amsterdam, 
Netherlands: J.H. de Bussy. xx + 395 p. See p. 248, no. 1664. 
[1 ref. Dut]
• Summary: In the following, we will spell out, then 
translate, abbreviations in square brackets: “1664 Glycine 
Soja Sieb. et Zucc. * Nat. fam. der Leguminosae. Dekeman, 
Jav. Kr. D. [Krama-Doesoen of Hoog-Dorps-Javaansch 
= Mount Dusun high-level village Javanese]; Dele, Jav. 
[Javaansch = Javanese]; Gadele, Jav. [Javanese]; Kadele, 
Boeg. [Boegineesch = Buginese, spoken in South Sulawesi], 
Makas. [Makasaarsch = Makassarese, from Makassar, the 
provincial capital of South Sulawesi, Indonesia]; Kadale, Jav. 
[Javanese]; Kadheli, Madoer. [Madoereesch = Madurese, 
spoken in Madura {Dutch: Madoera}, an Indonesian 
island off the northeastern coast of Java]; Katjang djepoen, 
Soend. [Soendaasch = Sunda, the language of the Sundanse 
people of Western Java]; Katjang kedelai, Mal. [Maleisch = 
Malay, the language of Malaysia and Brunei, lingua franca 
of the Malay Archipelago]; Katjang kedele, Mal. Batav. 
[Bataviasch-dialect van Maleisch = the Batavian dialect of 
Malay; Batavia was the colonial Dutch name (1600s to 1942) 
for today’s Jakarta]; Kedangsoel, Jav. Kr. D. [high-level 
village Javanese]; Kedelai, Mal. [Malay]; Kedele, Balin. 

[Balineesch = Balinese, the language of the Indonesian 
island of Bali], Jav. [Javanese], Mal. Batav. [the Batavian 
dialect of Malay]; Keudeule, Soend. [Sunda]; Lawoeï, 
Biman. [Bimaneesch = Bima, language of the Bimanese 
people, spoken on the Indonesian island of Sumbawa and 
its city of Bima]; Leboewi bawak, Sas. [Sasaksch = Sasak, 
spoken by the Sasak people on the Indonesian island of 
Lombok]; Retak medjong, Lamp. [Lampongsch = Lampung, 
spoken by the Lampung people in the Indonesian province of 
Lampung, on the southeastern tip of Sumatra].

“Variëteiten (Varieties) in Soend. [Sunda]: Katjang 
djepoen beureum; Katjang djepoen bodas; Katjang djepoen 
hedjo; Katjang djepoen hideung.–Kruid (herb, plant), de 
sojaboon.
 “Uses: Known for the high protein content of its beans, 
consumed mostly by indigenous people as green vegetable 
soybeans (unripe). For the preparation of Batavian ketjap 
or Soy (Bataviasche ketjap of soja), black-seeded soybeans 
are used. In addition, the beans are boiled, beaten into fl at 
cakes, and inoculated with a particular type of mold to obtain 
tempeh (tempe), which is very much liked in Java.” Address: 
in Leven; Oud-Resident van Ternate en van Riouw [former 
resident of Ternate and of Riouw].

275. Dekker, J. 1909. Voedermiddelen [Feedstuffs]. 
Teysmannia (Batavia [Jakarta]) 20(93):632-42. See p. 641. 
[Dut]
• Summary: “Also the straw of the soybean (katjang kadeleh 
[glycine soja]) is a highly appreciated feedstuff, as are the 
leaves of the cow-pea (Vigna Catjang).” Address: Dr.

276. Heyne, K. 1909. Kedelee op de Europeesche markt 
[Soybeans in the European market]. Teysmannia (Batavia 
[Jakarta]) 20:687-91. [Dut]

277. Walters, J.D. 1909. History of the Kansas State 
Agricultural College. Manhattan, Kansas: Printed by Printing 
Dep. of the Kansas State Agricultural College. 226 p. Illust. 
25 cm.
• Summary: This fascinating book is really a fi fth revised 
and enlarged edition of an historic monograph fi rst published 
in 1881. Contains biographical sketches of Charles. C. 
Georgeson and George Fairchild.
 Contents: 1. The rise and growth of agricultural 
education: Agricultural societies, agricultural fairs, 
agricultural publications, the U.S. Department of Agriculture, 
the agricultural college idea, the pioneer agricultural college 
(Michigan Agricultural College, Lansing, started in 1857), 
thousands of students and many methods, the experiment 
stations, the farmers’ institute, the growth of science. 2. 
Bluemont Central College (near Manhattan, Kansas). 3. The 
Morrill Act and the endowment. 4. The Agricultural College 
in 1863: From 1863 to 1873, state appropriations and 
permanent improvements during the fi rst decade. 5. President 
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Denison and his collaborators: Mudge, Goodnow, Hougham, 
Gale.
 6. The reorganization of 1873: Effect of the Grange 
Movement, John A. Anderson elected president, Anderson’s 
maxims, the new education (reduction of purely literary 
branches of instruction, abolishing all instruction in 
Latin, the key split–for or against Latin, study of practical 
agriculture). The Industrialist (started 24 April 1875; 
President Anderson a prolifi c and vigorous writer), 
nomination of Anderson to Congress in the summer of 1878, 
election of Prof. George T. Fairchild to the presidency of the 
Michigan Agricultural College, an interesting testimonial, 
permanent improvements from 1874 to 1879, state 
appropriations.
 7. President Anderson and his collaborators, character of 
the man, his unfl inching courage, Prof. E.M. Shelton, Prof. 
Wm. K. Kedzie, Prof. M. L. Ward, Prof. J.D. Walters, Prof. 
J.H. Lee, Stephen M. Wood, the Faculty.
 8. From 1878 to 1879, Prof. Geo. H. Failyer, Prof. E. 
Popenoe, Secy. I.D. Graham.
 9. Election of Pres. Geo. T. Fairchild, a period of 
progress, state appropriations from 1880 to 1897, permanent 
improvements from 1880 to 1897, apparatus and library, 
farmers’ institutes and agricultural experiments, The Faculty 
in 1879.
 10. The college-aid bill, new equipment.
 11. President Fairchild and his collaborators, John E. 
Hessin, Prof. C.C. Georgeson, Prof. W.A. Kellerman, Prof. 
D.E. Lantz, Mrs. Nellie S. Kedzie-Jones, Prof. O.E. Olin, 
Prof. A.S. Hitchcock, Prof. J.T. Willard.
 12. A new political party, President Fairchild on 
Populism, the legislature of 1897, the election of Pres. T.E. 
Will, the new Board, the new Faculty and its work, growth 
and improvements, the Silly bequest, the College in the 
Spanish war, special session of the legislature, a Republican 
Board, the Faculty in 1897.
 Continues to Chapter 19.
 Page 9: During the colonial days, life “was a constant 
struggle for mere existence. Up to the middle of the 
eighteenth century iron and shaping tools had to be imported 
from England, and Indian corn, milk, pork, beef, game and 
fi sh were the common food. There was little commerce and 
communication away from the coast. Agricultural education 
was not thought of.” “It was not until the beginning of the 
last century [1800s] that farmers, as a class, commenced to 
recognize the importance of comparing methods of work, 
seeds, stock, and other interests, and began to feel the need 
of more information for themselves and better schools for 
their children.
 “Agricultural societies: Among the earliest contributors 
to agricultural education and rural interests must be 
mentioned the agricultural and horticultural societies. Many 
of these early corporations shed light for several generations, 
and are still in existence. The fi rst society for the promotion 

of agriculture was established in Philadelphia, March 1, 
1785. Of this society President Washington was a member. 
[Note: Originally called the Philosophical Society, the 
Society was founded in 1743 by Benjamin Franklin and 
John Bartram as an offshoot of an earlier club, the Junto]. 
Seven years later, on March 7, the Massachusetts Society 
for Promoting Agriculture was incorporated. The New York 
Agricultural Society was organized the following year.”
 Page 10: “Another potent factor in the development of 
agriculture was the fair, or exposition. It is reported that the 
Agricultural Society of Massachusetts commenced the award 
of premiums for agricultural products in 1804. The fi rst 
regular stock show in New England seems to have been held 
in 1807.”
 Page 11: “Agricultural publications: Much credit is due 
to the agricultural press. The pioneer agricultural journal, 
the American Farmer, issued its fi rst number in 1819, and 
is still being published. The New England Farmer appeared 
in 1822, and the Kansas Farmer was established in 1863. 
Today the number of periodicals devoted to agriculture 
and the kindred arts, as horticulture, fl oriculture, landscape 
gardening, cattle, horses, swine and sheep breeding, poultry 
and bee keeping, sugar, cotton and tobacco planting, etc., 
must reach the six hundred mark in America.
 “The Department of Agriculture: Another motor 
working for the development of farming has been the United 
States Department of Agriculture, established in 1837, as a 
branch of the United States patent offi ce, afterwards as an 
independent sub-department and lately as a separate cabinet. 
A distribution of seeds and plants through a congressional 
appropriation was begun in 1839. This continued to be a 
function of the patent offi ce until 1862, when the United 
States Department of Agriculture was established. But the 
greatest step in the development of agricultural art was 
the establishment of agricultural schools and experiment 
stations.”
 “The agricultural college idea: Toward the middle of 
the eighteenth century the agricultural college idea began 
to appear. In the patent offi ce report for 1847, Mr. G.L. 
Fleischman published an elaborate report on agricultural 
schools, which he had visited abroad, and urged the 
organization (fl ip to Page 12) of similar schools in this 
country. The writings of the great German chemist, Baron 
Von Liebig, on scientifi c agriculture and the rich contents of 
the proceedings of the Royal Agricultural Society of England 
were being republished in our agricultural and scientifi c 
periodicals. Railroads and steamships commenced to do 
the work of transportation in place of the ox, the horse, the 
canal-boat and the sailing vessel, and through these effective 
carriers farming was drawn into the galaxy of regular 
business enterprises, demanding not only hard labor, but 
management, foresight, and knowledge. Progressive farmers 
began to feel that the common school as it existed was 
entirely inadequate for teaching the scientifi c and technical 
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education required in their work, and discussions pertaining 
to the establishment of special schools of agriculture similar 
to those of central Europe, especially those of Holland, 
Germany and Switzerland, became more and more frequent.
 The fi rst legislative efforts in America of organizing 
an agricultural college were made in Massachusetts. A bill 
providing for the organization of an agricultural school and 
the establishment of an experiment station passed the Senate 
of that state in 1850, but was defeated in the House. The 
defeat of this bill provoked much comment in agricultural 
circles, and resulted in the appointment of a board of 
commissioners who were to consider further steps in the 
matter and report at the next session. In 1852 their report, 
with an elaborate account of the organization and work 
of the agricultural schools of Europe visited by Professor 
Hitchcock, was made to the legislature.
 “But the time was not favorable for the teaching of 
practical science. No immediate action resulted from their 
recommendations, except, perhaps, the establishment of a 
state board of agriculture; yet the matter was not permitted 
to rest. Massachusetts became a center of the agitation which 
fi nally triumphed in Congress in the passage of the ‘Morrill 
act,’ an act appropriating several millions of acres of wild 
land to the different states and territories for the purpose 
of founding agricultural colleges. This act became a law 
in 1862.” Continued. Address: Prof. of Architecture and 
Drawing, Kansas State Agricultural College, Manhattan, 
Kansas.

278. 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.

279. Times of India (The) (Bombay). 1910. Trade of Bombay. 
A great export season. April 4. p. 10.
• Summary: “These oilseeds have held their own in spite of 
the large supplies of soya beans from Manchuria, but that 
competition is effected by the import duties of Continental 
countries, which cause the whole soya trade to fl ow into 
England. Half a million tons were imported by England last 
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year. So great, however, is the demand, by the great crushing 
countries–Germany, France and Belgium–for seeds yielding 
edible oils that even castor seed is now imported for the 
purpose.”

280. USDA Bureau of Plant Industry, Inventory. 1910. 
Seeds and plants imported during the period from July 1 to 
September 30, 1909. Nos. 25718 to 26047. No. 20. 34 p. 
April 23.
• Summary: Soy bean introductions: Glycine hispida 
(Moench) Maxim.
 “25778-81. From Buitenzorg, Java. Presented by Dr. M. 
Treub, director, Department of Agriculture. Received July 
19, 1909. Seeds of the following:
 “25778. Black.
 “25779. Yellow.
 “25780. Yellow.
 “25781. Brown.”
 “25913/25920. From Hangchow, China. Presented by 
Rev. W.S. Sweet, Wayland Academy, Baptist Missionary 
Union, Eastern China Mission. Received August 2, 1909. 
Seeds of the following; notes by Mr. Sweet.
 “25919-20.
 “25919. Yellow. Vine 1 foot high; ripe from November 
to December. The cheese made from this bean forms a 
large element of food here; if adapted to American tastes a 
profi table business could be established in the States.
 “25920. Black. Ripe from June to August; used the same 
as No. 25919.” Address: Washington, DC.

281. 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 
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. 
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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.

282. Chicago Daily Tribune. 1910. News and gossip of 
Board of Trade. July 26. p. 11.
• Summary: “High prices for meats and lard have played 
havoc with the European trade in those commodities.”
 “In Holland a compound product of vegetable oils is 
superseding lard among the poorer classes... The Dutch are 
making a product of cocoa oil, cocoa butter, and soja beans 
[oil?] which is proving acceptable as a substitute for lard and 
is selling in large quantities.”

283. Bulletin van het Koloniaal Museum te Haarlem. 
1910. Inlichtingen, correspondentie, enz. [Information, 
correspondence, etc.]. No. 45. p. 118-69. July. See p. 128-33. 
[Dut]
• Summary: On pages 128-33 is a section titled “The 
soybean” (De sojaboon), which consists mostly of long 
passages translated into Dutch or excerpted from other 
publications, especially: (1) Edie, E.S. 1909. “Cultivation 
and uses of soya beans.” Liverpool University, Institute of 
Commercial Research in the Tropics, Bulletin 1(1):1-7. Oct. 
8. (2) Heyne, K. 1909. Kedelee op de Europeesche markt 
[“Soybeans in the European market”]. Teysmannia 20:687-
91.

284. Ott de Vries, J.J. 1910. Der Milchertrag 
und die Beschaffenheit von Butter und Kaese 
bei Sojakuchenfuetterung im Vergleich zur 
Leinkuchenfuetterung [A comparison of the effects of 
soybean cake and linseed cake rations on the yield of milk 
and the properties of butter and cheese]. Molkerei-Zeitung 
(Berlin) 20(35):409-10. Aug. 27; 20(36):421-22. Sept. 3. 
English-language summary in Experiment Station Report, p. 
581. [Ger]
Address: Horn Society for Experimental Dairy Farm 
Operation, Netherlands.

285. Takahashi, Teizô. 1910. Kikkoman Shoyu Jozosho (The 
“Kikkoman” brand soy brewery.) Main offi ce: Noda, 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. 163-65. Undated. Translated from 
unpublished Japanese manuscripts. 29 cm. [Eng]
• Summary: “History: The origin of the brewing of the 
‘Kikkôman’ brand of soy, reputed to be the leader among 
the best varieties, dates back about 120 years [i.e. to 
about 1790]. Ever since the honoured founder of the fi rm 
inaugurated the brewing of soy, the succeeding proprietors 
have all been men of great ability, who have succeeded in 
extending the business generation by generation, as well 
as improving the quality of the product. In the year 1838, 
when Mr. Saheiji Mogi, fi fth of the line, was the head of the 
fi rm, it was appointed by special warrant purveyor to the 
Household of the Tokugawa Shoguns, having been ordered 
to supply the Household and the Heir-Apparent every year 
with a large quantity of soy, a custom which was continued 
until the overthrow of the Shogunate in 1868. Very few 
fi rms or individuals were honoured by being appointed 
special contractors to the Court of the Shogun, and this fact 
must be considered as a very high tribute to the excellence 
of the fi rm’s products, the quantity to be supplied being 
subsequently doubled.
 “The chief point worthy of special mention in regard 
to the ‘Kikkoman’ fi rm is the fact of its having been 
chiefl y instrumental in making Japanese soy known and 
appreciated in foreign countries, more than half the total 
amount of soy exported to foreign countries at present being 
the ‘Kikkoman’ brand. Mr. Saheiji Mogi, the grandfather 
of the present proprietor, was a remarkable able business-
man. He was most assiduous and energetic in endeavouring 
to effect improvements in the process of brewing as well 
the extension of the business. On the occasion of the 
International Exhibition held in Vienna, Austria, in 1873, 
when the Japanese Government participated for the fi rst time 
in such an undertakings, the ‘Kikkoman’ soy was among 
the exhibits. Being deemed by the judges far superior both 
in regard to taste and colour to the sauce usually used as a 
condiment, the ‘Kikkoman’ soy was awarded the gold of 
honour.
 “Afterwards, when the name of ‘Kikkoman’ soy 
gradually came to be known in Europe and its exportation 
increased, many spurious articles appeared on the market, 
bearing the same brand, This proved very detrimental to 
the reputation of the genuine ‘Kikkoman’ soy, so that, the 
fi rm, in order to protect itself against fraudulent imitations, 
ordered a very elaborate design for a trade-mark to be 
made for them in Paris, which they had registered, this 
being, in fact, the very fi rst instance of a trade-mark being 
registered for soy and most probably in advance of any other 
commodity. In January, 1905, the above trade-mark was 
registered at the United States Patent Offi ce. In June 1909 
the United States Government issued a certifi cate regarding 
‘Kikkoman’ soy, to the effect that it is of very superior 
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quality, containing no admixture of saccharine or any other 
chemicals and being very suitable as a condiment.
 “The services which this fi rm have rendered in the 
cause of the soy industry, principally for its exportation to 
foreign countries, are very remarkable. Whenever there was 
an exhibition abroad, tiny sample bottles of the soy were 
distributed, and no opportunity was lost and no diffi culty 
seemed too great to be overcome by the fi rm in order to 
popularise Japanese soy in foreign countries.
 “On the occasion of the Japan-British Exhibition held 
in London in 1910, ‘Kikkoman’ soy as well as the other 
best varieties of Japanese soy, is being exhibited. Thus, the 
English public will be given full opportunity to test this best 
quality of Japanese food condiment.
 “Present conditions: The ‘Kikkoman’ fi rm owns 
at present six soy breweries, with the total number of 
4,200 hands and eight sets of boilers and steam engines. 
The yearly output is about 11,800,000 gallons, of which 
2,880,000 gallons are exported to foreign countries, the 
principal destinations being Honolulu [Hawaii], Portland 
[Oregon], San Francisco [California], Seattle [Washington], 
Los Angeles [California], Tacoma [Washington], Denver 
[Colorado], Chicago [Illinois], London [England], Paris 
[France], Berlin [Germany], Vienna [Austria-Hungary], and 
China ports.
 “Honours awarded: The ‘Kikkoman’ fi rm has had 
conferred upon it the honour of being special contractors 
to the Imperial Household Department, a special brewery 
being devoted exclusively for the brewing of soy supplied to 
the Imperial table. An entirely new plant, with the capacity 
of turning out 20,000 gallons per annum has been newly 
installed, which is under the strict surveillance of experts 
specially appointed for the purpose. The utmost cleanliness 
is carefully observed and the brewing is carried out on up-to-
date and hygienic principles.
 “The most principal medals and prizes awarded to the 
fi rm at the various exhibitions are as follows: International 
Exhibition at Vienna, 1873. Gold Medal. National Industrial 
Exhibitions (First to the Fifth inclusive). First Prize. 
International Exhibition at Amsterdam (Netherlands), 1883. 
Gold Medal. St. Louis [Missouri] International Exposition, 
1904. Grand Prix of Highest Honour. Seattle International 
Exposition, 1909. Grand Prix of Honour.
 “Proprietor: Mr. Saheiji Mogi, the father of the present 
proprietor and eighth of the line, was a man of very 
progressive ideas. He studied at Cambridge University, and 
after a stay in England extending for several years, returned 
to Japan and devoted himself to the extension of the business 
of the fi rm, when he was unfortunately attacked by a sudden 
illness to which he succumbed. His son succeeded to the 
head of the business and being ably and faithfully is assisted 
by the guardian, Mr. Keizaburo Mogi, and the Manager, Mr. 
Kyujiro Uchida, the business has progressed and is at present 
in a very prosperous condition.

 A photo (p. 164) shows the Kikkoman brand soy 
brewery next to a river. Smoke is rising from a tall 
smokestack and boats are docked along the river.
 Note: This is the earliest document seen (April 2012) 
that contains industry or market statistics for soy sauce 
production by a particular manufacturer. Address: PhD in 
Agriculture (Nogakuhakushi), Prof. at Tokyo Imperial Univ., 
Japan.

286. Mayer, Adolf. 1910. Fuetterungsversuche mit Soja- und 
Leinkuchen in Holland [Feeding trials with soya cake and 
linseed cake in Holland]. Deutsche Landwirtschaftliche 
Presse 37(78):848-49. Oct. 1. [Ger]
• Summary: An experiment by Hoorn showed that feeding 3 
kg of soy bean cake to milk cows instead of linseed cake had 
a good infl uence on milk production.

287. Tropical Agriculturist, Supplement (Ceylon). 1910. East 
Asiatic Co. and the soya bean industry. Soya cake factory 
erected at Copenhagen. 35(4):368. Oct. 15. Also titled 
Supplement to the Tropical Agriculturist and Magazine of the 
Ceylon Agricultural Society. [1 ref]
• Summary: A factory “has been erected there with capital 
provided by the East Asiatic Company at a cost of about 
1,000,000 kr. (£55,500). It is estimated that as at present 
arranged 100 tons of soya beans can be pressed in 24 hours, 
and that, if necessary, the output could be increased. The 
factory appears to be well equipped and fi tted with the latest 
improvements. The East Asiatic Company’s own vessels 
are likely to largely contribute to the activity of the factory 
by bringing the beans from the East for pressing, though a 
quantity of soya beans has already been shipped from the 
United Kingdom [to Copenhagen]. It is anticipated that by 
establishing this, and in the course of time other oil cake 
factories, Denmark may be able to obtain a more effectual 
control over the price of butter than has been the case 
hitherto, and avoid the enormous fl uctuations of price which 
of late have been so much in evidence.”
 “A French agency states that Mr. Li Yu Jin [sic, Li Yu-
ying], who established the fi rst soya bean industry in Paris, 
has returned from China after consulting Chinese capital of 
F. 1,500,000 for developing this enterprise in Europe. The 
soya will be worked at Paris, Brussels, London, and Berlin, 
and will be consumed in the form of milk, sauce, soup, 
vegetable, jam, cheese, fl our, and bread.–L. & C. [London 
and China] Express, Aug. 19.”
 Note 1. It is not clear whether soybeans have arrived yet 
in Denmark for processing by this new oil mill. Note 2. This 
is the earliest English-language document seen (March 2000) 
with the term “Soya cake” in the title.

288. Board of Trade Journal (London). 1910. Foreign trade 
of China in 1909. 71:20-25. Oct. 16. See p. 23-24. [1 ref]
• Summary: “The following article on the foreign trade of 
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China in 1909 is based on the ‘Abstract of Statistics and 
Report on the Foreign Trade of China’ for 1909, recently 
published by order of the Inspector-General of the Chinese 
Imperial Customs...
 “Apart from tea, silk, and two or three other articles, 
a marked general increase occurred in the leading exports 
to foreign countries; but the rise of a great export trade in 
beans is the fact which overshadows all others. From the 
earliest days of the Foreign Customs beans and beancake 
have been the principal exports from Newchwang, but for 
many years the trade was exclusively domestic. About the 
year 1890 a beginning was made with shipments to Japan, 
and the traffi c soon rose into importance, Japan being 
practically the only foreign buyer of these products until 
1908. During the eight years 1900-7 the average annual 
value of the beans exported abroad was 4.37 million taels 
[a unit of currency. The average value of the Haikwan tael 
is 2s. 7.19d. in 1909, 100 Haikwan taels = 111.40 Shanghai 
taels, for which exchange quotations are made]. In 1908 the 
total export of beans abroad rose to 4,770,000 piculs [1 picul 
weighs 133.33 lb], valued at 9 million taels, and in 1909 to 
no less than 14,438,000 piculs, valued at 32.78 million taels. 
The soya bean thus took at a bound a position equal to that 
of tea in the list of exports, and if to the shipments of beans 
be added those of beancake, giving a combined value of 52 
million taels, even the position of silk at the top of the list is 
challenged. Of the beancake exported (10,088,359 piculs), 
all but an inappreciable quantity was of Manchurian origin; 
and of the beans, 10,915,000 piculs were sent out from 
Manchurian ports, 1,173,000 piculs from Hankow, 1,737,000 
piculs from Chinkiang and Shanghai, and 600,000 piculs 
from Amoy [Xiamen] and Kwangtung [province in southeast 
China] ports. The ultimate destinations of the consignments 
of beans are less easy to determine with accuracy. There 
went directly to Japan 4,945,000 piculs; to Great Britain, 
1,158,600 piculs; to Hongkong, 2,010,800 piculs; to Port 
Said (‘for orders’), 2,021,600 piculs; and to Vladivostock 
[Vladivostok] through Suifenho [Suifenhe], 3,842,000 
piculs. The statement, on good authority, that 400,000 tons 
of beans were shipped to the United Kingdom in 1909 may 
be accepted as not far from the mark, and would account for 
6,800,000 piculs. Add the shipments to Japan and 460,000 
piculs declared as for the Straits, Dutch Indies, and European 
countries, and there still remains a balance of over 2,000,000 
piculs of which the destination is uncertain.”
 Tables show the net imports of foreign and native goods, 
and exports for the years 1907-09 of: Manchuria (p. 21). 
China (p. 22).
 Note: This is the earliest document seen (March 2010) 
that gives soybean trade statistics for Southeast Asia (imports 
to Dutch Indies).

289. Mene, Edouard. 1910. La Chine a l’Exposition de 
Bruxelles [China at the Brussels Exposition]. Bulletin de 

l’Association Amicale Franco-Chinoise 2(4):336-46. Oct. 
See p. 340-43, 346. [Fre]
• Summary: 1. The Chinese pavilion: In the beautiful and 
grandiose Universal Exposition of 1910, that a frightful 
fi re partially destroyed, the Chinese section merits special 
mention. It is not an offi cial exposition organized through the 
care of the Chinese administration. Rather, it is an exposition 
organized by fi ve Chinese merchants The last one, Mr. Tsu 
represents both soya and the ideal kite (soja et cerf-volant 
idéal).
 Note: The meaning of cerf-volant idéal is unclear. The 
Chinese have long been known for their beautiful and well-
designed kites, some with long, fl owing tails. However, if 
Mr. Tsu was exhibiting kites, he would have used the plural 
form of the noun. Is he saying that soy is like a high-fl ying 
kite?
 These exhibitors have gathered a certain amount of 
indigenous and modern objects, commercial and artistic in a 
pavilion located in the section reserved to foreign countries 
(start of p. 339).
 In the back of the room, to the right are displayed by 
Mr. Tsu, the different products extracted from one of most 
utilized plants in China: Soja hispida, Houang-teou, the 
soybean of the leguminous family.
 One can observe plates fi lled with soybean seeds 
(graines), looking like little round (broad) beans (fèves), and 
some dehulled soya beans; jars fi lled with white soya cheese, 
looking like quark [tofu], cheese in round boxes, looking like 
Camembert [fermented tofu]; a jar with the skin of the soya 
cheese [yuba]; a vial with soya casein [soy protein].
 A display case is fi lled with jars of different types 
of yellow, green, and black soybeans, of soya fl our, of 
semolina, of a brownish soya coffee in bean and powder 
form, of bottles of soymilk, of soy oil, and of Soy [sauce], 
this condiment so utilized in Chinese cuisine. On a table 
are displayed soya pastries resembling in their shape, the 
Commercy madeleines [small sponge cakes shaped like 
sea shells], some noodles, macaroni and soya bread that is 
prescribed to diabetics as well as a gruel of soya fl our. On the 
fl oor are placed several square soybean cakes (tourteaux), 
residue of the soya oil production, of a grey-yellow color, 
to be used as fertilizer. A brochure on soya-based food 
products, excerpted from the book The Soybean (Le Soja) by 
Mr. Li Yu-ying is being handed out through the care of the 
exhibitor, Mr. Tsu.
 This brochure, titled: ‘Soya based Food Products’ 
(Produits alimentaires à base de Soja), Caseo-Sojaine, rue 
Denis-Papin, les Vallées (Seine), describes these products 
and their preparation: soya milk, liquid or in powder form, 
derived from the grinding of the beans, after immersion, 
in water, for several hours. The grain content consisting of 
legumin or vegetable casein, is placed under a grindstone: 
one derives an homogenous, nutritive and digestible milk 
product. Fermented and powdered milk is produced, soya 
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casein, extracted from the soya milk, with uses in food and in 
industry; soya fl our, obtained by the grinding of the dehulled 
beans, completely deprived of their seed coat to lessen 
the proportion of cellulose and increase its digestibility. It 
does not contain any starch; soya bread, well utilized to 
feed diabetics; by perfecting fermentation, one makes a 
rather light bread, one that reminds one of rye bread; pasta 
/ noodles; cookies, pastries, white- and pink-tinted pasta 
prepared with soya fl our, soy sauce (Soy) with a bouquet 
that reminds one of burned onion that is used to enhance 
fi sh and vegetables; soya jam (confi ture de Soja), similar 
in appearance and taste to chestnut cream (à la crème de 
marrons), soya oil for food use; green vegetable soybeans 
(légumes de Soja), whose sprouts may be used as a salad. As 
for the soybean cakes (tourteaux), these are used for animal 
feed and fertilizer.
 In China, the Soja hispida (the soybean), with hairy 
pods, with yellow, reddish, black, green, white, variegated 
beans, whose taste echoes the green bean, the lentil, the pea, 
and that has a high content of culinary oil, is grown, on a 
large scale, in Mongolia, in Manchuria, and in the provinces 
of Henan, Zhejiang, Jiangxi (Ho-nan, Tchokiang, Chan-si et 
Chang-tong). It is one of the most utilized plants from the 
culinary and industrial point of views.
 Soy sauce, called Soy in English and in Chinese Tsiang-
yeou, is a greatly-appreciated condiment that is prepared with 
yellow soybeans named Houang-teou and that one fl avors 
with star anise, green anise, and grated orange rind. It is a 
blackish liquid, lightly syrup-like used to enhance the fl avor 
of fi sh, meat, and vegetables. Another Chinese condiment 
[fermented black soybeans] is made with soybeans mixed 
with salt and ginger. In Canton, Kiu-tsu [jiuzi, Cantonese 
wine starter, a ferment] is made with soybeans, red rice, 
and leaves of Glycosmis citrifolia. As for soya cheese, it is 
made as follows (see footnote): Soak the soybeans in water 
for 24 hours to make them swell; drain off the water, grind 
while adding fresh water to form a slurry that is run through 
a fi lter. Stir it by hand, then pour it into a caldron, where it 
undergoes a slow cooking. Let it cool in a tub and remove 
the foam with a big spoon.
 A thick fi lm [yuba] is formed on the surface. It is lifted 
off with a round wooden stick shaped like a long chopstick 
(baguette) and it is allowed to dry on thin ropes. This skin is 
called skin of soya cheese [yuba]. To the remaining soymilk, 
add a little water mixed with calcium sulfate (plâtre) and 
several drops of nigari, which is magnesium chloride derived 
from the salt in salt beds.
 Footnote at the end of page 342: See (1) Bulletin of the 
Society for Acclimatation, second series, volume 13, page 
562, 1866, “On The production of tofu in China,” by Paul 
Champion.
 Stir in the liquid coagulant which will cause the casein 
in the soymilk to coagulate. Pour the warm mass into in 
a wooden frame or box lined internally with a fi ne cloth 

through which the liquid whey will seep. Atop the frame or 
box place a board loaded with weights to press the cheese 
which is of a grayish white color, looks like quark, and has a 
pea-pod taste (à goût de pois); with the addition of salt, this 
cheese will keep; without this precaution, it spoils. It is used 
to feed the impoverished portion of the population: often, 
it is fried in soya oil. Soya cheese [tofu] is manufactured 
on a large scale near Peking and in most of the sea ports 
of Southern China. It is mostly the town of Ning-po that is 
the center of this production. Each year, thousands of junks 
(jonques) loaded exclusively with soya cheeses leave this 
town’s harbor to reach other Chinese harbors.
 Besides cheese [tofu], the most important soya product 
is the oil that is extracted from its beans, mostly the yellow 
beans called Houang-teou. This yellow oil, which is 
siccative / drying, has a special smell and a pea-pod taste. 
At Kaifeng (K’ai-fong) in Henan (Ho-nan) province, at Tsi-
nan in the Chan-tong, and at T’ai-yuan in the Chan-si, are 
located important soya oil manufacturing plants. But it is 
mostly Ningpo in the Tcho-kiang, that is the center for the 
production and the centralizing of soya oil. Much is also 
produced in Newchwang [Nieou-tchouang], and in Chefoo 
/ Tantai (Tche-fou) in Shantung province. The soybean 
cakes (tourteaux), the by-products of soya oil processing, 
are a major export out of Newchwang and Chefoo; they are 
shipped to Swatow and Amoy to be used as fertilizer in sugar 
cane plantations.
 These soybean cakes (tourteaux) are sought after as 
much as the beans themselves, and are to feed cattle, as are 
the pods, the stems and the foliage of the plant. The beans of 
Hei-teou, the black soya bean, mixed with cut up straw, are 
given as feed to horses and mules in Northern China and in 
Manchuria.
 Note: This periodical was established to promote 
understanding and friendship among the people of France 
and China. Soja is mentioned on pages 341, 342, 343, and 
346. Address: Dr.

290. Atlanta Constitution (Georgia). 1910. Cotton oil 
movement toward lower level. Nov. 20. p. C8.
• Summary: “Importations of cotton oil from England have 
increased. Among the late arrivals were 186 drums and 1,000 
barrels. Importations of soja bean oil included 2,500 barrels 
and 175 casks, all from England. Heavy arrivals of peanut 
oil were also noted from Marseilles [France] and Rotterdam” 
[Netherlands].

291. Product Name:  [Drying Soya Bean Oil].
Manufacturer’s Name:  Chemische en Veraffabrick de 
Vecht.
Manufacturer’s Address:  Loenen-a.-d.-Vecht, Holland.
Date of Introduction:  1910 November.
New Product–Documentation:  Oil and Colourman’s 
Journal [Oil and Colour Trades Journal; Paint, Oil & Colour 
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Journal]. 1910. Oil, Paint and Drug Reporter. 1910. Dec. 19. 
p. 25-26.

292. Oil, Paint and Drug Reporter. 1910. Drying soya bean 
oil. 78(25):25-26. Dec. 19. [1 ref]
• Summary: “The Chemische en Veraffabrick de Vecht of 
Loenen-a.-d.-Vecht, Holland, have supplied us, by request, 
with a few particulars concerning their ‘Drying Soya Bean 
Oil,’ which constitutes an important adaptation of a valuable 
new material, says a recent issue of the Oil and Colourman’s 
Journal. They say: It has often been attempted to use soya 
bean oil as a drying oil, but without a marked success till 
now.”

293. Wall Street Journal. 1910. Manchurian soya crop. 
Quantity of beans available for export about 450,000 tons–
Germany large buyer. Dec. 19. p. 3.
• Summary: “At a conference of beans and grain products 
held at Harbin, Manchuria, recently, it was estimated that 
the quantity of soya beans available for export from North 
Manchuria would be from 390,000 to 450,000 tons out of a 
total crop of 775,000 tons. The Chinese Railway is said to 
be prepared to provide fi ve trains daily, each 30 cars of 15 
tons capacity to handle the beans. In the Antwerp [Belgium] 
market the oil is scarce. Spots according to Dornbusch are 
hardly obtainable, and a very active business is being done 
in futures. Dealers are asking 83½ francs for immediate 
shipment.
 “The suspension of the duty on soya beans in Germany 
has resulted in a great expansion of imports. Between Jan. 
1 and Oct. 31, of this year Germany’s imports aggregated 
28,100 tons, compared with nothing a year ago.”

294. Natal Agricultural Journal. 1910. Feed value of soy-
bean cake. 15(6):690-91. Dec.
• Summary: A summary of an article from The American 
Hay, Flour and Feed Journal, based on a Dutch report on 
feeding soybean cake to cows.

295. Caséo Sojaine booth at the Universal Exposition at 
Brussels in 1910 (Photograph). 1910.
• Summary: On a long table with the words “Caséo Sojaine” 
in front of it is an elaborate, tall pile of soymilk bottles. A 
young Chinese man, wearing in a Western suit, is seated on a 
chair to the right, holding a book, with his legs high-crossed. 
Across the top of the photo, in red letters, is written: A 
l’Exposition Universelle de Bruxelles 1918.

296. Ott de Vries, J.J. 1910. Recherches sur la valeur 
des tourteaux de soya pour l’alimentation des vaches à 
lait exécutées à la ferme laitière expérimentale à Hoorn 
(Hollande) [Research on the value of feeding soybean cake 
the milk cows at the experimental dairy farm at Hoorn 
(Holland)]. In: Congrès International de l’Élevage et de 

l’Alimentation (1eme), Rapports. Bruxelles, Belgium. 524 + 
63 p. See p. 92-98. Illust. 26 cm. [Fre]*
• Summary: A long-term experiment (80 days) was 
conducted on two equivalent lots of cows, each containing 
not less than ten cows. The fi rst lot received in its ration 3 
kg of linseed cake per head per day, while the second lot 
received 3 kg of soybean cake per head per day, containing 
40.8% crude protein and 7.9% oils and fats (matières 
grasses). The cows fed soybean cake produced a little more 
milk (about 40 gm per head per day) than those fed linseed 
cake, however this milk had a slightly lower content of oils 
and fats (about 2 gm per liter). Address: Horn Society for 
Experimental Dairy Farm Operation, Netherlands.

297. Ott de Vries, J.J. 1910. Voederproef met sojakoek bij 
melkvee [Experiment feeding soybean cake the milk cows]. 
Vereeniging tot Exploitatie eener Proefzuivelboerderij 
te Hoorn, Verslag. p. 14-39. For the year 1909. English-
language summary in Experiment Station Report, p. 581. [1 
ref. Dut]
• Summary: This experiment compares the effect of soybean 
cake and linseed cake rations on the yield of milk and the 
properties of butter and cheese. During the main feeding 
period, in Holland, the average production of milk was 
practically equal with the two oilseed cakes, but in the 
average production of butterfat the linseed cake gave larger 
returns. The refractive index of butter produced during 
the soybean cake feeding period was slightly lower and 
the percentage of volatile acids was slightly higher than 
that of butter made during the linseed ration period. When 
scored by good judges, there was no appreciable difference 
in the quality of the butter. The properties of cheese were 
unaffected. The soybean ration produced no unfavorable 
effect on the health of the cows, and in all respects was 
considered to be a valuable feed.
 Note: This is one of the earliest European trials in 
which soybean cake is used for milk production. Address: 
Horn Society for Experimental Dairy Farm Operation, 
Netherlands.

298. Tijdschrift voor Economische Geographie. 1910. 
De sojaboonen, een nieuw artikel voor den wereldhandel 
[Soybeans, a new article for international trade]. 1:435-36. [1 
ref. Dut]

299. Clerget, Pierre. 1911. La question du Soja [The question 
of the soy bean]. Revue Generale des Sciences (Pures et 
Appliquees) 22(3):100-01. Feb. 15. (Chem. Abst. 5:1637). [2 
ref. Fre]
• Summary: Contains a brief description of the soybean 
and discusses its commercial importance, distribution, 
soil requirements, the value of the oil and its uses, and the 
composition and commercial value of the cake. During the 
past 2 years, the large amounts of soybeans exported from 
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Manchuria to Europe have called attention to this plant. It is 
cultivated all over China, but especially in Manchuria (in the 
Liao Valley, where it is the second most important crop after 
sorghum), Japan, Korea, and Indo-China. In China it is often 
cultivated with maize; it demands a great of work, care, and 
good soil. The main exports come from the Manchurian ports 
of Newchwang and Dairen, and from Vladivostok. In 1908 
some 859,200 tonnes of soybean and cake were exported 
from Manchurian ports, up from only 88,900 tonnes in 1905. 
Until 1908, Japan was the principal outlet for Manchurian 
soybeans (615,900 tonnes), but at the start of that year, 
exports to Europe began: 69,200 tonnes to Great Britain, 
21,390 tonnes to France, 7,290 tonnes to Holland, etc.–for a 
total of 204,440 tonnes.
 According to chemical analyses made at the Colonial 
garden of Nogent-sur-Marne, Manchurian soybean seeds 
contain 17.64% oil and 33.5% protein; yellow varieties 
contain more oil than black varieties. The soybean is used 
as a forage plant and for soil improvement, but its most 
important role in China and Japan is as a human food among 
people who consume little meat. According to Bloch (1908), 
it is most widely used in making a sauce [soy sauce] and a 
cheese [tofu]. It is also used to make numerous pastes and a 
sort of soymilk (lait de soja).
 It also has industrial uses, thanks to its oil content of 
16-18%. Indigenous mills can obtain only 8-10% oil, but 
modern hydraulic presses can obtain 12-14%. The oil and 
cake have made the soybean rise so rapidly on European 
markets. The oil, which has an agreeable smell and taste, 
is widely employed for culinary purposes in Manchuria. 
In England, as in France, it is used in making soap and 
margarine. It is more drying that cottonseed oil and can 
likewise be used in making paints. Soybean cakes (Les 
torteaux de soja) would give the same results as cottonseed 
cakes in terms of milk yield from dairy cows. As a fertilizer, 
they are used throughout Japan and on the sugarcane 
plantations of southern China.
 The soybean could be introduced to Indo-China where, 
even if it has to compete against Manchurian soybeans, it 
could be service locally for soil improvement in the rice 
fi elds and as a food in the densely populated districts where 
there is hardly any room for animals, or where the animals 
have been decimated by disease. Address: Professeur à 
l’Ecole supérieure de Commerce (Graduate School of 
Commerce) de Lyon [France].

300. Quintus Bosz, J.E. 1911. De samenstelling van Indische 
voedingsmiddelen [The composition of Indonesian foods]. 
Bulletin van het Kolonial Museum te Haarlem No. 46. 261 p. 
March. Also published in Amsterdam by J.H. de Bussy as a 
book. [8 ref. Dut]
• Summary: The nutritional composition and the source of 
information is given in a table for the following: Soybean 
seeds (p. 74-77). Soybean oil (sojaboonen-olie) (p. 76-

77). Soybean fl our or meal (p. 154-55). Soybean biscuit 
(Beschuit, 170-71). Japanese soy sauce and soybean tempeh 
(Japansche soja, Tempé kedeleh p. 242-43). Indonesian 
soy sauce (Ketjap, Bataviasche soja p. 244-45). Firm tofu 
(Tao-koan, 79.8% water. p. 244-45). Address: Dr., naar 
onderzoekingen in het Laboratorium van het Koloniaal 
Museum verricht onder leiding van Dr. M. Greshoff.

301. 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 
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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.

302. Meyer, Frank N. 1911. Re: Soybean cake and oil. In: 
Letters of Frank N. Meyer. 4 vols. 1902-1918. Compiled by 
Bureau of Plant Introduction, USDA. 2444 p. See p. 1402, 
1405. Letter of 22 July 1911 from Omsk, Siberia, to David 
Fairchild of USDA.
• Summary: “I see you obtained some good soy beans from 
Mr. E.C. Parker in Mukden [Manchuria]. In connection 
therewith I enclose a clipping from the ‘Peterburger Herold’ 
in which it is stated that in one case the butter coming from 
cows fed with soybean cake had a decided oil taste. Please 
turn this clipping over to the specialist in charge of these 
problems. I also read somewhere that in Marseilles [France] 
they have made some very good soap from soybean oil.”
 A subsequent letter of 21 Aug. 1911 (p. 1424) states: 
“I am also enclosing a number of clippings. Some are quite 
interesting, although old in years. There is one on Soy bean 
oil manufacture in Odessa [Ukraine], for the specialist on soy 
beans” [William Morse].
 Note: This is the earliest English-language document 
seen (Sept. 2006) that contains the term “Soybean oil.” But it 
is a letter written by a man whose native tongue is Dutch, not 
English–although he speaks and writes good English.
 Location: University of California at Davis, Special 
Collections SB108 A7M49. Address: USDA Plant Explorer.

303. Waerden, Herman van der. 1911. De sojaboon [The 
soybean]. Pharmaceutisch Weekblad voor Nederland 
48(32):889-96. Aug. 12. (Chem. Abst. 5:3737). [6 ref. Dut]
• Summary: “Review of the literature in regard to the 
soybean, as food for man and animals and technical value of 
the fat, with some new analysis of the soybean showing high 
protein (35.4%) and fat (17%) content; physical constants 
of the oil and of the fatty acids; analysis of the meal left 
after oil extraction; protein (40.5%), fat (5.8-6.25%). Its 
ash has a high phosphoric anhydride (P205, phosphoric 
acid, anhydrous) value (29-36%).” Address: Scheikundig 
Ingenieur, Laboratorium Koloniaal Museum.

304. Williamson, A.A. 1911. Commerce of the Liaotung 
Peninsula. Daily Consular and Trade Reports (U.S. Bureau 
of Manufactures, Department of Commerce and Labor) 
14(255):535-40. Oct. 31.
• Summary: “The Dalny (Manchuria) consular district 
comprises the entire territory held under lease by Japan from 
China, lying at the extreme southern end of the Liaotung 
Peninsula, and is known and offi cially designated by the 
Japanese as the Kwantung Province. Its area is given as 205 
square ‘ri,’ or 1,220.57 square miles, and it has a population 
of 462,399 or 379 persons per square mile.

 “The country is very hilly in the southern part of the 
Province, the elevation, however, seldom reaching over 900 
feet above the sea. Toward the north the surface gradually 
becomes more level and partakes of the nature of the fl at 
bean fi elds of north Manchuria.”
 “Dalny, the chief city and port of Kwantung Province, 
is said to have the fi nest wharves in the Far East, vessels 
drawing up to 28 feet being moored alongside the quay. 
Goods can be discharged from a ship and placed aboard 
the freight cars, which run out onto the wharves, in one 
operation. While ice forms in the protected parts of the bay 
at Dalny, it never becomes suffi ciently thick to interfere 
with navigation, so that the port is open the year round and, 
Dalny being the southern terminus of the main line of the 
South Manchuria Railway, the advantages offered are at once 
evident.”
 The export returns for 1910 “show a decided decrease 
in shipments of beans and bean cake. The causes of this 
are undoubtedly the (for the farmers) favorable preceding 
year and the outbreak of plague with which the country 
was smitten during the export season. The fi rst caused the 
farmers to sell rapidly in 1909 and to hold back in 1910; the 
latter, because of isolation and segregation measures, brought 
measures, brought traffi c to a standstill. Undoubtedly the 
bean season will, in the end, show no falling off, as the 
estimates of production which have been obtainable show a 
considerable increase in cultivation.”
 The section titled “The export trade” states that “the 
Chinaman” has a strong hold upon the trade passing 
through Dalny; a high percentage of the imports came in 
the shape of native products and “the export trade with 
native products showed the greatest increase, over 90 per 
cent.” A table shows “the principal articles exported through 
the Maritime Customs at Dalny during 1909 and 1910 
by steamer and by junk.” For 1909 and 1910 by steamer: 
Bean cake 615,252,933 / 526,030,267 pounds. [Soya] 
beans 981,274,267 / 713,489,867 pounds. [Soya] bean oil 
19,021,067 / 31,642,267 pounds. For 1909 and 1910 by junk: 
Bean cake 22,398,000 / 28,863,733 pounds. [Soya] beans 
43,657,007 / 13,827,333 pounds. [Soya] bean oil 2,679,000 / 
2,864,133 pounds.
 Under “Soya-bean trade,” another table shows the 
destination of these three products (in pounds) during 1910 
from the Dairen customs district, as given in the Imperial 
Chinese Maritime returns: Bean cake: Japan (incl. Formosa) 
443,406,267 (99.9% of overseas total). Korea 307,333. Total 
overseas 443,730134. Chinese ports 111,163,866 (20.0% of 
grand total). Grand total 554,894,000.
 [Soya] beans: Egypt 302,240,800 (#1). Japan 
192,499,733 (#2). United Kingdom 59,455,867 (#3). Other: 
Denmark, Hongkong, Netherlands, Straits Settlements 
[today’s Singapore]. Total overseas 603,120,800. Chinese 
ports 124,196,400 (17.1% of grand total). Grand total 
727,317,200.
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 Bean oil: Japan 17,208,133 (#1). Belgium 6,097,200 
(#2). Other: Denmark, Egypt, Hongkong, Netherlands, 
Straits Settlements. Total overseas 27,829,333. Chinese ports 
9,677,067 (25.8% of grand total). Grand total 37,506,400.
 A 3rd table shows prices of the three products month by 
month in 1910 in U.S. currency as reported by the Manshu 
Juyo Bussan Yushutsu Kumiai (Manchurian Staple Products 
Export Association). For bean cake, the price is per 61.33 lb. 
For soya beans and oil per 133.33 lb.
 “There are still no American export and import houses 
in this district, and until some thoroughly American house 
opens here, trade with the United States will necessarily 
remain half-hearted, being in the hands of natural 
competitors.” The main export from this district to the USA 
is soya bean oil, of which $93,974 was exported in 1910; 
only $8,532 worth of soya-bean cake was exported. Address: 
Vice Consul, Dalny, Manchuria.

305. Kent, William P. 1911. Manchurian trade and 
commerce: Newchwang. Daily Consular and Trade Reports 
(U.S. Bureau of Manufactures, Department of Commerce and 
Labor) 14(271):888-93. Nov. 18.
• Summary: Table 2 (p. 891) shows that signifi cant 
“decreases occurred in the 1910 [soy] bean, [soy] bean-oil, 
and [soy] bean-cake shipments through the Newchwang 
customs. Beans were exported to Japan, Hongkong, and 
Samarang [Semarang, a port city on the north coast of the 
island of Java]; bean oil to Japan, the United Kingdom, 
Samarang, and Belgium; while Japan imported all the 
bean cake not consumed locally. All units for these three 
commodities are in piculs; A picul is equivalent to 133.33 
pounds.
 “The soya bean and its products... continue to grow 
in importance throughout Manchuria and to furnish the 
principal articles of commercial activity at Newchwang. 
When it is recalled how recently the soya bean and 
its extensive uses have come to the knowledge of the 
commercial world and how rapidly it has taken its place as 
an article of commerce, it must be regarded as a marvel of 
agricultural transformation, comparable alone in modern 
times to the discovery of Indian corn, tobacco, and the 
potato. The average price for 1910 of beans, bean cake, and 
bean oil, laid down at Newchwang, was: Beans, $4.90 per 
400 pounds; bean cake, $5.55 per 687 pounds; and bean oil, 
$5.75 per 133.33 pounds.
 “One of the by-products of the soya bean whose 
manufacture is increasing is soy sauce, a condiment much 
used in Japan and other parts of the East. The Japanese 
established a factory at Newchwang in 1903 for the 
manufacture of soy [sauce], starting with a small capital. 
It has been so successfully conducted that from the profi ts 
the plant is being englarged by an expenditure of $30,000. 
Some prominent Chinese capitalists from the south of China 
propose erecting two additional factories at Newchwang 

during the coming season.
 “The most important and profi table adjustment of the 
bean trade is bean milling, and during the 1909-10 season 
great progress was made in the substitution of modern 
machinery for the old type of press, in which a system 
of wooden wedges was used. Up to December, 1910, the 
number of bean mills in operation at Newchwang was 
as follows: Seven steam mills with an average capacity 
of 5,000,000 pieces of bean cake and 21,000,000 catties 
(catty=1.33 pounds) of oil per annum; 7 smaller ones with 
an average annual capacity of 1,800,000 pieces of cake and 
7,900,000 catties of oil; and 3 others with an average annual 
output of 300,000 pieces of cake and 1,300,000 catties of 
oil. One of steam mills employs hydraulic power on the 
mold presses; all the others utilize steam and oil engines 
simply to crush the beans preparatory to their being placed 
in the molds, which are worked by hand on a cog and screw 
system.
 “What is desired is a machine similar to a cottonseed 
press, meeting certain requirements peculiar to the bean. 
This suggestion implies a matter of great importance to the 
fi rst devisers of a machine meeting the approval of local 
bean-mill owners. To accomplish this end will require a 
personal investigation to acquire a close knowledge of the 
minor details of the industry. Descriptions and details are 
of no avail, owing to the probable omission of some item 
overlooked by an inexpert investigator.
 “Declared exports–shipping: Beans have not as yet been 
shipped direct from Newchwang to the United States. A 
small shipment of bean oil was sent on trial to a New York 
fi rm, and should this prove satisfactory larger returns may 
confi dently be expected.” Address: Consul, Newchwang.

306. Ott de Vries, J.J. 1911. Fuetterungsversuch mit 
Sojakuchen bei Milchvieh [Experiment feeding soybean cake 
the milk cows (Abstract)]. Biedermann’s Zentralblatt fuer 
Agrikulturchemie 40:842-44. Dec. [1 ref. Ger]
• Summary: A German-language summary of the following 
Dutch-language article: Ott de Vries, J.J. 1910. “Voederproef 
met sojakoek bij melkvee [Experiment feeding soybean 
cake the milk cows].” Vereeniging tot Exploitatie eener 
Proefzuivelboerderij te Hoorn, Verslag. p. 14-39. For the 
year 1909. Address: Horn Society for Experimental Dairy 
Farm Operation, Netherlands.

307. Backer, Cornelis Andries. 1911. Schoolfl ora voor Java 
[The fl ora of Java–a textbook]. Weltevreden: Visser & Co. 
clxxix + 676 p. See p. 357-58. 24 cm. [Dut]
• Summary: A botanist, he lived 1874-. This is a botany of 
Java. Three members of the genus Glycine are described on 
pages 357-58: Glycine soja (the soybean), G. javanica, (the 
wild soybean), and G. Koordersii. Address: Assistent aan het 
Herbarium te Buitenzorg [Bogor, Java].



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   148

© Copyright Soyinfo Center 2015

308. Wicherley, William. 1911. The whole art of rubber-
growing. Philadelphia, Pennsylvania: J.B. Lippincott Co.; or 
London: The West Strand Publishing Co., Ltd. 154 p. See p. 
146-51.
• Summary: In Chapter 16, titled “The soya bean” (p. 146-
51), the author is encouraging the cultivation of soya beans 
in Ceylon. “Early last year the authorities in the Malay States 
embarked upon a scheme of raising soya on a large scale, but 
the latest reports point to an all-round failure, fi rst as to yield, 
and again as to the possible profi table exploitation of the 
plant. The same thing happened two years ago in Java, and 
also in the Philippines, where great things were prophesied 
for the soya by the already optimistic and enthusiastic 
American colonists. In each case–and generally the same 
may be said in every instance where, given the proper soil 
and climate, the soya bean fails to yield profi tably–the fault 
was wholly due to a want of practical knowledge of its 
cultivation.”
 “Now, it is extremely doubtful whether there are 
more than half-a-dozen Europeans who have a practical 
acquaintance with the successful growing of the soya bean, 
since the Chinese, always jealous of the secrets of a craft 
in which they have no rivals throughout the universe, have 
carefully avoided every attempt by outsiders to become 
acquainted with the system under which they produce 
the bean in such enormous quantities, and in so perfect a 
condition for export to Europe and elsewhere.”
 “I present the secret, therefore, to the reader of these 
pages with the greatest confi dence and pleasure.” He then 
explains that the key is proper inoculation of the soil. To 
accomplish this, soybeans are planted in any light, sandy 
friable soil without inoculation, broadcasting 4-5 bu/acre of 
seed. Six weeks after the plants have emerged and begun 
to branch, the crop is plowed under. The ground is again 
leveled, and the crop proper at once drilled in, the rows being 
6 inches apart with 4 inches between plants in each row. 
“Under this system the soil is thoroughly and effectively 
inoculated, and the crop, other things being equal, will 
mature in 8 or 9 weeks from the time of sowing.”
 “During the past year eminent millers both in England 
and on the Continent turned their attention to this residue 
material [defatted soy fl our, produced at Hull {England} and 
Antwerp {Belgium}], and have discovered in it properties, 
hitherto unsuspected, of immense value to the milling 
industry. In short, they fi nd that soya fl our ranks nearly 
highest in the scale of high-class products of this nature, and 
Messrs. Ranks, Ltd., among others, are now putting on the 
market a soya fl our of great nutritious value as human food. 
A most delicious biscuit is also being manufactured from the 
fl our by Messrs. Carr, of Carlisle. There seems, in fact, no 
end to the commercial possibilities of this truly wonderful 
legume.”
 Note: The Malay States were the native states of the 
Malay Peninsula, especially those formerly under British 

protection, located in the central and north part of the 
peninsula. These semi-independent states were inhabited by 
Malays and governed by Malay rulers. Address: F.R.H.S.

309. Mallèvre, A. 1912. Les expériences danoises concernant 
la valeur des tourteaux de soja pour l’alimentation des vaches 
laitières et l’infl uence qu’ils exercent sur la qualité du beurre 
[Danish experiments concerning the value of soybean cake 
as a food for dairy cows and its infl uence on the quality of 
the butter]. Annales de la Science Agronomique Francaise et 
Etrangere 29(1):81-100. Jan.; 29(2):226-28. Feb. 4th Series, 
29th year. [12 ref. Fre]
• Summary: Contents: 1. Introduction: The work of Nils 
Hansson in Sweden (1910), Ott de Vries in Holland (1910), 
Gilchrist (1909) and the Royal College of Agriculture 
(1909), both in England, Rosengren in Sweden (1910), 
Malpeaux & Lefort in France (1910), three conclusions. 
2. Danish research: Veterinary and Agricultural College 
of Copenhagen (1911), A–Infl uence of soybean cake on 
the yield of milk and the fat content of milk (research of 
Bregentved, Rosenfeldt, Sanderumgaard & Rosvang on 80 
cows), B–Infl uence of soybean cake on the quality of butter 
(research of Wedellsborg and of Poeregaard-Tranekjoer).
 The three conclusions in Part 1 are:
 “(1) All the experiments, with one exception, show that 
soybean residues, cakes and powders (les résidus de soja, 
tourteaux et poudres) exert an infl uence on the yield of 
dairy milk as favorable or more favorable than the cakes of 
decorticated cottonseed, linseed, or sunfl ower (tournesol).
 “(2) The results are less clear with respect to the fat 
content of the milk. In the two soy products, it seems 
increase at some times but more often to decrease. There 
remains one point to clarify. Elsewhere, in the majority of 
cases, the action of the soybean cakes (résidus) upon the 
butyric acid content of the milk is very weak and, from then 
on, without practical importance” Note: Butyric acid has an 
unpleasant odor.
 “(3) The feeding of milk cows with the aid of soybean 
cakes or powders of good quality does not jeopardize the 
quality of butter, nor (in particular) its taste.”
 Extensive experiments with a large number of cows 
have been carried out in Denmark with regard to the effect 
of soy bean cake on the yield and fat content of the milk of 
dairy cows and on the quality of the butter.
 In its infl uence on the yield and fat content of milk, the 
soy bean cake was found to be in no way superior to the 
mixture of other concentrated foods against which it was 
tested, viz., decorticated cotton cake, earth nut [groundnut] 
cake, and sunfl ower seed cake. As regards the quality of the 
butter, the soy bean cake had no effect on the aroma and 
fl avor, but produced butter of a fi rmer consistency than the 
other cakes tried. It is concluded that soy bean cake may 
be added with advantage to a mixture of such concentrated 
foods as produce a soft butter, but that beets should not be 
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given in too large quantities along with soy bean cake, as the 
former also produce hard butter. Address: Professor, Institut 
National Agronomique.

310. Fuller, Stuart J. 1912. New soya-bean mill in 
Sweden. Daily Consular and Trade Reports (U.S. Bureau 
of Manufactures, Department of Commerce and Labor) 
15(55):950. March 6.
• Summary: The Aktiebolaget Goteborgs Ris- och Valskvarn 
(Gothenburg Rice & Roller Mill Co.) is installing a plant to 
process soya beans from Manchuria. “The establishment of 
such a plant at Gothenburg has been discussed for several 
years.
 “The plant will be the fi rst of its kind in Sweden. Soya-
bean oil, oil cake, and meal have hitherto been imported 
from Hull, England, and from Copenhagen. This oil has 
in the past four or fi ve years become a strong competitor 
of other vegetable oils, many of which are imported from 
America, while the bean cake and meal have been most 
successful in competing with American cottonseed cakes and 
meal.
 “The new enterprise is allied to the Swedish and 
Danish East Asiatic companies and with similar plants at 
Copenhagen and Stettin [Sczcecin, the largest seaport in 
Poland {as of May 2015} on the Baltic Sea and the Oder 
River], and Danish money forms part of the capital. The two 
East Asiatic companies referred to operate a joint steamship 
service to the Far East [East Asia], and the problem of return 
cargo for the ships that go out with paper, pulp, timber, and 
iron is important. This explains their interest in developing 
uses for Manchurian [soya] beans.
 “It is planned to expend 1,500,000 crowns ($402,000) 
in a plant capable of handling 30,000 tons of beans annually, 
and so designed that it can easily be enlarged to 50,000 tons 
capacity.” Address: Consul, Gothenburg.

311. Waerden, Herman van der. 1912. De sojaboon [The 
soybean]. Indische Mercuur (De) (Amsterdam) 35(12):251-
52. March 19. [6 ref. Dut]
• Summary: This article is reprinted from Pharmaceutisch 
Weekblad, 12 Aug. 1911. 48(32):889-96. Address: 
Scheikundig Ingenieur, Dir. Laboratorium Koloniaal 
Museum.

312. Christian Science Monitor. 1912. Soy bean’s 
possibilities as bearing on the cost of living: Manchurian 
product already used in connection with farming life of 
America as well as in Europe. Food for cattle. April 27. p. 
25.
• Summary: The soy bean may gradually help to lower the 
cost of living in the USA. Few things give greater concern 
to most people than high prices and “how to get the most for 
the money.”
 “The entrance of the soy bean on the western 

agricultural horizon may be considered as a prospective 
factor in American farming... This leguminous native of the 
far east is likely to settle down permanently in American 
soil” and may come to mean much to American “consumers 
of met and vegetable food.”
 Already as a feed for cattle, “this bean is beginning to 
infl uence the produce market.”
 “It is due to Japanese energy that the soy bean has 
become one of the chief articles for export from Manchuria... 
In Europe... they are now fi nding other uses for the bean 
besides feeding it to cattle. Refi ned soy bean oil is being 
mixed with other oils for a salad dressing; bean fl our is being 
mixed with wheat or rye fl our for making bread or biscuits. 
Soap manufacturers are discovering in it one of the best 
ingredients for their products, and in the manufacture of 
paints and lubricating and illuminating oils it is beginning to 
play a conspicuous part.
 “The fact remains, however, that the chief value of 
the soy bean is in the form of beancake for cattle, and the 
American department of agriculture [USDA] in Washington 
[DC] has directed its experiments principally in that 
direction.
 “There may be a lesson to American farmers in the 
experience of Denmark and Holland with the soy bean as 
animal food. At fi rst there was some hesitance about using 
it because of apprehension that it might affect the quality 
of the butter. But all such thoughts proved baseless and the 
Manchurian bean now goes to these great dairy countries in 
ever increasing quantities.
 “As recently as fi ve years ago, B.T. Galloway, chief of 
the bureau of plant industry of the department of agriculture, 
wrote to secretary Wilson as follows: ‘Soy beans have 
become an important crop in only a few localities in the 
United States, but in the cases where farmers have learned 
how to utilize them to the best advantage they have proved 
to be a crop of high value. They are especially valuable for 
mixing with corn for silage, for the production of hay and for 
pasture use, especially for hogs. They possess an advantage 
over cow peas in that the growth is erect and they are, 
therefore, easily harvested. Some of the taller sort may be 
harvested with an ordinary grain binder.
 “’One reason why soy beans have not become more 
prominent in American agriculture has been the impossibility 
of securing seeds of a particular variety.’
 “Made bean study: To remedy this defect, Carlton 
R. Ball, agronomist of the department of agriculture, 
was charged with the task of fi nding ways and means for 
introducing the right varieties in the United States. Mr. Ball’s 
investigations covered a period of more than four years. 
At the end of that time he prepared a report [published in 
May 1907] which was considered the last word in soy bean 
literature.” A good summary of the report is given. “The best 
known soy bean [variety] on the market is Ito San.
 “One of the grievances of the American farmer in recent 
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years has been that it cost so much to feed his stock.” The 
soy bean may help to ease or to solve this problem.

313. Tropical Life (England). 1912. Coco-nut products, &c. 
[prices given for “soya oil”]. 8(6):115-16. June. [1 ref]
• Summary: “According to the London Public Ledger, prices 
on June 14th for the undermentioned ruled as follows: -
 “Soya Oil Beans dull. Harbin parcels, spot, £8 10s.; Hull 
afl oat, £8 10s.; June-July, £8 11s. 3d.; July-August, £8 10s; 
August-September, £8 12s. 6d. Cargoes May-June, £8 12s. 
6d. June-July, £8 12s. 6d.
 “Of oils, Cotton is quiet... Soya Oil, present price, 
London, for barrels spot, £30. Hull: Spot crushed, £27 10s., 
forward, £27 5s., spot extracted, £26 2s. 6d. Oriental dull 
and lower (in cases), March-April, £24 10s. c.i.f.; April-May, 
£24 7s. 6d. c.i.f.; May-June, after £24 12s. 6d. accepted 
c.i.f., Antwerp closed £24 7s. 6d. c.i.f.; June-July, after £24 
15s. accepted c.i.f. Antwerp closed £24 12s. 6d. c.i.f.; July-
August, £24 15s. c.i.f. Antwerp.
 Note: Starting with this issue, prices are given for 
“soya oil” under the heading shown above, and later under 
“Vegetable oil notes.”
 Also gives prices for coprah [copra], linseed cakes, 
cotton cakes, cotton oil, and coco-nut oil.

314. Fremery, F. de. 1912. Mededeelingen uit de practijk. 
No. 1. Soja en katoen als voorvrucht [Notes from practice 
No. 1. Soybeans and cotton as preparatory crops (for 
tobacco)]. Mededeelingen van het Deli Proefstation te 
Medan (Sumatra) 7(1):57-58. July. [Dut]
• Summary: This paper explores the results of experiments 
with soybeans and cotton as a preparatory crop for tobacco.

315. Li, Yu-ying; Grandvoinnet, L. 1912. Le soja: Sa 
culture. Ses usages alimentaires, thérapeutiques, agricoles et 
industriels [The soybean: Its culture. Its food, therapeutic, 
agricultural, and industrial uses]. Paris: Augustin Challamel 
(Rue Jacob 17). 150 p. Illust. Index. 25 cm. Translated into 
French and expanded from the Chinese edition, published 
by la Societé Biologique d’Extréme-Orient (1910). [151 ref. 
Fre]
• Summary: One of the earliest, most important, infl uential, 
creative, interesting, and carefully researched books ever 
written about soybeans and soyfoods. Its bibliography on 
soy is larger than any published prior to that time. It was fi rst 
published as a series of eight articles in Agriculture Pratique 
des Pays Chauds (Bulletin du Jardin Colonial) from 
September 1911 to April 1912. Before being published as a 
book, it was revised slightly by adding a table of contents at 
the back, dividing the material into 5 parts with 19 chapters, 
and adding several photos (p. 16-17), a world map showing 
the distribution of soybean cultivation (p. 21), and an 
interesting 2-page table (p. 66-67).
 Contents: The soybean: Origin and history. Part I: 

Soybean culture. 1. Species and varieties of soybeans: 
Botanical characteristics, species, varieties (Chinese, 
Japanese, Indian, Indochinese, Hawaiian, USA, European). 
2. Needs of the soybean: Climatic, geographical area of 
the soybean by region worldwide, agrological/soil needs, 
fertilizers, soil preparation, the place of the soybean in crop 
rotations. 3. Soybean seeds: Study of seeds (by weight, 
by germination rate, selection of seeds), time of planting, 
plant spacing, depth of seeding, rate of seeding per hectare, 
method of seeding (broadcasting, in rows, in mounds). 
4. The soybean during its vegetative stage: Germination, 
transplanting, types of care (e.g., second dressings), 
irrigation, fl owering and fruiting, enemies of the soybean 
(e.g., insects). 5. Harvest of soybeans: Time for harvest 
(forage or grain), methods of harvesting (forage or grain; 
mechanical mower), threshing (use of machine), yields of 
soybeans (forage and grain in various countries, ratio of 
seeds harvested to straw is about 1 to 2, yield of nutrients). 
6. Fixation of atmospheric nitrogen by soybeans, and 
improvement of the soil. 7. The soybean in mixed cultures 
and alternate rows: With corn, cowpeas, rice, sweet sorghum, 
or millet.
 Part II: Chemical composition of the soybean. 1. 
Composition of the plant: Minerals in the leaves and 
total plant. 2. Study of the seed: Composition, chemical 
composition, microscopic comparisons, table of analyses by 
28 previous researchers, albumins, sugars, starch, dextrin or 
dextrine, diastase, lipids, ash/minerals.
 Part III: The soybean as human food and animal feed. 
1. The soybean as feed for animals: Green forage and hay. 
2. The soybean in human feeding: From the viewpoints of 
physiology, economy, and gastronomy. The role of soya in 
special diets: Vegetarianism, remineralization, diabetic, and 
lactose intolerant.
 Part IV: Food products based on soya. 1. Soymilk and 
its derivatives: Soymilk (Methods of manufacture, Chinese 
and modern at l’Usine de la Caséo-Sojaïne, nature and 
properties [physical and chemical] and composition of the 
milk, action of ferments and diastases (enzymes) on the 
milk, uses of the milk, the residue from the soy dairy [okara], 
condensed soymilk, powdered soymilk, fermented soymilk 
(kefi r, yogurt, etc.)), tofu (called Caséo-Sojaïne, or fromage 
de soya; methods of production, coagulants, yield of tofu, 
storing tofu, composition and comparison with various 
meats, digestibility, culinary preparations made from tofu 
(smoked tofu, tofu pâté, tofu sausages)), Soy casein (food 
and industrial uses). 2. Soy fl our and its derivatives: Soy 
fl our, soy bread, wholemeal bread, other products based 
on soy fl our (as biscuits and cakes for diabetic diets). 3. 
Soy oil and its by-products: Soy oil, physical and chemical 
properties, usage, residue of the oil mill: the cake, price, 
uses. 4. Use of the soybean as a legume: Whole soybeans 
(composition and digestibility), soy sprouts (germes de soja), 
green vegetable soybeans (le soja frais). 5. Fermented soy 
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condiments: Solid condiments from Japan: Tokyo natto (Le 
Tokio-Natto) and Ping-Ming natto or tao-tche (Le Ping-ming-
Natto; fermented black soybeans with salt, ginger, orange 
rind, etc. A similar product is made in China and called tao-
tche). Paste condiments: Miso (four types and composition), 
tao-tjung (Chinese miso). Sauces: Shoyu (its production, 
varieties, properties, composition), chiang-yu (tsiang-yeou), 
ketjap [kechap, from Java], tuong (from Annam, with rice or 
corn), tao-yu (widely used in China and Japan, described by 
Prinsen Geerligs). 6. Confectionery products: Comparison 
with chestnuts, roasted soy fl our to replace chocolate. 7. Soy 
coffee (with analysis by Kornauth). 8. Special fermented 
products: Kiu-tsee (a special commercial ferment from 
Canton described by Thiersant), fermented soymilks.
 Part V: Industrial uses of soybeans. Oil based: soap, 
wax candles (bougie), and paint oils. Protein based: sojalithe 
or soy stone which corresponds to lactite, insulators for 
electrical apparatus, glue, etc. Conclusion. Addendum 
(Complément) to Part III, Chapter 1: Soybean straw and 
stems. Composition of various seeds, including soybeans. 
Soy fl our. The cakes from oil mills. Soymilk and the cake 
from soy dairies (tourteau de laiterie, okara).
 A very interesting table (p. 66-67, which does not appear 
in the original 8 articles) shows earlier nutritional analyses 
of the composition of soybeans by Steuf (from Hungary, 
Mongolia and China), Schroeder, Caplan, Pellet (from China, 
Hungary, Etampes), Muntz, Nikitin (black soybeans from 
Russia, 2 samples), Lipski [Lipskii] (yellow, from Russia), 
Giljaranski (yellow from Russia, China and Japan; black 
from China and Japan; green), König (Hispida platycarpa 
black, Tumida yellow, brown and black), Prinsen (white from 
Java and China), Goessmann, Kellner, USDA, Chemiker 
Zeitung (white from Java and China, 29 Jan. 1896), Scuff 
(misomame; miso soybeans), Zulkovski (yellow from China, 
reddish brown from Mongolia), Institut Agr. de Vienne 
(Austria; yellow from Vienna, reddish brown from Tirol), 
Ecole Imp. et Roy d’Ag. Hong (yellow from Mongolia and 
China, reddish brown from China), Chez M. Olivier Lecq 
(from Moravia), Lechartier (Etampes and black), Joulie 
(yellow), Stingl and Morawski, Bloch (yellow, green, and 
black), Balland, Cavendish Evelyn Liardet (yellow, brown, 
green, black, and white), Jardin Colonial (Laos, Tonkin, 
China), Aufray (Tonkin, Yun-nan), Homes Laboratory (black 
from China, or white). Photos and illustrations are the same 
as those referenced in individual sections of the book, except 
for the following: A fi eld of soybeans (p. 16). A soybean 
plant growing in Europe (p. 17). Color illustrations appear 
facing pages 12, 22, and 64. Address: Li is from Societe 
Biologique d’Extreme-Orient (Chine). Grandvoinnet is from 
Ingenieur Agricole (G.).

316. Ruijter de Wildt, J.C. de. 1912. Het suikergehalte van 
sojamelassekoek [The sugar content of soybean molasses 
cake]. Cultura–Orgaan van het Nederlandsch Institut van 

Landbouwkundigen 24(290):409-11. Oct. [Dut]
• Summary: This cake is made by mixing molasses (a by-
product of refi ning cane sugar) with soybean cake. Tables 
show: (1) The chemical composition of soybean molasses 
cake (Sojamelassekoek). (2) The chemical composition of 
soybean cake (Sojakoek). Address: PhD, Rice Agricultural 
Experiment Station at Goes (Rijkslandbouwproefstation 
Goes).

317. Kuijper, J. 1912. Soja [Soya]. Departement van den 
Landbouw, Suriname, Bulletin No. 29. p. 24-29. Nov. [Dut]
• Summary: In recent years, since 1908, soya has become 
a product of great importance on the world market. There 
are few products whose exports have risen so dramatically 
in just a few years. The reason for the great expansion of 
trade in soya can be found in the great demand by industry 
for oilseeds. For more than 30 years, experiments have been 
conducted on growing soybeans in Europe, but the results 
have not been very promising. Some people have suggested 
that soya might be able to be grown in Suriname. It is grown 
in many tropical countries, including Siam, British India, and 
Java. Requirements for cultivation and yields are discussed. 
Japan reports the highest yields, 2,500 kg/ha, compared with 
1,000 to 1,400 kg/ha from the USA. Soybeans produce more 
protein and oil per unit area of land than any other farm crop. 
The seed is used mainly for human consumption but the 
plant also yields, fresh or dried, an excellent livestock feed, 
which is why so much research on it is now being conducted 
in Australia and America. It is important for Suriname that 
soya can be used as a green fodder, for example interplanted 
and fed with corn.
 From soya one can make numerous products such as 
soymilk (soyamelk), soy cheese [tofu] (soyakaas, whose 
food value is higher than that of meat), soy fl our, soy bread 
(soyabrood), oil (olie), various sauces (soya sauce, Worcester 
sauce, etc.), and various substitutes for coffee and chocolate, 
etc. (surrogaten voor koffi e en chocolade enz.).
 In Suriname soya is cultivated on a small scale by the 
Javanese, for example in Lelydorp and in the settlements 
of Johan and Margaretha. Many experiments with Soya 
have already been conducted in the experimental garden 
(Cultuurtuin). Seeds imported from America did not give 
good results; the plants remained small, yielded few fruits, 
and died quickly thereafter. It is a common occurrence that 
plants from temperate or subtropical regions do not grow 
well in the warm tropics in the rainy season. Of the seeds 
cultivated in Suriname, two varieties give good results. 
Those cultivated by the Javanese give hardy plants and a 
lot of seed though exact yield fi gures are not available; the 
planted area is still quite small. But the yield is about 1,000 
kg/ha. Apparently the necessary bacteria are present in the 
soil, for the roots show nodulation.
 In the experimental garden two beds of soya were 
planted on May 24. The fi rst seeds ripened after 3 months 
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and within 4 months all was harvested. Thus the plants 
developed during the rainy season, and they probably got 
too much water. The results would probably be better if 
this season could be avoided. Soya is sold in Suriname for 
hfl  30 per bag, a considerably higher price than that paid in 
Europe. On the plantations Peperpot and Jaglust experiments 
with soya have also been conducted. The European seed that 
was used gave very limited results. The experiments will be 
conducted again using Suriname seeds.
 With the market price at hfl  10 per bag, it seems very 
unlikely that the cultivation of soya in Suriname will ever be 
profi table, unless high yields can be obtained. As mentioned 
above, this seems unlikely. Small scale cultivation for sale in 
Suriname, however, seems advantageous at present, while in 
areas where cattle are raised the use of soya as a green feed 
to replace more expensive secondary feeds will likely give 
good results.
 Note 1 This is the earliest document seen (Aug. 2015) 
concerning soybeans in Suriname, or the cultivation of 
soybeans in Suriname.
 Note 2. This is the earliest Dutch-language document 
seen (Nov. 2012) that uses the term surrogaten voor koffi e to 
refer to soy coffee.
 Note 3. This is the earliest Dutch-language document 
seen (Aug. 2013) that uses the term soyamelk to refer to 
soymilk.
 Note 4. This is the earliest Dutch-language document 
seen (April 2013) that uses the term soyakaas to refer to tofu. 
Address: Surinam.

318. Fairchild, David. 1912. Plant introduction for the plant 
breeder. Yearbook of the U.S. Department of Agriculture. p. 
411-22. For the year 1911. See p. 416.
• Summary: The article begins: “It is now nearly two 
centuries since the fi rst successful attempt to hybridize plants 
was made by an English gardener.”
 The section titled “Extent of the work of the Offi ce of 
Foreign Seed and Plant Introduction” states: “To stimulate 
this research and make it possible for a growing number of 
enthusiasts to breed plants with intelligence, the Offi ce of 
Foreign Seed and Plant Introduction has been importing from 
various parts of the world the wild relatives of our cultivated 
plants and such promising wild forms as seem to offer a 
chance for domestication.
 “When one canvasses the whole world for the varieties 
of one of our cultivated plants it is surprising to fi nd how 
many forms there are. In 1907, for example, when the 
systematic work of bringing in soybean varieties for the 
Offi ce of Forage-Crop Investigations fi rst began, there were 
known in this country only 23 varieties. In a recent bulletin 
of the Bureau of Plant Industry 300 are mentioned as having 
been tested (Footnote: Piper & Morse. 1910. “The soy 
bean: history, varieties, and fi eld studies.” USDA Bureau of 
Plant Industry, Bulletin No. 197. See p. 24). These forms 

have been gathered since 1907 from the bazaars of oriental 
villages or bought from peasants in Japan, India, China, 
Siberia, Chosen (Korea), and the Dutch East Indies by 
trained explorers, American consuls, missionaries, or special 
correspondents.” Address: Agricultural Explorer in Charge of 
Foreign Seed and Plant Introduction.

319. Jong, A.W.K. de. 1912. Wetenschappelijke proefvelden. 
Verslag over het jaar 1911 [Scientifi c experiment fi elds. 
Report of the year 1911]. Mededeelingen van het Agricultuur 
Chemisch Laboratorium (Departement van Landbouw, 
Nijverheid en Handel) (Batavia, Dutch East Indies) No. 1. 40 
p. See p. 36-40. [Dut]
• Summary: The last of the seven parts in this report (p. 36-
40) is titled Bemestingsproef met soja hispida (“Fertilizer 
trials with soybeans”). On 11 Oct. 1911 a fi eld was divided 
into 64 equal plots. Various fertilizers and combinations of 
fertilizers were applied to non-adjacent plots and the seed 
yield recorded as follows: 1. Potassium chloride (Chloorkali) 
(830 gm). 2. Potassium chloride and stable manure (1,300 
gm). 3. Superphosphate (1,169 gm). 4. Superphosphate 
and stable manure (826 gm). 5. Potassium chloride and 
super phosphate (1,249 gm). 6. Potassium chloride, super 
phosphate, and stable manure (1,372 gm). (7) No fertilizer 
(992 gm). 8. Stable manure (1,297 gm). Ninety plants were 
sown on each plot; 5 rows of 18 plants in each row. On Nov. 
18 the fl owers were visible and on Nov. 27 the seeds. They 
were harvested on Dec. 25.
 Conclusions: Combination no. 6, Potassium chloride, 
superphosphate, and stable manure, gave the best yields 
(1,372 gm). Combination no. 2 gives the second best results. 
Address: Dr.

320. Koorders, Sijfert Hendrik. 1912. Exkursionsfl ora 
von Java umfassend die Bluetenpfl anzen mit besonderer 
Beruecksichtigung der im hochgebirge wildwachsenden 
Arten. Vol. II. [A fl ora of Java for excursions, including the 
fl owering plants with special attention given to species living 
wild in high mountains. Vol. II.]. Jena, Germany: Verlag von 
Gustav Fischer. 742 p. See p. 399-400. [1 ref. Ger]
• Summary: In this 4-volume work, volume II is 
dicotyledons (archichlamydeae). The author reports 2 species 
of Glycine (G. javanica Linn. and in G. soja Bth. [Bentham]) 
in Java. A botanical description of each is given. G. Javanica 
grows in bushes/shrubbery (Im Gebuesch) on the plains and 
in the mountains.

G. soja is an herbaceous plant that grows ½ meter tall, 
with 3 leaves and long hairs. The small fl owers are white or 
violet and grow in clusters. The pods are 3-4½ by 8-10 cm, 
with long hairs. In Java, it is often cultivated on the plains. 
Its indigenous name (Einh. Name) is “Dekeman, Jav. Kr. D.” 
[Note: We have been unable to decipher the meaning of this 
sentence. It is apparently NOT a citation.]
 Note: The author lived 1863-1919. On pages 402-03 of 
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this volume 2 he reports Pueraria phaseoloides. On 409-10 
he reports fi ve species of Dolichos: D. lablab, D. bifl orus, D. 
Junghuhnianus, D. truncatus, and D. falcatus. Address: Dr., 
Niederlaendischen Kolonialministeriums (Dutch Colonial 
Ministry).

321. Malpeaux, L. 1913. Les tourteaux dans l’alimentation 
des vaches laitières [Cakes as feed for dairy cows]. Vie 
Agricole et Rurale (Paris) No. 5. p. 123-26. Jan. 4. English-
language summary in Experiment Station Report, p. 673. 
[Fre]
• Summary: Discusses the nutritive value of linseed, 
cottonseed, sesame, peanut, poppy, copra, and soy-bean 
cakes. Soybean cake (le tourteau de soja) has only recently 
come to be used in France. Its use expanded fi rst in England, 
then in Germany, Holland, and northern France. A fi rst set of 
tests did not show it to be advantageous as a feed for dairy 
cows producing milk and butter. More tests are now being 
conducted. “Compared to cottonseed cake in equivalent 
rations, we have obtained a little less milk, 0.22 liters/head/
day, and it had a little higher fat content. The resulting butter 
is white, fi rm, of average taste, and it rancidifi es easily. Its 
proportion of casein is also elevated relative to that made 
with cottonseed cake, which surpasses all other cakes on this 
point.”
 Peanut cake (le tourteau d’arachide) appears to be 
one of the best concentrated feeds, used to enrich livestock 
rations with nitrogen. Address: Directeur de l’École 
d’agriculture du Pas-de-Calais.

322. Neuville, A. de. 1913. Les nouveaux aliments artifi ciels 
[The new artifi cial foods]. Revue (La) (Paris) 100(3):384-89. 
Feb. 1. 24th year. 6th Series. For translations see Literary 
Digest (8 March 1913, p. 509-510) and American Review of 
Reviews, April 1913 (p. 500-01). [Fre]
• Summary: Contents: Introduction. 1. Soymilk (Le lait 
de soya). 2. Meat alternatives (La viandine) developed by 
Belgian chemist M. Effront. 3. Miracle wheat. Note: The 
soybean is mentioned only in the section on soymilk.
 By modifying the albuminoid and protein substances 
found in soy (Soya hispida, or Chinese pea), and extracting 
their proteids, we may obtain a milk that is similar to the 
milks secreted by the mammary glands of mammals. Soy is 
rich in nitrogen and in fatty matter. Made into fl our it serves 
to make a bread that is prescribed for diabetes. A synthetic 
milk has been extracted from the beans, by a process that 
is still kept secret; it has the same nutritive effect as natural 
milk. “The invention was introduced into Germany and 
France almost at the same time. The parts of the plant are 
broken up mechanically, then chemically triturated and 
reduced to a lactescent substance that is cheaper than the 
product of the cow and may replace it perfectly.”
 A farmer can get six times as much milk from the same 
piece of land by planting it to soy beans, than by growing 

grass and letting a milch cow eat the grass. “The economy 
realized is considerable. A cow requires nearly a acre of 
pasturage. She turns only 53 per cent. of it into effective 
nutriment and about 5 per cent. into milk... Two milkings a 
day give on an average 15 quarts, varying with the breed. 
Soy grown on a fi eld of one-sixth an acre yields the same 
quantity of artifi cial milk. The expense is far less.
 “This soy milk presents other advantages over natural 
milk. It is not exposed to contact with impurities, as so often 
happens in farm stables and dairies... Besides, cows are not 
exempt from bacillary infections... Artifi cial milk is not 
exposed to these dangers. It is made with apparatus kept so 
scrupulously clean that there can be no question of microbial 
infection.”
 Soy “is a very nourishing food, but of an oily taste that 
makes it disagreeable to Europeans. Made into milk the 
soy has none of these disagreeable qualities. It is digestible, 
pleasant to the palate, and leaves no taste in the mouth. Being 
a complete food like natural milk, it is suited to children and 
invalids and all who are following a diet.” Address: Dr.

323. Ruijter de Wildt, J.C. de. 1913. Die Zuckergehalt 
von Sojamelassekuchen [The sugar content of soybean 
molasses cake (Abstract)]. Biedermann’s Zentralblatt fuer 
Agrikulturchemie 42:202-05. March. [1 ref. Ger]
• Summary: A German-language summary of the following 
Dutch-language article. Ruijter de Wildt, J.C. de. 1912. 
“Het suikergehalte van sojamelassekoek [The sugar content 
of soybean molasses cake].” Cultura–Orgaan van het 
Nederlandsch Institut van Landbouwkundigen 24(290):409-
11. Oct.
 Note: The term Sojamelasse (literally “soya 
molasses”) is used, apparently as an abbreviation for 
Sojamelassenkuchen (“soya molasses cake”). Address: 
Netherlands.

324. American Review of Reviews. 1913. Vegetable milk and 
vegetable meat (Abstract). 47(4):500-01. April. [1 ref]
• Summary: An English-language summary of the following 
French-language article: Neuville, A. de. 1913. “Les 
nouveaux aliments artifi ciels” [The new artifi cial foods]. 
Revue (La) (Paris) 100(3):384-89. Feb. 1. 24th year. 6th 
Series.
 This summary begins: “In most families the two 
heaviest items in the cost of food are the expenditures for 
milk and milk-products and for meat. Moreover, milk and 
meat are the most diffi cult foods to procure, to preserve, and 
to transport in a pure and wholesome condition. And it is this 
diffi culty, coupled with modern standards of hygiene and 
sanitation, that has helped to make their cost mount steadily 
higher year by year. All of us, must be warmly interested in 
the successful efforts of certain foreign chemists to produce 
synthetically both milk and meat from vegetable sources, 
since it claimed that the ‘near-milk’ and ‘near-meat’ are not 
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only as nutritious as their prototypes, but far freer from dirt 
and disease-germs, as well as very much cheaper.”
 The new artifi cial milk is made from the seed of the soy 
bean or the Chinese pea.
 “From other sources we learn the interesting fact, not 
mentioned in La Revue, that an excellent cheese [tofu] can be 
made from this milk, which widens its usefulness materially.
 The Belgian chemist, M. Effront, has proposed using 
the refuse from breweries to make a palatable and nutritious 
[non-soy] substitute for meat.

325. 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.

326. Houyet, A. 1913. La fève de soya [The soybean]. 
Bulletin de la Societe Belge d’Etudes Coloniales 20(5):367-
90. May. [Fre]
• Summary: “The notes which follow have as their object 
the study of a commercial plant of East Asia which produces 
soybeans; it is interesting from the local point of view as a 
food plant and more specifi cally from the world viewpoint as 
an industrial plant.
 “It appears useful to us to precede them with a 
geographic survey of the place of production of the plant, 
as well as some data on the population living there. After 
having studied the plant itself and the conditions of its 
agriculture, we will examine its uses, its commerce, and the 
possibilities for its development.”
 This is largely a discussion of soybean production 
and trade in Manchuria. But pages 378-80 contain a brief 
discussion of the many ways of using soybeans including 
in soy sauce, margarine, soap, as meal for livestock feed, as 
fl our for fortifying biscuits, as soymilk, and (in Germany) as 
artifi cial rubber. “A Chinese manufacturer [Li Yu-ying] has 
established a factory near Paris that makes food products 
from the soybean” (produits alimentaires à base de fève de 
soya).
 Concerning margarine: “Refi ned [soybean] oil can be 
used for the manufacture of margarine and as a salad oil” 
(L’huile raffi née peut étre employée à la fabrication de la 
margarine et comme huile de salade). Note: This is the 
earliest French-language document seen that uses the term 
margarine to refer to margarine.

327. Curtice, Raymond S. 1913. Dairen. Daily Consular and 
Trade Reports (U.S. Bureau of Manufactures, Department 
of Commerce and Labor) 16(177):597-608. July 31. See p. 
604-05.
• Summary: This is part of a larger article on “Commerce 
and industries of southern Manchuria” (p. 593+). The section 
on Dairen begins: “The Dairen (Dalny) consular district 
compromises the southern end of the peninsula of Liaotung, 
the southernmost part of Manchuria, and embraces the whole 
of the Kwantung Leased Territory, which was originally 
leased to Russia by China in 1898. The unexpired term of the 
lease was ceded to Japan by Russia at the close of the Russo-
Japanese War.”
 The section titled “Bean trade” (p. 604) notes that there 
has been a marked decrease in the trade of soybeans and 
products from Dalny. The reasons for this have already been 
given. A table shows exports for the calendar year 1912 of 
bean cake, [soy] beans, and bean oil (in tons of 2,000 lb) 
to various countries. Most of the bean cake (302,402 tons) 
is sent to Japan. Most of the [soy] beans are also exported 
to Japan (101,903), followed by Hong Kong (9,694), Great 
Britain (5,700), Dutch Indies [today’s Indonesia] (2,829), 
and Netherlands (1,108). The largest amount of [soy] bean 
oil is sent to Belgium (13,550), followed by Japan (7,636), 
and Great Britain (1,116). Small amounts of beans and/or 
products are exported to: United States (oil only), Singapore 
/ Straits, etc., Sweden, Germany, France, Russia (Pacifi c 
ports), and Chosen (Korea). For bean cake: Total to foreign 
countries 302,551. Total to Chinese ports 76,172. Grand 
total (1912) 378,723. For [soy] beans: Total to foreign 
countries 121,3241. Total to Chinese ports 61,304. Grand 
total (1912) 182,629. For [soy] bean oil: Total to foreign 
countries 23,493. Total to Chinese ports 13,973. Grand total 
(1912) 37,467. Corresponding totals are given for 1910 and 
1911. “The fact that the share taken by the Chinese ports 
was so much greater proportionally in 1912, in all three 
items, was due to the lessening of the European demand.” 
“It is expected that a new factor in the export trade of bean 
cake will be introduced when the new chemical process of 
extracting the oil is put into operation, for the residue, now 
in the form of bean cake, will be in a powder, and will be 
capable of shipment through the tropics without decaying. 
This should open up profi table markets in America and 
Europe for this article.”
 The section titled “Bean milling the chief industry” 
(p. 605) begins: “The industries of this consular district 
center around the [soy] bean trade and the South Manchuria 
Railway Co. Gives statistics by bean mills on production 
of bean cake and oil in 1910, 1911, and 1912. The Chinese 
have 40 [soy] bean mills in operation with a combined 
capital investment of $528,500, while the Japanese with 
their six mills of most modern construction total $1,687,000. 
Although most of the Chinese mills are operated by crude 
methods, still it is signifi cant that their combined output 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   155

© Copyright Soyinfo Center 2015

during the season just past (October–April) was $8,308,098. 
The output of fi ve modern Japanese mills (one having been 
destroyed by fi re) during the same period was $2,360,170.” 
Address: Vice consul.

328. Derniere Heure (La) (Brussels, Belgium). 1913. 
Huile de soya, de pression [Soybean oil, pressed]. Aug. 28. 
Business section (la mercuriale). [Fre]*
• Summary: The price is understood to be, for 100 kg 
net, barrels / containers included, on board the wagon at 
Antwerp / Anvers, total weight checked at Antwerp, tare 
[weight of the container] of origin, to be paid within 30 days 
and discounted at the rate of the National Bank, rate for 
discounted drafts. Commission to be paid by the seller. 25 
cents (centimes). Japanese: available 71 francs 50 cents.
 Note: These are the terms of a contract to buy pressed 
soybean oil. This price is higher than that of linseed oil and 
almost as high as that of colza / rapeseed oil.

329. Boidin, August; Effront, Jean. 1913. Verfahren 
zur Verarbeitung von staerkehaltigen Rohstoffen unter 
Verwendung von staerkeverfl uessigende Enzyme 
enthaltenden Bakterien [Process for processing raw materials 
containing starch using bacteria containing starch-liquefying 
enzymes]. German Patent 320,572. Oct. 29. 5 p. Issued 20 
April 1920. [Ger]
Address: 1. Seclin, France; 2. Brussels.

330. Lemairé, Charles François Alexandre. 1913-1914. 
Belgique et Congo: Pour lutter contre la vie chère [Belgium 
and the Congo: Countering the high price of living]. 
Derniere Heure (La) (Brussels, Belgium). March 1913–April 
1914. [3 ref. Fre]*
• Summary: Dr. F. de Selliers (1981) says of this article: 
In 1889, Cmd. Lemaire, who at that time was Lieutenant, 
received beans from the local population of the Belgian 
Congo (Lemaire 1894). He planted those beans at 
Coquilhatville and Equateurville and called them “Haricots 
of the Falls.” But it was not until 1923 that Cmd. Lemaire 
realized that the seeds which he had received might have 
been a variety of soya beans. He could never check his 
assumption because the “Haricots of the Falls,” which he had 
planted 34 years earlier, had died.
 Reprinted in 1921 as a 64-page book titled Au 
Congo: Pour lutter contre la vie chère par l’utilisation 
des ressources indigènes [Countering high prices in the 
Congo by using indigenous resources]. (Anvers (Antwerp), 
Belgium: Les Presses du “Neptune”). The author was born in 
1863.
 Note: This may be the earliest document seen 
concerning soybeans in the Belgian Congo (renamed Zaire in 
Oct. 1971), or the cultivation of soybeans in the Congo.

331. Heyne, K. 1913-1917. De nuttige planten van 

Nederlandsch-Indië, tevens synthetische catalogus der 
verzamelingen van het Museum voor Technische- en 
Handelsbotanie te Buitenzorg [The useful plants of the 
Netherlands Indies. 4 vols.]. Batavia [Jakarta]: Printed by 
Ruygrok & Co. Vol. 1, 250 + xxvii p. Vol. 2, 349 + xxxix p. 
Vol. 3, 402 + xlviii p. See vol. 2, p. 242-43, 316-22. See also 
2nd ed. 1927 and 3rd ed. 1950. 24 cm. [12+ ref. Dut]
• Summary: Contains detailed information on soybeans 
in Indonesia, including various local names, soybean 
production in Indonesia by province from 1918-1925 (the 
top producers in 1925 were Madoera and Madioen; total 
production grew from 222,426 to 260,125), soybean culture, 
imports, exports, tempeh, tofu (tao hoe), tao koan, tao tjo 
(Indonesian miso), and soy sauce (ketjap). Also discusses 
ontjom and dagé made from peanuts.
 Note 1. This is the earliest document seen (May 2010) 
that gives soybean production or area statistics for the Dutch 
East Indies (later Indonesia).
 Note. This is the earliest document seen (April 2001) 
that contains the term tao koan. Address: Chef van het 
Museum voor economische botanie te Buitenzorg (Bogor).

332. Jong, A.W.K. de. 1913. Bemestingsproef met 
soja hispida [Fertilizer experiment with soybeans]. 
Mededeelingen van het Agricultuur Chemisch Laboratorium 
(Dutch East Indies, Departement van Landbouw, Nijverheid 
en Handel) No. 3. p. 22-25. [Dut]
Address: Wetenschappelijke Proefvelden.

333. Paerels, J.J. 1913. Tweede Gewassen [Second crops]. 
Oost-Indische Cultures (Dr. K.W. van Gorkom’s) 3:276-88. 
[11 ref. Dut]
• Summary: See Prinsen Geerligs (1913, vol. 3, p. 276-88). 
Address: Indonesia or Netherlands.

334. Prinsen Geerligs, H.C. ed. 1913. Dr. K.W. van 
Gorkom’s Oost-Indische Cultures, opnieuw uitgegeven onder 
redactie van H.C. Prinsen Geerligs. Compleet in drie deelen 
[Dr. K.W. van Gorkom’s East-Indian crops. New edition. 3 
vols.]. Amsterdam, Netherlands: J.H. de Bussy. See vol. 3, p. 
276-88. Illust. Index. 27 cm. [7 ref. Dut]
• Summary: In vol. 3 is a section on “Second crops (Tweede 
Gewassen)” (p. 243-91). Chapter 4 (Hoofdstuk IV) of that 
section is titled “Soybeans (Soja)” (p. 276-88). Contents: 
Origin and native land. The soybean plant: Botanical 
description (fl owers, seeds, fertilization, germination), 
types and varieties, geographical distribution. Cultivation 
of soybeans: General instructions for growing, planting, 
manuring, diseases and pests. Production, trade, and use of 
soybeans: Tofu (Tao-Hoe), Chinese soy sauce (Tao-Yoe), 
soybean paste (Tao-Tjiong), Tempeh, composition and 
nutritive value (samenstelling en voedingswaarde).
 Note: This is the earliest document seen (Feb. 2009) that 
contains the term Tao-Tjiong, a term, and perhaps a product, 
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that appears to be between doujiang (Chinese-style miso) 
and tao-tjo (Indonesian-style miso).
 Photos show: (1) A soybean plant that bears black-
seeded varieties (p. 277). A soybean plant that bears white-
seeded varieties (p. 278).
 Also discusses (in vol. 2): Peanuts (p. 227-41). Sesame 
seeds (p. 247-51).
 Reprinted in Van Gorkom 1918, p. 839-51. Karel 
Wessel van Gorkom lived 1835-1919. Address: Amsterdam, 
Netherlands.

335. Taverne, Nicolaas Jacobus Aloysius. 1913. De 
oxydatie en de polymerisatie van sojaolie [Oxidation and 
polymerization of soy oil]. Leiden, Netherlands: Eduard Ijdo. 
120 p. [33 ref. Dut]
• Summary: Contents: Introduction. Review of the literature. 
Experimental investigation: Determination of the constants 
of the altered oil. The oxidation of soybean oil (sojaolie): At 
room temperature in the air, at 70ºC in oxygen, at 150ºC in 
the air, under the infl uence of ultraviolet light. The infl uence 
of a catalyst on the oxidation. The polymerization of soy oil. 
Discussion of the results. Conclusions.
 Note: This is the earliest Dutch-language document seen 
(Sept. 2006) that uses the word sojaolie to refer to soybean 
oil. Address: Leiden.

336. Thompson, Erwin W. 1914. Cottonseed products and 
their competitors in Northern Europe. I. Cake and meal. 
Special Agents Series (U.S. Bureau of Manufactures, 
Department of Commerce and Labor) No. 84. 93 p. [1 ref]
• Summary: Contents: Letter of submittal. Introduction. 
Germany: The need of more protein, Germany as a 
customer, future competition of Egyptian cake, suggestions 
for increasing American exports, competing feedstuffs 
(incl. soya-bean meal and schrot), theoretical valuation of 
feedstuffs, prevalent methods of feeding, adulteration of 
feedstuffs, methods of purchase and sale, list of addresses. 
United Kingdom: Oil-cake feeding (incl. soya beans), 
theoretical valuation of feedstuffs, list of addresses (incl. 
Lever Bros. [Liverpool], J. Bibby & Sons [Liverpool], 
and Liverpool Seed Oil & Cake Trade Association [A. 
Grenville Turner, secretary, Liverpool]). The Netherlands: 
Promoting cottonseed cake, oil-mill methods, succulent 
feeds, experiment stations. Denmark: Sunfl ower cake, 
Russian transportation, purchase and sale, bulk cake, cake 
versus meal, valuation and choice of cake, ordinary cattle 
rations, cooperative societies, government supervision, list 
of addresses [p. 86, incl. “Dansk Sojakage Fabrik [Dansk 
Sojakagefabrik], Islands Brygge: Soya-bean oil mill; belongs 
to East Asiatic Co...; Hofmann Bang: Director Agricultural 
Experiment Laboratory.”] Sweden: Prof. Hansson’s 
experiments, feeding in the Skane district, competition of 
other feedstuffs, list of addresses. Norway: List of addresses.
 “No nation excels Germany in the application of science 

to agriculture and in the dissemination of practical scientifi c 
information to the remote and small farms. The yield per 
acre in Germany of the principal food crops is now two to 
three times that of the United States, though 20 to 50 percent 
below that of Belgium, which is the highest in the world” (p. 
9).
 A table (p. 15) shows the kinds of oil cakes and meals 
consumed in Germany in 1912. Of the 1,417,920 metric tons 
(MT) consumed, 332,839 were cotton seed cake, 275,000 
rape and similar cake, 200,000 linseed cake, 150,000 sesame 
cake, 150,000 poppy and sunfl ower cake, 120,000 palm 
kernel cake, 100,000 peanut cake, 50,000 soya cake, 30,000 
copra cake, and 10,081 other. Thus soya cake is only 3.5% of 
the total.
 A section titled “Soya-Bean Meal and Schrot” (p. 30) 
states that in Germany “Soya-bean cake is a product that 
has sprung into prominence within the past fi ve years... 
Some of the fi rst cake imported from Manchuria was moldy 
and contained too much oil, but now the principal imports 
are from England, where the oil is well extracted and there 
is not enough moisture to cause molding during the short 
journey. However, there is a general feeling that even small 
quantities of soya oil is [sic, are] not good for cattle, and so 
the preference is growing for the fl akes, or ‘schrot,’ resulting 
from the treatment of the beans by the extraction process. 
This product contains only 1 or 2 per cent oil and is fast 
becoming popular. Some is imported from England, but more 
and more of it is being made in Germany.”
 Dr. “Kellner is the leading authority on feeds in 
Germany... The foundation stone on which most of the 
valuation theories are built is his celebrated feed unit 
‘Staerkewert,’ which may be translated ‘starch equivalent’...” 
A table (p. 35) shows the German feed units, or starch 
equivalents, of the constituents of 23 feedstuffs. Corn has the 
highest value at 81.5 starch equivalent, followed by sesame 
(79.4), copra (76.5), peanut (75.7), then soya (74.7). Another 
table (p. 36-37) shows that soya cake is one of the least 
expensive feedstuffs per feed unit.
 In the UK, the main oilseed crushed is cottonseed (about 
50% of the total), followed by linseed. A table (p. 50) shows 
the imports, exports, and production of various seeds, oils 
and cakes for 1912 for the UK. An illustration (p. 69) shows 
a pair of large “edgestones” and the beveled gears which turn 
them. Called “kallergang” on the European continent, these 
stones are used for crushing cottonseed in most parts of the 
world except the United States. They grind the cottonseed 
hulls more fi nely and greatly improve the appearance of the 
cake and meal. “SoyaBeans:... At one time it was predicted 
that soya beans would predominate the crush [in the U.K.], 
but they reached their maximum in 1910 with 413,267 tons 
and have been declining ever since, the receipts [imports] 
for 1913 being only 76,452 tons. Reasons assigned for this 
decrease are: The increase in freight rates, the increase 
in crushing in China and Japan, the growing competition 
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from Denmark and from Germany (whose import duty was 
lately removed from these beans), and the slow demand for 
the cakes among English feeders. This last seems the most 
important reason, and it is involved with some of the others.
 “Denmark (p. 74): Producers of oil cake the world 
over owe a debt of gratitude to Denmark for demonstrating 
the superlative value of this product [cottonseed cake] for 
making butter. This strictly agricultural country has been 
continuously concentrating its energy on those products that 
could be exported at the highest prices.” The main export 
is butter, followed by milk, cream, and cured meats [i.e. 
value-added products]. In 1912 butter, valued at $40 million, 
accounted for nearly one-third of the country’s exports.
 In Sweden, within the past 5 years the Swedish 
Agricultural Department has been giving great attention to 
cattle breeding and feeding. “This experimental department 
is under the direction of Prof. Nils Hansson, a student of the 
celebrated German Kellner. Prof. Hansson has been making 
some extensive experimental studies in dairy-cattle breeding 
and feeding.” Kellner’s theories were mainly formulated 
for feeding cattle for beef. Prof. Hansson has clearly 
demonstrated that the Kellner valuation for nitrogen is too 
low when applied to milk production.
 Norway’s principal exports are fi sh and fi sh products 
(worth $27.8 million in 1912), followed by lumber, wood 
pulp, paper, and other forest products ($23,000,000). 
Address: Special Agent, Bureau of Foreign and Domestic 
Commerce.

337. Hanson, George C. 1914. Commerce and industries 
of Kwantung. Daily Consular and Trade Reports (U.S. 
Bureau of Foreign and Domestic Commerce, Department of 
Commerce) 17(153):7-17. July 1. See p. 11-12, 15-16.
• Summary: “The Dairen (Dalny) consular district embraces 
the Kwantung Leased Territory (Japanese), comprising 
the tip of the Liaotung Peninsula and the islands adjacent 
thereto... Its area is 1,221 square miles and its population 
in 1913 was 517,147, of whom 469,651 were Chinese 
[90.82%], 47,381 Japanese [9.16%], and 115 foreigners.”
 A table (p. 8) of “Foreign trade by countries” shows that 
the lion’s share of its imports (71.5% of gross value) come 
from Japan, followed by Germany, UK, Belgium, and USA.
 A table (p. 11) shows “Shipments from Manchuria into 
Kwantung during 1912 and 1913, including: Bean cake 
103,787 / 127,690 tons. [Soy] beans 553,438 / 622,205 tons. 
Beans (small=azuki) 16,794 / 16,297. Sauce, bean and soy 
50 / 78 pounds.
 The export trade in soybeans and products expanded. 
A table (p. 12) shows the “native exports” (to within China; 
quantity and value), including bean cake, [soy] beans, and 
bean oil.
 The section titled “Last year’s improvement in bean 
trade–unfavourable outlook” includes a table which shows 
exports (incl. reexports) of [soy] beans and bean oil “in 1913, 

by countries of destination. Exports of bean cake to foreign 
countries increased in 1913 to 527,507 short tons, of which 
520,947 tons went to Japan and the remainder to Chosen 
[Korea]. The amount shipped to Chinese ports was 38,629 
tons in 1913, as against 76,172 in 1912.” “A large proportion 
of the bean oil shipped to Japan is transshipped to the United 
States.” Address: Vice Consul, Dalny (Dairen), Japanese 
Leased Territory.

338. Boidin, Auguste; Effront, Jean. 1914. Verfahren zur 
Gewinnung von Enzymen und Toxinen mit Hilfe von 
Bakterien [Process for recovering enzymes and toxins with 
the help of bacteria]. German Patent 320,571. July 11. 6 p. 
Issued 26 April 1920. 1 drawing. [Ger]
Address: 1. Seclin, France; 2. Brussels.

339. Thompson, Erwin W. 1914. Cottonseed products and 
their competitors in Northern Europe. II. Edible oils. Special 
Agents Series (U.S. Bureau of Manufactures, Department of 
Commerce and Labor) No. 89. 31 p. [1 ref]
• Summary: Contents: Letter of submittal. Introduction. The 
margarin industry: Germany, Netherlands, United Kingdom, 
Denmark, Norway, Sweden. Ingredients of margarin: Soft 
fats (sesame oil, colza and rape oils, soya-bean oil, peanut 
oil, cottonseed oil), hard fats (copra oil, palm oil and palm-
kernel oil, shea-nut oil, summary of hard fats), artifi cially 
hardened fats (linseed oil, fi sh oils, soya-bean oil, peanut and 
cottonseed oils). Addresses.
 Denmark (p. 11-12) “is one of the few countries where 
exact statistics are kept of the margarine made and the 
ingredients used. The Danes claim to make and export the 
best butter in the world, and they take every precaution to 
render it impossible in any way to adulterate or falsify it... 
All margarine must contain enough sesame oil to insure the 
prescribed color reaction.” The main three “soft fats” used in 
Danish margarine (in descending order of importance, 1910-
1912) are sesame oil, American cottonseed oil, and peanut 
oil; soya-bean oil is not mentioned. Margarine production 
grew from 34,320 metric tons (tonnes) in 1910 to 39,620 
tonnes in 1912.
 Ingredients of margarine: Soya-bean oil. A table (p. 15) 
shows the approximate net import and crush of soybeans in 
the United Kingdom, Germany, Netherlands, and Denmark 
from 1908 to 1913. The U.K. fi rst imported soybeans in 
1908 (40,600 tonnes). Germany fi rst imported soybeans 
in 1909 (8,000 tonnes). The Netherlands fi rst imported 
soybeans in 1911 (14,400 tonnes). Denmark fi rst imported 
soybeans in 1911 (20,000 tonnes), rising to 36,900 tonnes in 
1912 and 45,000 in 1913. The total soybean crush in these 
four countries peaked at 355,100 tonnes in 1912, falling to 
246,300 tonnes in 1913. “The decline of the [soya-bean] 
industry in Europe is attributed to the advance in freight 
rates, to the diffi culty of selling the cakes, especially in 
the United Kingdom, and to the resumption of normal oil 
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milling in Manchuria since the close of the Russo-Japanese 
War. In Germany and Denmark the cake is growing in favor, 
especially the [solvent] extracted kind, which contains very 
little oil. The crush will probably continue to increase in 
those countries, and to decrease in the United Kingdom, 
where the cake is not liked. Meanwhile there is a disposition 
to import [soya-bean] oil from Japan and Manchuria. The 
United Kingdom imported 3,000 tons of oil in March, 1914. 
China exports to all countries about 100,000 tons of oil 
every year. In Denmark and Germany this oil is chiefl y used 
for soap, but latterly in Germany, and even more so in the 
United Kingdom, it is being deodorized and exported to the 
Mediterranean to blend for salad oil. Margarin makers are 
taking it sparingly (not over 6,000 tons altogether). Perhaps 
the refi ners may learn how to prepare it to suit them; but its 
most logical use seems to be as a salad oil as it is a natural 
winter oil containing oily 10 to 15 per cent stearin compared 
with 20 to 25 per cent for cottonseed oil.”
 “Peanut oil (p. 16): “Peanut oils vary greatly in quality, 
the best grades being made in Bordeaux, France, and Delft, 
Netherlands, from peanuts (Arachis hypogaea) that arrive 
in the shell from West and Southwest Africa, and to some 
extent from shelled nuts from China. The lowest grades are 
made in Marseille [Marseilles], France, from shelled peanuts 
shipped from the Coromandel, or east, coast of India.” The 
present European supply of peanut oil is 184,000 tonnes, of 
which 135,000 tonnes (73.3%) are made in France.
 Pages 26-27 discuss “Artifi cially hardened oils.” “The 
combined capacity of the hydrogenating plants of Europe 
is estimated for 1914 at 250,000 tons (1,375,000 barrels), 
which is two or three times as much as has ever been treated. 
These plants are in England, Norway, Germany, and France, 
and are engaged at present chiefl y on fats for soap and 
candles. They are hardening linseed, whale, soya-bean, and 
cottonseed oils.
 Note: This is the earliest document seen (Dec. 2005) 
indicating hydrogenation of soya-bean oil to make candles.
 “Edible oils: The great increase in the demand for 
margarin in Europe, for compound lard in the United States 
and for hard soap all over the civilized world has resulted in 
closely crowding the supply of natural hard fats, while liquid 
oils are relatively abundant.”
 Pages 30-31 give addresses of major edible oil 
processors and margarine manufacturers in Germany (incl. 
Berliner Pfl anzen Butter Margarine Fabrik), Denmark (incl. 
Otto Monsted of Copenhagen, margarin), Norway, Sweden, 
Netherlands (incl. Van den Berg Margarin Works, Jurgens 
Margarin Works), and the United Kingdom (incl. Maypole 
Dairy Co.–affi liated with Otto Monsted of Copenhagen–
makes margarin; Lever Bros. of Liverpool–oil mill, soap 
works, hardeners of oils; Crossfi elds [sic, Crosfi eld] Ltd. 
of Warrington–oil mill, soap works, hardeners of oils). 
Tables show: Total production of edible oils in the European 
countries (p. 7). Imports and exports for various countries 

and oils.
 Note 2. This is the earliest document seen (Sept. 2007) 
stating that soybean oil is used as a salad oil in the Western 
world. Address: Commercial Agent, Bureau of Foreign and 
Domestic Commerce.

340. Dietz, P.A. 1914. Het katjang-vlindertje (het vermeende 
toa-toh-motje) [The little katjang butterfl y; the so-called little 
toa-toh moth]. Mededeelingen van het Deli Proefstation te 
Medan (Sumatra) 8(8):273-76. [Dut]

341. 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 
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varieties from L.V. Jurdiewicz from Deraznia in Podolia; 
these had been imported by Owinsky. In 1901 at Hohenheim 
he began to study the time needed for soybeans to mature; 
He found it ranged from 141 to 163 days. He continued this 
research at Hohenheim from 1901 to 1903, getting soybean 
seed yields of up to 1,560 kg/ha. From 1910 to 1914 he 
continued at Waldhof-Amstetten, with 5 varieties. The 
maturity range there was 112-166 days and the yields were 
up to 1,500 kg/ha (about 23 bushels/acre), but the yields of 
many varieties were low, about 300 to 500 kg/ha (4.5 to 7.5 
bu/acre). Yields of soybean straw, however, were up to 3,600 
kg/ha. Fruwirth uses three terms to refer to soybeans: (1) Die 
Sojabohne; (2) Die Soja; and (3) Sojas, as “Zuechtung von 
Sojas” or “Sojas, meist gemahlte.” There 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).

342. Boidin, Auguste; Effront, Jean. 1915. Verfahren, um 
Textilfasern aller Art von ihren staerkeartigen, gummiartigen, 
gelatineartigen und fetten, von der Appretur oder Versteifung 
u. dgl. herstammenden Stoffen mit Hilfe von Bakterien zu 
befreien [Process for ridding textile fi bers of all types of 
their starchy, gummy, gelatinous and fats, of the fi nish or 
stiffening and the like, or resulting materials with the help 
of bacteria]. German Patent 349,655. Feb. 7. 3 p. Issued 6 
March 1922. [1 ref. Ger]
• Summary: Mentions soybean oil cake (Sojaölkuchen) and 
uses these interesting phrases: to obtain with pure soy (mit 
reiner Soja zu erhalten); To take 10 to 20 percent rye on 80 
to 90 percent soy (10 bis 20 Prozent Roggen auf 80 bis 90 
Prozent Soja zu nehmen). Address: 1. Seclin (Nord), France; 
2. Brussels.

343. Morton, William. 1915. Soya bean situation in North 
Manchuria. Commerce Reports [USA] (Daily Consular and 
Trade Reports, Bureau of Foreign and Domestic Commerce, 
Department of Commerce) 18(48):809. Feb. 27.
• Summary: “The soya bean crop of North Manchuria in 
1914 was estimated to be 15 per cent larger than that of 
the preceding year. The total exports of beans from North 
Manchuria from November 1, 1913, to November 1, 1914, 
amounted to 415,000 tons, of which about 33,000 tons were 
exported via the Sungari and Amur Rivers, 100,000 tons to 
Dalny and Japan, and the remainder to England, Germany, 
the Netherlands, and Denmark.
 “Shortly after the outbreak of war in Europe the 
transportation of Russian troops over the Chinese Eastern 
and Trans-Siberian Railways began, and so interfered with 
the shipment of commercial freight that not more than one-
third of the bean cargoes have reached Vladivostok, the 
remainder being stored at the various stations of the Chinese 
Eastern Railway. Now that the transportation of troops has 
ended it is expected that there will soon be enough freight 
cars for carrying the beans to Vladivostok. [The names of 
Harbin fi rms engaged in the soya-bean trade may be had 
from Bureau of Foreign and Domestic Commerce or its 
branch offi ces.]
 “Modern and Native Mills–Oil Containers:
 “There are three small modern bean-oil mills in North 
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Manchuria, one of which belongs to a Japanese and the 
other two to Chinese. The full capacity of these mills is 
about six short tons of oil daily. Besides these three mills, 
a large modern mill (oil) has been built by the Anglo-
Chinese Trading Co. at Harbin, but it is not working yet, 
as its machinery is not complete. There are numerous 
small Chinese oil mills operated either by hand or by horse 
power scattered throughout the town and villages of North 
Manchuria, but no statistics are available as to the total 
output from these mills.
 “Baskets are used for transporting oil from the 
surrounding country to Harbin, but wooden boxes and tins 
packed in wooden boxes are used for containing oil for 
export abroad. One wooden box contains about 252 pounds 
of oil and one tin contains about 36 pounds of oil, two tins 
being packed in one box. The tins and boxes are of local 
manufacture. No empty tins were imported into North 
Manchuria in 1914.” Address: Deputy Consul, Harbin.

344. 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.

345. Taverne, N.J.A. 1915. Die oxydation und 
polymerisation des Sojabohnenoels [Oxidation and 

polymerization of soybean oils]. Zeitschrift fuer Angewandte 
Chemie 28(I):249-51. May 25. Aufsatzteil (Chem. Abst. 
9:2716). [7 ref. Ger]
• Summary: This article is based on the author’s dissertation, 
De oxydatie en de polymerisatie van sojaolie, accepted Nov. 
1913, at the Technischen Hochschule, Delft [Netherlands]. 
Address: Dr., Technischen Hochschule, Delft [Netherlands].

346. Labberté, K.R. 1915. Onderzoekingen over urease, een 
enzym uit soyaboonen [Investigations on urease, an enzyme 
present in soy beans]. Pharmaceutisch Weekblad voor 
Nederland 52(37):1428-40. Sept. 11. (Chem. Abst. 10:1359). 
[9 ref. Dut]
• Summary: The author obtained the active form of urease 
by shaking powdered soybeans with ten times the weight 
of water for 1 hour, centrifuging, and fi ltering. The action 
of this enzyme extract on urea solutions was studied. The 
decomposition of urea is not a monomolecular reaction. The 
reaction can be used for the accurate determination of urea.

347. Williamson, A.A. 1915. Marketing the new soya 
bean crop in Manchuria. Commerce Reports [USA] 
(Daily Consular and Trade Reports, Bureau of Foreign 
and Domestic Commerce, Department of Commerce) 
18(260):518. Nov. 5.
• Summary: “Cooperative selling–Fall shipments: At 
Kaiyuan a produce dealers’ association and trust company 
has been formed, modeled after that at Dairen. Kaiyuan is a 
promising bean center. It is likely that an exchange will be 
established at Changchun also.
 “North Manchuria beans, which are considered superior 
to those grown in South Manchuria, have been brought 
to Dairen in considerable quantities both by train and by 
steamer...
 “Nevertheless the export of beans to Europe, notably 
Holland, has kept up remarkably, considering conditions 
there. These shipments have to be covered by documents 
guaranteeing their ultimate consumption in order to avoid 
capture at sea by belligerent cruisers.
 “At present, the local trade is depressed, as Japan, the 
principal market, is suffering from overproduction of rice, as 
noted above, and European markets are not what they were, 
despite some shipments that have gone there. A few mills 
have begun work, but only in a small way. One of the largest 
was driven to making peanut oil during the summer.”
 “More crushing mills: The experimental mill built by 
the South Manchurian Railway Co. at Dairen, which uses the 
chemical extraction process, has been sold to Messrs. Suzuki 
& Co., of Kobe, the seller stipulating that the purchaser 
should enlarge the mill to double its capacity. Suzuki & Co. 
will spend about 200,000 yen (about $100,000) on the mill; 
but it is said the railway will aid the new owners fi nancially. 
The fatty acid factory attached to the mill will also be 
operated by Suzuki & Co. This fi rm intends to establish 
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two more mills, using the same benzine extraction process, 
at Kobe and Moji, in all probability. The fatty acid and 
glycerine factory is only used when the price of bean oil is 
too low for profi t.”
 Note: This is the earliest document seen (Jan. 2014) 
concerning the work of Suzuki & Co. with soybeans. The 
Japanese company, which built the fi rst solvent extraction 
mill for soybeans in Manchuria (Dairen), later became 
Hohnen Oil Co. Address: Consul, Dairen, Manchuria.

348. Backer, H.J. 1915. Molecuulgewichtsbepalingen van 
eenige plantaardige oliën [Determination of the molecular 
weight of some vegetable oils]. Chemisch Weekblad 
12(47):1034-40. Nov. 20. [5 ref. Dut]
• Summary: Molecular weights of the following vegetable 
oils were determined: Coconut, cohune, groundnut, 
cottonseed, hardened cottonseed, linseed, corn, mustard seed, 
olive, palm kernel, rapeseed, castor, sesame, and soya. Many 
constants for each oil were also recorded. Address: Lab. of 
the Dep. of Finance, Amsterdam (Lab. van her Depart. van 
Financien, Amsterdam).

349. Mestdagh, Mr. 1915. Note sur la culture du Soja hispida 
à Lusambo, (Sankuru) [Note on the culture of soybeans at 
Lusambo (Sankuru), Belgium Congo]. Bulletin Agricole du 
Congo Belge 6(3-4):272-81. Sept/Dec. English-language 
summary in the Bulletin of the Imperial Institute. 1916. 
14:293. [Fre]

• Summary: Contents: Introduction. Description of the plant. 
Varieties cultivated. Choice of ground. Preparation of the 
ground. Choice of seeds. Planting. Germination and duration 
of the vegetative stage/time to maturity. Crop management 
(cultural care). The soybean as a plant for soil improvement. 

Harvest. Preparation and storage. Yields. Enemies of the 
soybean (insects).
 Yellow soy beans grown in the Congo gave a yield of 
seeds of about 1,310 lb/acre [21.8 bu/acre], and black soy 

beans gave about 1,590 lb/acre. The plants 
were found to do best when planted at the 
start of the rainy season. Yellow soybeans 
took 85-101 days to mature, and black 
soybeans took 87-90 days. No dates are 
mentioned in the article.
 Photos (all by Mestdagh) show: (1) A 
young soy bean plant. (2) A fi eld of black 
soybeans under several palm trees with 
a person standing in the fi eld. (3) A man 
standing in a fi eld of yellow soybeans. (3) 
Three glass jars containing 100 seeds of 
three different sizes and types of soybeans. 
(4) Soy bean pods, containing from 1 to 
4 seeds per pod. (5) The roots of soybean 
plants with nodules on them. (6) Insects 
(mounted) that attack the soybean.
 Note: This is the earliest document seen 
(Aug. 2009) concerning soybeans in the 
Belgian Congo (renamed Zaire in Oct. 
1971), or the cultivation of soybeans in the 

Congo. This document contains the earliest clear date seen 
for the cultivation of soybeans in the Belgian Congo (1915). 
The source of these soybeans is unknown. Address: Sous 
chef culture 1ere classe.
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350. Backer, H.J. 1916. Molekulargewichtsbestimmung 
einiger pfl anzlichen Oele [Determination of the molecular 
weight of some vegetable oils (Abstract)]. Chemisches 
Zentralblatt. I(9):395-96. March 1. [1 ref. Ger]
• Summary: A German-language summary of the 
following Dutch-language article: Backer, H.J. 1915. 
“Molecuulgewichtsbepalingen van eenige plantaardige 
oliën.” Chemisch Weekblad 12:1034-40. 20/11. Contains a 
large table.

351. Graaff, W.C. de; Zande, J.E. van der. 1916. De urease 
der Soya-boonen [The urease of soya beans]. Chemisch 
Weekblad 13(10):258-64. March 4. (Chem. Abst. 10:1660). 
[4 ref. Dut]
• Summary: Results of investigations led the authors to 
conclude that although bacteria may be present in soybeans, 
this is not invariably the case. Urabacillus pasteurii could 
not be isolated. The strong ureolytic action of the soybean 
cannot be attributed solely to bacteria, since sterilized 
beans still possess a very strong urea-splitting power, 
and, therefore, a urease must be present. Address: Leiden, 
Pharmaceut Labor. der Rijks-Universiteit.

352. Groll, J. Temminck. 1916. Over de aanwezigheid van 
urease in soja-boonen [The presence of urease in soybeans]. 
Chemisch Weekblad 13(10):254-55. March 4. (Chem. Abst. 
10:1660). [2 ref. Dut]
Address: Amsterdam, Physiologisch Laboratorium der 
Universiteit.

353. Mom, C.P. 1916. Ureumbepaling door middel van 
urease [Determination of urea using urease]. Chemisch 
Weekblad 13(10):255-57. March 4. (Chem. Abst. 10:1660). 
[3 ref. Dut]
Address: Delft [Netherlands].

354. Meyer, Frank N. 1916. Re: Autobiographical sketch 
and resumé of work as a plant explorer for USDA–to be 
considered for membership in the Botanical Society of 
Washington, DC. In: Letters of Frank N. Meyer. 4 vols. 
1902-1918. Compiled by Bureau of Plant Introduction, 
USDA. 2444 p. See p. 2176-77. Letter of 15 March 1916 to 
Mr. Stephen Stuntz, David Fairchild’s botanical assistant.
• Summary: “Born in Amsterdam, Holland, November 29, 
1875.
 “Had an ordinary public school education; at the age 
of 14 entered the Botanical Garden of the University of 
Amsterdam as a pupil in Botanical Gardening; after two 
years entered the Experimental Garden of Professor Hugo 
de Vries, became his assistant; later had private and public 
tuition from 16 until 20 years of age in various subjects, such 
as French, English, German, landscape gardening, technical 
drawing, botany, physics, chemistry, etc.
 “Became a student of botany and horticulture in the 

University of Groningen, Holland, for six months; returned 
to Amsterdam, had charge of the experimental work of 
Prof. de Vries, followed his lectures on Plant Breeding and 
Botanical Physiology for several years; botanized in Holland 
for several summers; accumulated a large herbarium of 
plants of the Netherlands.
 “Resigned from the University of Amsterdam in March, 
1899. Spent two and one-half years in travelling in Holland, 
England, France, Belgium, Germany, Italy and Switzerland.
 “Immigrated to the United States of America in October, 
1901. Found employment with the U.S. Dept. of Agriculture; 
resigned in September, 1902. Went to California, found 
employment again with the Department at the Plant 
Introduction Garden at Santa Ana; resigned again in March, 
1903. Was in the fl orist business in Santa Barbara, California, 
from April, 1903 to March, 1904.
 “Left California for Mexico in April, 1904. Walked 
across Mexico from San Blas to Vera Cruz; went to Cuba, 
also to the southern United States. In August, 1904, entered 
the employ of the Shaw Botanical Garden at St. Louis 
[Missouri]; was a member of the jury on Forestry at the 
World’s Fair in 1904. Resigned in July, 1905, from the 
Shaw Botanical Garden to enter service of the Department 
of Agriculture as an Agricultural Explorer. Collected and 
travelled in China, Japan, Korea, Siberia, Russia, Central 
Asia, etc. for c.a. nine years–am still at it.
 “Wrote a bulletin on Agricultural Explorations in the 
Fruit and Nut Orchards of China, Chinese Plant Names, also 
many minor papers.
 “Intentions are to roam for many more years, primarily 
in China.”
 Note: Stephen Stuntz was David Fairchild’s botanical 
assistant.
 Location: University of California at Davis, Special 
Collections SB108 A7M49. Address: USDA Plant Explorer.

355. Beijerinck, M.W. 1916. Het voorkommen van urease bij 
hoogere planten [The occurrence of urease in higher plants]. 
Chemisch Weekblad 13(16):443-44. April 15. [3 ref. Dut]

356. Groll, T.M. 1916. Presence of urease in soya beans. 
Analyst (London) 41:140. May. [1 ref]
• Summary: This is an English-language summary of a 
Dutch-language article. “(Chem. Weekblad, 1916, 13, 254-
255.)–Soya beans were immersed for fi ve minutes in 1 per 
cent. mercuric chloride solution, and then washed and freed 
from husks [hulls], rinsed with sterile water, and cut up. On 
mixing 150 mgrms. of the material with water, adding 10 
c.c. of 1 per cent. urea solution at 25º C, and maintaining the 
mixture at that temperature for thirty minutes, the amount 
of ammonia liberated required 10 c.c. of n/10 acid for 
neutralisation.”

357. Wester, D.H. 1916. Over de oorzaak van de ureolytische 
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werking der sojaboonen [On the cause of ureolytic action 
of soybeans]. Chemisch Weekblad 13(24):663-77. June 10. 
(Chem. Abst. 10:2352). [13 ref. Dut]
• Summary: Concludes from the results of a study that the 
ureolytic action of soybeans is not due to bacterial action.

358. Bulletin of the Imperial Institute (London). 1916. 
Recent progress in agriculture and the development of 
natural resources. 14(2):288-311. See p. 293-94. [2 ref]
• Summary: In the section on “Oils and oil seeds,” a 
subsection titled “Soy beans” (p. 293-94) contains a 
summary of articles about cultivation of soy beans in the 
Belgian Congo (1915) and England (1916).

359. Moser, Charles K. 1916. China: Harbin. Supplement 
to Commerce Reports [USA] (Daily Consular and Trade 
Reports, Bureau of Foreign and Domestic Commerce, 
Department of Commerce) No. 52c. p. 32-43. Aug. 16.
• Summary: The section titled “Soya beans the leading 
export” (p. 40) notes that soya beans are by far the leading 
export from northern Manchuria. “From Nov. 1, 1914, to 
Nov. 1, 1915, the close of the beans season, the quantity 
exported amounted to 512,236 tons.” The total annual 
production is about one millions tons. “The balance is 
retained by the growers and the local market for domestic 
purposes.
 “Of the exports, 411,236 tons were sent through the 
ports of Vladivostok and Nikolaiefsk (via the Sungari and 
Amur Rivers), and 101,000 tons by way of Changchun and 
Dairen. The whole of the shipments through Changchun 
and Dairen went to Japan, as well as 209,236 tons of the 
beans shipped by way of Nikolaiefsk and Vladivostok. The 
remainder, 202,000 tons, went to England, Denmark, and the 
Netherlands. The striking feature of the year’s trade was the 
great share taken by Japan as compared with former years, 
when Japan bought but a small share of the exports through 
Changchun and no part of the other shipments. But in 1915, 
on account of the extraordinarily high freight rates to Europe, 
Japan was able to buy the beans at a much cheaper rate than 
Europe and to resell them to considerable advantage.”
 The next section, titled “Bean prices and freights–
Uncertain prospects” (p. 40-41) begins: “At the beginning of 
1915 the bean business was almost paralyzed, owing to the 
closing of certain European markets, the congestion of the 
local railway lines with war materials, and the uncertainties 
of ocean freights. Prices dropped to the lowest level known 
in the local market, and a period of great deprivation 
threatened the Chinese population. Then conditions changed 
for the better.”
 The “outlook for 1916 is considered very uncertain 
in view of the high freights, the scarcity of transportation 
facilities, and the diffi culty of securing suffi cient labor to 
handle shipments.”
 Note: This is the earliest document see (Jan. 2009) that 

gives general information about the transportation of mature 
soybeans to market within a particular country or region. 
Address: Consul, Harbin, Manchuria.

360. Wolk, P.C. van der. 1916. Onderzoekingen over een 
onverwachte bacterieziekte in de Soja-plant, in annsluiting 
met een onderzoek naar het wezen der wortelknolletjes 
van Glycine Soja en Arachis hypogaea [Investigations 
on an unexpected bacterial disease in the soybean plant, 
in conjunction with an investigation on the nature of root 
nodules of Glycine Soja (soybeans) and Arachis hypogaea 
(peanuts)]. Cultura, Ofi cieel Orgaan van het Nederlandsch 
Genootschap voor Landbouwwetenschap (Wageningen) 
28(336):268-85. Aug.; 28(377):300-319. Sept. [2 ref. Dut]
• Summary: The disease fi rst appears as an etiolated 
condition and may result in the death of the plant. It was 
considered to be caused by the activities of the bacterium, 
Rhizobium beijerinckii, associated with root nodules, which 
are here compared with plant galls. Address: Laboratorium 
der Selectie- en Zaadtuinen te Buitenzorg (Bogor), Java.

361. Naamlooze Vennootschap Industrieele Maatschappij 
v.h. Noury & van der Lande. 1916. Verfahren zum Bleichen, 
Haltbarmachen und Erhoehen der Backfaehigkeit von Mehl 
und anderen Muellereiprodukten [Process for bleaching, 
preserving and increasing the baking quality of fl our and 
other milled products] German Patent 325,031. Nov. 30. 3 p. 
Issued 6 Sept. 1920. [1 ref. Ger]
Address: Deventer, Netherlands.

362. Piper, C.V.; Morse, W.J. 1916. The soy bean, with 
special reference to its utilization for oil, cake, and other 
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 
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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 
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.

363. Piper, C.V.; Morse, W.J. 1916. The soy bean, with 
special reference to its utilization for oil, cake, and other 
products: Soy-bean meal as human food (Document part). 
USDA Bulletin No. 439. 20 p. Dec. 22. See p. 11-13. [2 ref]
• Summary: “The meal remaining after the oil is extracted 
from Mammoth soy beans is bright yellow in color when 
fresh and has a sweet, nutty fl avor. The use of the meal as 
fl our for human food has become an important factor in 
several European countries during the last few years and to 
some extent in America as a food of low starch content.”
 “In England, manufacturers have placed on the market 
a so-called ‘soya fl our,’ which is 25% soy-bean meal 
and 75% wheat fl our. This soya fl our is being used by 
bakers in making a soy bread which is very palatable and 
may be found on the market. A similar product has been 
manufactured in Amsterdam [Netherlands] for 25 years. 
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‘Soya biscuits’ are also manufactured from this fl our and 
constitute an article of export from England. German millers 
have been experimenting to some extent with soy meal in 
making brown bread by mixing with rye fl our... Soy-bean 
fl our enters largely as a constituent in many of the so-called 
diabetic breads, biscuits, and crackers manufactured as food 
specialties.
 “As a human food, soy-bean fl our has been used 
principally in the U.S. as a special article of diet and is sold 
by a number of food companies manufacturing special foods. 
Extensive tests are being conducted by the USDA with soy-
bean fl our in the making of bread. The fl our or meal can be 
successfully used as a constituent for muffi ns, bread, and 
biscuits in much the same way as corn meal. In these various 
food products about ¼ soy fl our and 3/4 wheat fl our have 
been found to be the proper proportions.” Note: This is the 
earliest document seen (Sept. 2004) which clearly states that 
soy-bean fl our has been used to make bread in the USA.
 “Although soy-bean milk has been used in both the fresh 
and condensed form and in the manufacture of cheese [tofu] 
in Japan and China for centuries, it only recently has been 
considered of possible importance in the United States. Soy-
bean milk, owing to its food value and for sanitary reasons, 
is said to be of the greatest importance for cooking purposes 
and can be used by bakers, confectioners, and chocolate 
manufacturers. In Asiatic countries the whole bean is utilized 
in the manufacture of the milk, but quite recently it has been 
discovered that soy-bean meal, after the oil is extracted, is 
fully as useful for milk purposes as the whole bean.
 “If the milk from the soy bean is used in the 
manufacture of products as a substitute for milk, the labels of 
such products should indicate that the substitution has been 
made, otherwise it would constitute adulteration under the 
food and drugs act.
 “In addition to its uses for fl our and milk, the soy bean 
can be prepared as human food in numerous ways. The green 
bean, when from three-fourths to full grown, has been found 
to compare favorably with the butter or Lima bean... The soy 
bean has been utilized not only in the U.S. but in European 
countries as a substitute for the coffee bean. When roasted 
and prepared, it makes an excellent substitute for coffee.” 
Address: 1. Agrostologist in Charge; 2. Scientifi c Asst. 
Forage-Crop Investigations, USDA, Washington, DC.

364. Fuerstenberg, Maurice. 1916. Die Einfuehrung der Soja, 
eine Umwaelzung der Volksernaehrung [The introduction 
of the soybean, a revolution in the people’s nutrition 
(Continued–Document part IV)]. Berlin: Paul Parey. 30 p. 
Foreword by Dr. Gottlieb Haberlandt, Director of the Plant 
Physiology Institute, Univ. of Berlin. [5 ref. Ger]
• Summary: Continued: Page 16: In the agronomic trials that 
were conducted in 1877, 118 people already participated. 
This time, the trials extended to all of the provinces of 
Austria as well as to Hungary, Croatia, Germany, Holland, 

Switzerland, and Russian Poland (Russisch-Polen). In 
consideration of the extremely unfavorable weather–a late, 
chilly, and damp spring, a summer that was only hot in brief 
periods with a dry period that lasted all the longer, a cold, 
rainy autumn, which brought the unusually premature early 
frosts which substantially damaged the sensitive plants or 
completely destroyed them–the result of these agronomic 
trials can also be called a satisfying one. Indeed, many 
participants in this year’s agronomic trials felt themselves 
to be obliged to very specially emphasize in their reports to 
Haberlandt the resistance of the soybean to drought and to 
frost.
 Instead of quoting the various reports, the wish is to list 
here the conclusions that were summarized by Haberlandt in 
fi fteen points which he obtained from the agronomic trials 
that were conducted during three years as well as from the 
chemical studies:
 I. The acclimatization of the early-maturing soybeans 
can be indicated as completely successful in Central Europe.
 II. Out of all of the varieties that achieved cultivation on 
an experimental basis over the three years, the yellow-seeded 
variety, and possibly also the reddish-brown-seeded variety, 
served as the decidedly preferable ones.
 III. The yellow variety as the earliest maturing variety 
noticeably exceeded the northern distribution boundary for 
the corn plant, competing with regard to its capability for 
distribution at minimum with the earliest maturing corn 
varieties.
 IV. With the continued cultivation of the soybean, there 
is reason to fear a degeneration of it in the sense that, for 
instance, the anatomical-physiological qualities of the seeds 
and the chemical properties that are associated with them 
could experience a substantial change.
 V. On the other hand, it is [verb missing–possessed?] 
of an extraordinary capacity for adaptation, both to the soil 
and to the climate of an area. As is expressed in the height of 
its growth, in the number and size of its leaves, in the stiffl y 
upright or sarmentous (raukend) growth of the stem, in the 
denser or sparser hair covering of the leaves
 Page 17: and in the longer-lasting beginning of the 
blossoming or an interruption of it that occurs early.
 VI. It resists frost far better than corn or green beans, its 
seeds do not freeze, even if they winter over in frozen soil 
or are intentionally left to freeze. Likewise, the sprouts are 
also less sensitive than green bean plants which, like soaked 
green beans, are certainly destroyed by frost. As a result of 
this greater hardiness of soybeans, it is already possible to 
move their cultivation to the second half of April, as long 
as it is not pushed past May 1. VII. It is capable of resisting 
summer drought to a greater degree than the other legumes, 
and in fact in that respect it hardly meets its match among 
our local cultivated plants, perhaps only with corn, sorghum 
(Moorhirse), and foxtail millet (Mohar).
 VIII. Corresponding to its wealth of blossoms is always, 
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with almost absolute certainty, an extraordinarily rich 
setting of pods which is emphasized with praise by all trial 
participants and which can be designated as incomparable. 
At the same time, the pods keep the seeds well and almost 
never let them drop on their own.
 IX. Both the seeds and the straw of the soybeans have 
an excellent nutritional value. As a green fodder plant, there 
is no other that is comparable to it with regard to nutritional 
value. With the high content of its seeds in the most precious 
components, no seed of any other food plant of the temperate 
zones can even distantly be compared with it.
 X. Not only do the products of the soy plant 
(Soyapfl anze) have a very high nutritional value, with dishes 
that are prepared from the seeds also pleasing the palates of 
people, the straw and the green plant are eagerly eaten by 
every type of livestock.
 XI. For the plant farmer, it has the special advantage 
that it can be planted in almost any soil, even if it equally 
fl ourishes superbly on all types of light soils and specifi cally 
matures earlier. The planting
 Page 18: smaller stock of seed, its care requires a little 
trouble and cost, it shades the soil in an excellent manner, 
it does not allow any weeds to develop, and it can be left in 
the fi elds in stooks/shocks (Puppen) to dry in the autumn 
without risk, as long as there is no fear of it being eaten by 
mice.
 XII. One decisive advantage of the soybean in 
comparison with all other legumes consists of the fact that 
with respect to all of the parasitic fungi (Schmarotzerpilze), it 
enjoys an infallible immunity, as has been the case thus far.
 XIII. But the soybean is not simply an extraordinarily 
important acquisition for the farmer, it will also achieve a 
great signifi cance for industry.
 XIV. In the end, the soy plant will also form a valuable 
subject for plant physiologists for the purposes of numerous 
studies, since prior experiments have shown that it can 
also easily be used in nutrient solutions for complete 
development.
 XV. It will prove itself to be one of the most suitable 
plants for the study of the infl uence with the formation of 
new varieties, and it will do so not simply for the household 
of people, but it will also be of great service for scientifi c 
research.
 In his book, Haberlandt prophesied that soy (Soja) 
“will one day play a great role in the huts of the poor, it will 
mean more to potatoes than salt, with its fat it will be like 
drippings, and with its protein it will provide energy. As 
fl our, though, it will also gain its entry into the palaces of the 
wealthy, and in fact the soy sauce that is currently imported 
from India and China will form a constant item in their 
cakes.” Haberlandt closes out his study about the merits of 
cultivation of soy by saying, “Farmers will therefore only be 
taking their own interests into consideration if they include 
this miraculous stranger within the circle of their protection 

and, in so doing, along with their own advantage and the 
general good of the people, they also promote the well-being 
of the Fatherland.”
 Many will thus pose the question: where does it come 
from that the soybean, if it has such outstanding properties,
 Page 19: will fi nd its further dissemination? If 
Haberlandt had not unfortunately been torn away from the 
midst of his publicity activity–he died in 1878, right when 
his book The Soybean (Die Sojabohne) had been published in 
which he set down the results of the studies and trials about 
the merits of the cultivation of the soybean–then the soybean 
would have already taken on fi rst place long ago among the 
cultivated plants of Europe. Haberlandt was in fact mistaken 
about one thing: namely, in his view that the soybean 
“will achieve general recognition only as a consequence 
of the advantages which are associated with its cultivation 
and which would be the only thing capable of dispelling 
mistrust which every newly recommended useful plant 
encounters in the all too often shrewd circles of practical 
farmers.” Haberlandt was certainly not incorrect when he 
indicated that the praise which he wrote and spoke extolling 
the soybean in those days would have died away without 
a sound and would have remained completely unnoticed if 
it had not recommended itself through its advantages to all 
those who thus far have become acquainted with it. But no 
new cultivated plant can be disseminated without publicity. 
It was possible for the potato to be introduced in part only 
through force and cunning. In Prussia, after the Seven Years’ 
War [1754-1763], Frederick the Great [ruled 1740-1786] 
had it required of every tenant farmer to till one fi fteenth of 
the fi eld with potatoes, clover, and caraway. In France, the 
famous pharmacist and agronomist Parmentier could once 
again only introduce the potato into his fatherland by means 
of a ruse. Namely, he made it known that any farmer who 
dug up the tubers would be subjected to severe punishment. 
The forbidden fruits are the ones that always taste the best: 
the potatoes were stolen and planted and in this way acquired 
their civil rights in France.
 Things went completely differently for the soybean. 
Farmers showed the greatest interest in it from the very 
beginning. And thus Haberlandt was able to say that he was 
aware of no case in the history of crop farming in which a 
cultivated plant that was to be newly introduced had won for 
itself the general interest and the participation of farmers in 
so few years at such a high degree as that which the soybean 
had succeeded in doing in recent years. In this year, 1877, it 
was already possible for 148 farmers to carry out agronomic 
trials, most of them appreciatively emphasized the great 
fertility of the new bean, and Haberlandt was bombarded 
from all sides with requests. After the death of Haberlandt, 
the great advocate and champion for the introduction of the 
soybean, the movement which he initiated with indeed such 
great enthusiasm waned, and in fact the soybean sank... 
Continued. Address: Frohnleiten, Steiermark [Austria].
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365. Klinkert, Hillebrandus C. 1916. Nieuw Maleisch-
Nederlandsch woordenboek met arabisch karakter. Derde 
verbeterde en vermeerde druk [New Malay-Dutch dictionary 
with Arabic characters. 3rd improved and expanded ed.]. 
Leiden, Netherlands: E.J. Brill. viii + 1047 p. 23 cm. [Dut; 
Ara]
• Summary: The soybean is mentioned under katjang (p. 
744) and is written k. kedelai. It also appears under kedelai 
(p. 769). Indonesian-style miso [tauco] appears under taötjo 
(p. 247).
 Also discusses: bidjam (sesamum indicum, p. 224). ragi 
(yeast, p. 484).
 Note: This book is hard to use since the order of words 
follows the Malay alphabet. H.C. Klinkert lived 1829-1913. 
Address: Leiden [Netherlands].

366. Roepke, W. 1916. Verslag over het jaar 1915/1916, 
betreffende de technische werkzaamheden van het 
Proefstation Midden-Java, uitgebracht door den Directeur 
[Report about the year 1915/1916, concerning the technical 
activities of the Central Java Experiment Station, by the 
Director]. Mededeelingen van het Proefstation Midden-Java 
No. 23. p. 13-29. See p. 24-25. [Dut]
• Summary: Discusses Araecerus fasciulatus which feeds on 
kedele (Soja hispida). Address: Java.

367. Chemisch Weekblad. 1917. Algemeene vergadering de 
Nederlandsche Chemische Vereeniging te ‘s-Gravenhage 
op 28 December 1916 [General assembly of the Dutch 
Chemical Union at the Hague on 28 Dec. 1916]. 14(1):4-15. 
Jan. 6. [Dut]
• Summary: Includes the paper “Ueber die Anwendung von 
Enzymwirkungen in der Ostasiatischen Hausindustrie [On 
the application of enzymes in East Asian cottage industries”], 
by H.C. Prinsen Geerligs, followed by a long discussion.

368. Erslev, Knud. 1917. Verfahren zur Herstellung von 
Kunstmilch [Process for the manufacture of artifi cial milk]. 
German Patent 319,985. Jan. 13. 3 p. Issued 8 April 1920. 
[Ger]
• Summary: See the 4 steps described in the U.S. patent. 
Address: Nijmegen, Netherlands.

369. International Review of the Science and Practice of 
Agriculture (International Institute of Agriculture, Rome). 
1917. International trade in feeding stuffs: Annual Review 
No. 3. 8(4):489-551. April 1. See p. 490-91, 502-05, 535-43. 
[29 ref]
• Summary: The Introduction begins: “This third Annual 
Review gives the International Trade in Feeding Stuffs up 
the end of 1916 as far as the present conditions allow, and 
according to the scheme established in the send Review (1).
 “Two new headings have been introduced: soya and 

soya-cake, brewing residues; for these are given, under 
the heading coeffi cients, the factors used to calculate the 
production of concentrates on the basis of the available 
supply of raw materials.”
 The section titled “Production of concentrated foods for 
livestock,” under coeffi cients (p. 491), states: “Soya cakes–
For countries importing soya, the production of cakes has 
been estimated at the rate of 80% of the net importation.”
 Three tables (p. 502-04) give fi gures in metric tons 
for 1912 to 1916. The fi rst table, titled “Trade in soya 
[soybeans]” (p. 502) gives fi gures as follows: (a) Producing 
countries: China (exports), Korea (exports), and Japan 
(production, imports, exports). (b) Importing countries: 
Germany, Belgium, Denmark, United States, France, 
Netherlands (imports and exports), United Kingdom (imports 
and re-exports), Russia, and Sweden. The largest exporter 
of soybeans in 1912 is China (661,004 tonnes), followed 
by Korea (98,674). The largest importer in 1912 is United 
Kingdom, followed by Germany, Netherlands, Denmark.
 The second table, titled “Trade in soya cake” (p. 503) 
follows the same format with the same countries as the fi rst 
table. The largest exporter of soya cake in 1912 is China 
(493,477 tonnes), followed by Korea (1,063). The largest 
importer is Japan (518,056), followed by Netherlands 
(23,852).
 The third table, titled “Production of soya cake in 
importing countries” (p. 504) gives estimated fi gures for 
Germany, Belgium, Denmark, United States, France, 
Netherlands, United Kingdom, and Russia. The largest 
producer in 1912 was the United Kingdom (143,431 tonnes), 
followed by Germany (77,014) and Denmark (27,185).

370. Li, Yu-ying. 1917. Procédés et dispositifs pour la 
transformation intégrale du soya [Processes and technology 
for the transformation of whole soybeans]. Chemisch 
Weekblad 14(15):348-51. April 14. Included within a longer 
paper in this journal by de Waal, p. 344-56. [Fre; dut]
• Summary: This lecture, delivered in French on 11 Nov. 
1911, includes a description of and an interesting, complex 
diagram showing the basic processes by which the many 
food and industrial uses of the soybean are created. “In the 
soybean industry, it is not only the whole seed / bean which 
constitutes the usable raw material, but also its derivatives 
such as soy fl our, milk, etc., and even the by-products 
(cakes), which can, themselves, serve as the basis for a 
large number of products.” A table (p. 349) shows these 
raw materials in fi ve degrees: 1st. Whole soybeans. 2nd. 
Dehulled soybeans, cellulose/fi ber, cakes, oil-rubber, milk, 
cakes. 3rd. Flour, cakes, oil, milk, cakes. 4th. Flour, milk, 
cakes, casein (caséine), fl our. 5th. Casein, fl our. “These 
fi ve groups are composed of 19 products which can be 
considered as the raw materials which derive from a series of 
transformations leading up to the complete utilization of the 
bean.
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 “The course of operations to obtain the announced 
products comprises the following phases which are 
represented in fi gure 1.
 “Dehulling of the beans. Grinding of the dehulled 
product, of oilcakes (tourteau d’huilerie), cakes for [soy] 
dairy production (tourteaux de laiterie), of casein.
 “Pressing to obtain oil, or to obtain sojalithe (an 
industrial soy casein resembling ivory or horn).
 “Drying of the casein, of the soymilk cake [okara] 
(tourteaux de lait), of the powder for preserves (confi ture) 
[such as chestnut cream (crème de marron)].
 “Cooking for the production of preserves, or for making 
sauce.
 “Roasting / grilling for the manufacture of [soy] 
chocolate or [soy] coffee.
 “Wet-grinding to obtain milk [from soybeans], or to 
obtain milk from okara (lait provenant de tourteaux).
 “Fermentation for the manufacture of sauce [jiang or soy 
sauce], cooked soybeans, or milk.
 “Concentration for the manufacture of milk, [okara] 
(torteaux de lait), or sauce.
 “Desiccation / drying to obtain powdered [soy] milk, 
powdered [soy] milk cake [okara] (poudre de lait de 
tourteaux), powdered soy sauce.
 A chart (fi g. 2, p. 350) describes the progress and 
combination of different necessary operations to obtain these 

products.
 “You can see that the soybean is fi rst dehulled so that it 
can be cooked or ground either dry or with the addition of 
water. The dry-ground products, made into fl our, are used for 
baking, pastry-making, and the fabrication of pasta (pâtes 
alimentaires).
 “Dehulled soybeans treated by wet-grinding yield 
soymilk, which can itself be transformed into fermented 
milk, concentrated milk, powdered milk, or it can serve for 
the production of fresh or fermented cheeses, of [soy] sauce 
(by fermentation), as well as to obtain casein that can be 
dried or powdered; by pressing casein one obtains ‘sojalithe.’ 
The oilcakes [okara] resulting from the fabrication of milk 
are pressed and ground and can be used to make casein.
 “Soybeans are pressed to obtain oil which can itself 
serve as a base to make candles, soaps, paint, artifi cial 
rubber, etc. Oilcakes remaining as by-products can be ground 
to make milk or pulverized to obtain fl our.
 “Cooked soybeans are also used to make condiments, 
fermented [soy] sauce, liquid sauce, solid [sauce], [sauce] 
concentrated into a paste or in dry powder. Cooked soybeans 
are also used to make pasty preserves (confi tures pâteuses) or 
in powder.
 “Cooked and grilled soybeans again serve to make [soy] 
coffee and chocolate.” Address: Seine, France.
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371. Waal, A.J.C. de. 1917. Over soja-producten [On soy 
products]. Chemisch Weekblad 14(15):344-56. April 14. 
(Chem. Abst. 11:2001). [22 ref. Dut]
• Summary: Describes the work done by men in different 
countries on various soybean preparations and includes 
a paper by Li Yu Ying (cited separately) titled “Procédés 
et Dispositifs pour la Transformation Intégrale du Soya,” 
including food and industrial uses of soybeans. A complex, 
full-page French-language diagram (p. 350) shows the basic 
processes by which the many food and industrial products 
that can be derived from the soy bean, and summarizes 
patents related to many of these. By milling and baking: 
soya meal (soja-meel) and soy bread (soja brood). Soya milk 
(soja-melk) and Western-style cheeses. Coffee and chocolate 
substitutes: Soy coffee (soja-koffi e) and soy chocolate (soja-
chocolade). Pork-butcher products, incl. soy sausages (soja-
worst) in which one can use soy cheese (soja-kaas). Soy 
protein (soja-eiwit). Worcestershire sauce (Worcestershire-
saus). Li is a resident of Seine France. This paper was 
presented on 11 Nov. 1911, and published on 20 Jan. 1912.
 Note 1. This is the earliest Dutch-language document 
seen (March 2001) that used the term soja-koffi e to refer to 
soy coffee.
 Note 2. This is the earliest Dutch-language document 
seen (Aug. 2013) that uses the term soja-melk to refer to 
soymilk.
 Note 3. This is the earliest Dutch-language document 
seen (Nov. 2014) that mentions a meat alternative, which it 
calls soja worst (soy sausages). Address: s’ Gravenhage (The 
Hague), Netherlands.

372. Prinsen Geerligs, H.C. 1917. Ueber die Anwendung von 
Enzymwirkungen in der Ostasiatischen Hausindustrie [On 
the application of enzymes in East Asian cottage industries]. 
Zeitschrift fuer Angewandte Chemie, Wirtschaftlicher Teil 
30(3):256-57. May 8. [Ger]
• Summary: Paper read before the Niederlaendische 
Chemische Vereinigung (Dutch Chemical Union), General 
session in The Hague, December 28, 1916.
 This paper is on the domestic application of enzyme 
actions in Eastern countries, and describes, among other 
things, the making of fermented and non-fermented soybean 
food products. “To make soymilk (Milchersatz), only white 
soybeans are used, softened in water for 3 hours until they 
have swollen to 3 times their original size. Then, while 
water is added continuously, they are milled between two 
hard stones and fall through a hole in the bottom stone into 
a pail. A very small amount of the thin soybean slurry is 
set aside; through the proliferation of lactic acid bacteria 
it quickly becomes so sour that after several hours that 
lactic acid content has risen to 1.5%. The above mass is 
cooked in a large pan. The now pasteurized liquid is fi ltered 
through a large sieve to remove the hulls and hard pieces. 
The fi ltered milk-white liquid has, in appearance and 

chemical composition, the greatest similarity with animal 
milk. A sample contains 6.9% total solids, 3.13% proteins, 
and 1.89% fat. It gives an alkaline reaction and contains a 
solution of legumin bound to potassium phosphate, while the 
fat is emulsifi ed in the thick protein solution. Unfortunately 
this soymilk (Bohnenmilch) tastes very much like raw 
French-beans (Schneidebohnen), so that people who are 
accustomed to cow’s milk do not enjoy it much. But infants 
should be very content with it.
 “If cheese is to be made from this milk, a small amount 
of the slurry soured with lactic acid is added to it. Thereby, 
the legumin (protein) is dissolved from the potassium 
phosphate and coagulated, then settles out with the fat with 
which it is emulsifi ed. When the milk, through several hours 
mixing with the coagulation liquid, has become fully fi rm, it 
is packed in cloths and pressed between boards, in order to 
remove any excess water. Then the cakes are cut into square 
pieces; if they are to be eaten raw, it must be done quickly, 
lest they continuing souring and spoil. In order to impart a 
pleasant color to the cakes, they may be placed for several 
moments in a Curcuma [turmeric] decoction. Mostly the 
cakes of cheese (Kaesekuchen) are dried in the sun or fried 
(gebraten). They then keep better and acquire a pleasant 
fl avor.”
 “Of much greater signifi cance is the preparation of 
the most popular and prevalent soybean preparation, soy 
sauce (der Soja), which in East Asia is an indispensable 
seasoning for a variety of dishes, and is produced and used 
in unbelievably large quantities. There are various types, 
some of which contain wheat fl our. But here we will consider 
only the type that is made [in the Dutch East Indies] with 
soybeans plus some added ingredients to improve the fl avor.
 Note: This is the earliest German-language document 
seen (April 2012) that uses the term der Soja to refer to soy 
sauce.
 For the preparation of soy sauce, brown or black 
soybeans are cooked for several hours. After pouring off the 
cooking water, the beans are placed in fl at trays (Hürden 
[tampah]) of woven bamboo and dried for half a day in 
the sun, then cooled in the shade. When they are cooled, 
the beans are covered with leaves of Hibiscus tiliaceus, 
a species of mallow, and they are soon covered with a 
layer of Aspergillus mold, which is usually found on the 
tiny hairs or cilia on the underside of the hibiscus leaves 
and so is transferred to the beans. The mold fi laments or 
hyphae penetrate between the tough and thick cell walls, 
dissolve these through hydrolysis, and thus make the cell 
contents accessible to the infl uence of the molds. The mold 
is allowed to work until it forms spores (Fruchtstaende). 
The beans then appear to be covered with a brownish green 
felt. The beans are then dried in the sun and placed in a 
strong, cold salt solution. The mixture is placed in the sun 
for several days and then cooked. The brine solution, which 
contains the soybean extract, is poured off and the beans 
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are cooked several more times until they have lost their 
salty taste. The various cooking extracts are mixed, fi ltered 
through a fi ne sieve, then mixed with palm sugar, aniseed 
[Pimpinella anisum], and an herb extract, which one can buy 
at a druggist’s shop, and fi nally cooked until salt crystals 
appear. The soy sauce (Soja), which is now ready to use, is 
a dark brown, thick, very salty liquid, in which a viscous 
sediment forms. By diluting with water, it becomes turbid. 
But the solution again becomes clear with the addition of 
salt. This thorough investigation has shown that the mold 
hyphae branch out into the cell walls, hydrolyze and dissolve 
the pectin substances, and likewise break down the protein 
content of the cells to leucine, tyrosine, asparagine, and other 
decomposition products of legumes.
 “But this action and result is of secondary importance. 
The main point is the dissolution of the cell walls, whereby 
the protein becomes free and can be dissolved in the 
concentrated salt solution. The composition of soy sauce, 
except for the salt content, is very similar to that of meat 
extract, so that it can completely replace meat in the largely 
vegetarian diets of the people of the East.
 “In a similar way, various other foods are obtained, 
whereby a mold dissolves the cell wall and so fulfi lls the 
function otherwise accomplished by cooking. We mention 
here only the bean paste (Bohnenbrei) [tao-tjo], for the 
preparation of which, dehulled white soybeans are cooked 
and then mixed with rice fl our and glutinous rice fl our 
(Kleereismehl). The mixture is placed in a small basket that 
is lined with the same hibiscus leaves mentioned above, and 
the Aspergillus molds growing on the leaves are allowed to 
develop. This saccharifi es the rice starch fl our and dissolves 
the bean cell walls. Thereby, the mixture becomes sticky 
and glutinous, and tastes sweet. It is dried and placed in 
a pot with saltwater. There it remains until each bean is 
permeated with salt and a sample tastes salty. Palm sugar 
is added to taste and it is ready for use without further 
cooking. Microscopic analysis showed that the cell walls 
were completely dissolved and the contents lay free, so that 
the mold growth had greatly improved the digestibility of the 
beans.
 “In Java, soybeans are also cooked and made into fl at 
cakes on a fl at bamboo lattice. A small piece of an old cake 
is added and the mass is covered with banana leaves. One 
soon observes a rise in temperature and the development 
of moisture. The mass is penetrated by hyphae of Rhizopus 
Oryzae, which again dissolves the cell walls and frees 
their contents. The cake [tempeh, though the term is not 
mentioned] with its covering of mold, is consumed without 
further processing, raw or fried (gebraten).
 Also discusses the preparation of onchom from peanut 
press-cake. Address: PhD, Netherlands.

373. Poverty Bay Herald (Gisborne, New Zealand). 1917. 
Neutrals [Neutral nations in Europe during World War I]. 

June 27. p. 2.
• Summary: “The action of the United States government 
in taking authority from Congress to regulate the export 
of merchandise to neutral countries is one of signifi cance. 
It means a tightening of the blockade which is slowly but 
surely strangulating Germany.
 “Britain by placing a restriction on the export to 
Holland, Norway, Sweden and other countries contiguous 
to Germany and bargaining with those countries that they 
shall take from her only what is required for their immediate 
use has greatly reduced the amount of produce that has got 
through to the Central Empires.”
 “Before the war England received 5,700 tons of Dutch 
eggs; last year she obtained a miserable total of 790 tons, 
whilst Germany’s supply rose from 15,000 to 30,000 tons. 
Britain needs potatoes badly. Yet last year her supply 
from Holland fell from 132,000 tons to 5,000 tons, while 
Germany’s fell from only 154,000 to 122,000 tons. The 
inference from these fi gures is obvious: Holland favors the 
enemy,...”
 “Denmark, it is declared, is little better than Holland, 
Soya beans are valuable for making cattle cake and also 
probably for the oil that they contain, and Denmark is 
importing 150 per cent. more than she did before the war. 
Denmark is fattening cattle for German consumption, and 
whilst we are allowing ships to carry the feeding stuff, the 
Dane is sending fattened cattle into Germany–as many as 
8,000 a week.”

374. Prinsen Geerligs, H.C. 1917. Domestic application of 
enzyme actions in Eastern countries (Abstract). J. of the 
Society of Chemical Industry (London) 36(12):662-63. June 
30. [1 ref]
• Summary: A summary of a paper read before the 
Niederlaendische Chemische Vereinigung (Dec. 28, 1916) 
and published in the Zeitschrift für Angewandte Chemie, 
Wirtschaftlicher Teil 30(3):256-57 (1917, May 8).
 “A milk-like product produced by grinding soya beans 
with water contains 6.9% of total solids, 3.13% of proteins, 
and 1.89% of fat; this product, unless boiled, rapidly 
undergoes lactic acid fermentation, and a cheese may be 
obtained by the addition of a quantity of the fermented 
liquid to a larger volume of the normal liquid. To prepare 
an extract [soy sauce] resembling meat extract, the cooked 
beans are subjected to the action of fungi which are found 
on the leaves of a species of mallow (Hibiscus tiliaceus), the 
mass is then extracted with salt solution, spices are added 
to the extract, and this is then concentrated to a thick syrup. 
A similar product is prepared from a mixture of soya beans 
and rice by the action of fungi. Another food [tempeh] is 
obtained by submitting soya bean cakes to the action of 
fungi found on banana leaves, etc. The fungi found in rice 
meal and rice straw are utilised for converting rice meal into 
alcohol; rice meal may be saccharifi ed by treatment with the 
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fungi occurring on banana leaves and the liquid obtained 
is subsequently converted into rice wine. One of the most 
important results of enzyme action is the production of 
sugar in the palm; the stem of the latter is free from sugar 
but contains large quantities of starch; the conversion of 
the starch into sucrose proceeds in the tree, but laboratory 
experiments with the separated enzyme resulted in the 
formation of dextrose alone.”
 Note: This early English-language document describes 
tempeh, although the term is not actually mentioned.

375. Bussy, L.P. de. 1917. Lasioderma in Deli en zijn 
bestrijding [Lasioderma in Deli and methods for controlling 
it]. Mededeelingen van het Deli Proefstation te Medan 
(Sumatra) 10(6):129-60. July. See p. 134, 137. [Dut]
• Summary: Discusses Lasioderma serricorne, its life 
cycle, life history and habits, environmental factors, and 
fumigation. This insect attacks soybeans (kedelé, soja. 
Glycine soja). Address: Medan, Sumatra.

376. Goessel, Fritz. 1917. Werkwijze voor de bereiding van 
kunstmelk uit sojaboonen of dergelijke zaden of mengsels 
daarvan [Method for the preparation of artifi cial milk from 
soya beans or similar seeds or mixtures thereof]. Dutch 
Patent 2,122. Sept. 5. 3 p. Application fi led 4 Dec. 1912. 
Opened to the public 15 July 1914. [Dut]
• Summary: This milk can be made from soybeans, sesame 
seeds, peanuts, nuts, etc. For example, fi nely ground 
soybeans are mixed with cold water and small quantities of 
alkali phosphate. The mixture is heated to boiling for a short 
time, cooled, and then pressed. The resulting liquid is then 
emulsifi ed with edible fats and table salt (NaCl) or sodium 
sulfate (Na2So4).
 Note: This is the earliest Dutch-language document seen 
(Aug. 2013) that uses the term kunstmelk uit sojaboonen or 
melk uit sojaboonen to refer to soymilk. Address: Stockheim 
in Oberhessen, Germany.

377. Davies, W.J. 1917. Oil industry of Japan. Board of 
Trade Journal (London) 99(1,100):675-80. Dec. 27.
• Summary: Since the outbreak of the war, “the trade in 
coconut oil has expanded tremendously. The export of [soy] 
bean oil and rape oil has also developed,...”
 Before the war, the oil industry in Japan was not 
considered a lucrative one, and only the very largest 
factories, which processed several types of oilseeds, were 
able to make a profi t. The increase has taken place despite 
the loss of the German market; before the war, Germany 
imported large quantities of oil from Japan.
 “The main reason for the former unprosperous 
condition of the Japanese oil trade was due to the existence 
of innumerable small oil companies struggling against 
each other with old-fashioned and non-effi cient methods.” 
Moreover, most of the oilseeds had to be imported and 

processors situated at or near a port had a strong advantage. 
Kobe and Osaka emerged as the key port cities for Japanese 
oil mills.
 “While the soap industry was in its infancy in Japan, 
there was not much opening for the use of vegetable or 
animal oils at home. Now, however, the industry is in 
a fl ourishing condition; large quantities of soap being 
exported annually to China, there is a more extensive home 
consumption of oils than was formerly the case. The residue, 
too, fi nds a wider home market.”
 There are now in Japan 10 companies with a capital of 
£10,000 and over; they are located in Nagoya (3), Osaka 
(2), Otaru (2), and Kobe (2). Several new oil companies 
are being planned. One, founded in Osaka with a £50,000, 
will build a new factory at Fukai Bay to make coconut 
and soya bean oils, and [soy] bean cake. Plans are also in 
process to establish a company with £100,000 to harden 
[hydrogenate] oil, to manufacture candles for export. “In 
Dairen experiments in connection with the hardening of bean 
oil have been so successful that a company has been formed 
to exploit the discovery on a commercial scale.” It could be 
used as a substitute for tallow in the manufacture of soap and 
candles, or for making margarine and other food products.
 “Methods of oil expression–In Japan the primitive 
wedge press is fast giving way to the more up-to-date 
hydraulic press which is to be found installed in all the 
large mills in the Osaka and Kobe districts. Even in the 
smaller mills the circular press, which is merely a more 
effi cient modifi cation of the wedge-press, is to be found. Hot 
expression is generally used.
 “Vegetable oils: The vegetable oils produced in Japan 
in their natural classifi cation according to properties are:–
Drying: Linseed, perilla, hempseed, tung. Semi-drying: [Soy] 
bean, rape (or Colza), cotton seed, sesame. Non-drying: 
Coconut, peanut, camellia, castor. There follows a long 
discussion of most of these.
 “Soya bean oil.–There was a great increase in the export 
from Japan of bean oil during 1916.
 “The present prosperous condition of the soya bean oil 
trade owes a great deal, of course, to the general shortage 
abroad of fats of all descriptions, especially in the soap-
boiling trade, and, in addition, the failure of the cotton crop 
in the United States in 1915 caused a brisk demand from that 
country for bean oil. The chief buyer had been, of course, the 
United Kingdom, but a remarkable feature of the oil trade of 
Dairen during the last three years has been the growth of the 
exports to the Netherlands. As showing the developments 
referred to, the following fi gures for the export of soya bean 
oil from Dairen may be given:–To the United Kingdom, 204 
tons in 1913; 8,495 tons in 1914; and 16,498 tons in 1915. To 
the Netherlands, 211 tons in 1913; 1,064 tons in 1914; and 
9,600 tons in 1915.
 “Most of the factories in Japan which are engaged in the 
expression of oil from seeds include the manufacture of bean 
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oil in their operations, whilst many soap factories express the 
oil for their own purposes.
 “In Dairen their are two large mills, one with a capacity 
of 6,000 cakes daily, and the other of 4,000 cakes capacity. In 
addition there are 40 or so native mills producing over 5,000 
cakes daily. These mills are primarily intended for cake 
manufacture and the oil is shipped to Japan for transhipment 
[transshipment] to Europe. The cake is also shipped to Japan. 
As a fertiliser bean-cake enjoys a great vogue, and it is also 
occasionally fed to horses on account of its muscle-forming 
properties. The cake is also, after pounding, treated in Japan 
by solvent methods for the extraction of the residue of oil.
 “The following fi gures show the enormous increase in 
the export of bean-oil from Japanese ports during the last 
three years:–1914, 236,797 yen; 1915, 255,655 yen; and 
1916, 921,292 yen.”
 Also discusses vegetable wax (obtained from the berry 
of the “Haze” tree, and widely used to make candles for 
Japan), fi sh oil, whale oil, glycerine (sold to arsenals) from 
fi sh oil, and tallow (though there are few live stock in Japan). 
Address: H.M. [British] Consular Service in Japan.

378. Goot, P. van der. 1917. Het Tephrosia kevertje [The 
small Tephrosia beetle]. Mededeelingen van het Proefstation 
Midden-Java No. 26. 36 p. 2 plates. [4* ref. Dut]
• Summary: Pages 11-12 state that the soybean (locally 
named Kedelé) is attacked by the Tephrosia beetle 
[Araecerus fasciulatus]. Discusses: Behavior, biology, 
environmental factors, generations, host plant range, host 
records and distribution, host selection, humidity, Java, 
leguminosae, life cycle, life history and habits, oviposition, 
pod, races, seed, and seed in storage. Address: Salatiga.

379. Merrill, Elmer Drew. 1917. An interpretation of 
Rumphius’s Herbarium Amboinense. Manila, Philippines: 
Bureau of Printing. 595 p. See p. 274-75. Maps. Index. 25 
cm. Also listed as Philippine Islands, Bureau of Science, 
Publications No. 9. [8 ref]
• Summary: Glycine Linnaeus
 Glycine max (Linn.) comb nov.

Phaseolus max Linn. Sp. Pl. (1753) p. 725.
Dolichos soja Linn. Sp. Pl. (1753) p. 725.
Soja hispida Moench. Meth. (1794) p. 153.
Glycine hispida Maxim. in Bull. Acad. Pétersb. 18 

(1873) p. 398.
Glycine soja S. & Z. in Abh. Akad. Muench. 4 (1843) p. 

119.
Glycine ussuriensis Regel & Maack Tent. Fl. Ussur. 

(1861) p. 50.
Soja max Piper in Journ. Am. Soc. Agron. 6 (1914) p. 

84.
 Cadelium Rumph. Herb. Amb. 5: p. 388, t. 140.
 “This species is not represented in our Amboina 
collections, but the Rumphian fi gure is an excellent 

representation of the widely cultivated and well-known soy 
bean. It was originally reduced by Linnaeus to Phaseolus 
max, in Stickman Herb. Amb. (1754) p. 23, Amoen. Acad. 
4 (1759) p. 132, Syst. ed. 10 (1759) p. 1162, Sp. Pl. ed. 
2 (1763) p. 1018, in which he was followed by Burman 
f., Willdenow, Persoon, Poiret, Don, and other authors. 
Loureiro, Fl. Cochinch. (1790) p. 441, correctly referred it 
to Dolichos soja Linn., which is a synonym of Phaseolus 
max Linn. = Glycine max (Linn.) Merr. By Henschel and 
by Pritzel it has been also correctly referred to Soja hispida 
Moench., another synonym of Glycine max Merr. Miguel, 
Fl. Ind. Bat. 1 (1855) p. 197, erroneously referred it to 
Phaseolus radiatus Linn.

“Phaseolus max Linn. has been considered a true 
Phaseolus and a synonym of P. radiatus Linn. by nearly 
all recent authors. It is clearly the soy bean, identical with 
Glycine hispida Maxim., and the specifi c name max should 
be maintained for the soy bean, whether Glycine or Soja be 
recognized as its generic name. Piper has declared in favor of 
the genus Soja, chiefl y for the reason that of the eight species 
originally described by Linnaeus in Glycine, but a single 
one, G. javanica Linn., now remains in the genus, the other 
seven having been removed by subsequent authors to Apios, 
Kraunhia, Abrus, Rhynchosia, Amphicarpaea, and Fagelia, 
respectively. However, I am content to determine the type 
of the genus Glycine by elimination, which well [sic, will?] 
maintain Glycine in its generally accepted sense with G. 
javanica Linn. as its type.
 “Prof. C.V. Piper has cleared up the synonymy of this 
commonly cultivated species; and with the aid of extensive 
data, supplied by Sir David Prain, he has clearly shown 
that Phaseolus max Linn. is identical with the commonly 
cultivated and well-known soy bean.”
 The section titled “Rumphius and his work” (p. 15-21) 
gives a brief biography of this pioneering naturalist. “George 
Everhard Rumphius, as the family name Rumpf or Rumph is 
Latinized, well named ‘the Pliny of the Indies,’ was born in 
1627, apparently in Hanau, Hesse Cassel, Germany, and died 
in Amboina, June 15, 1702, at the age of 75 years. Detailed 
accounts of his life and work are available in the writings of 
numerous authors so that it is unnecessary to enumerate here 
more than the most important facts in connection with the 
preparation and publication of his most renowned work, the 
Herbarium Amboinense.
 “Rumphius entered the service of the Dutch East India 
Company as a young man, proceeded to Batavia, Java, in 
1653, and in the latter part of the same year to Amboina, 
where he resided for the remainder of his life... It is evident 
that he commenced the preparation of the Herbarium 
Amboinense shortly after his arrival in Ambonia, his active 
work being continued practically until his death, in spite of 
the great handicap of blindness after the year 1670... His 
published works are manifestly based largely on observations 
made by him between 1653 and 1670. The handicap of 
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blindness was somewhat lessened by aid given him by his 
wife and by assistants assigned to him by the Dutch East 
India Company... In the following year, however, his wife 
and eldest child were killed in the great earthquake of that 
year, and subsequent to that date he had less other assistance, 
some of it of little real value. The original illustrations 
for the Herbarium Amboinense were apparently made by 
Rumphius himself, but on January 11, 1687, Amboina was 
visited by a disastrous fi re, in which Rumphius’s house was 
destroyed, including his library, many of his manuscripts, 
and the plates of the Herbarium Amboinense. Undaunted by 
this last catastrophe, he replaced the destroyed illustrations 
by new drawings, some made by his son, P.A. Rumphius, 
others made by various assistants supplied by the East India 
Company. Thus in attempting to interpret Rumphian species 
the fact must be constantly kept in mind that the illustrations 
were not made from the actual specimens on which the 
corresponding descriptions were based.”
 “In 1690 the manuscript of the fi rst six books was 
delivered to the Dutch East India company, the remaining 
parts being delivered in 1695. The manuscript of the fi rst 
six books was forwarded to Holland from Batavia, Java, 
in 1692 on the Waterland. This ship was destroyed by 
the French in transit, and the manuscript was lost with 
the ship. Fortunately a copy had been retained, and thus 
the fruit of Rumphius’s many years of labor was not lost. 
A copy of these six books was fi nally sent to Holland in 
1696, the manuscript of the remaining six books was sent 
the following year. The manuscript of the ‘Auctuarium,’ 
completed by Rumphius in 1701, a few months before his 
death was copied at Batavia and sent to Holland in 1704. 
This important manuscript remained in the archives of the 
Dutch East India Company until 1736, when the company 
granted permission to Professor J. Burman to prepare it for 
printing, the six volumes appearing between 1741 and 1750 
and volume seven, the ‘Auctuarium,’ in 1755.”
 The section titled “Psophocarpus–Necker” (p. 286) 
discusses “Psophocarpus tetragonolobus (Linn.) DC 
Prodr. [De Candolle, Prodromus] 2 (1825) p. 403. Dolichos 
tetragonolobus Linn. in Stickman Herb. Amb. (1754) 23, 
Amoen. Acad. 4 (1759) 132, Syst. ed. 10 (1759) 1162, Sp. Pl. 
ed. 2 (1763) 1020 (type!).

“Botor tetragonoloba O. Kuntze Rev. Gen. Pl. 1 (1891) 
162.

“Lobus quadrangularis Rumph. Herb. Amb. 5: 374, 
t. 133. This well-known species [the winged bean] is not 
represented in our Amboina collections, but is doubtless still 
cultivated there as it is in most parts of the Indo-Malayan 
region. The Rumphian fi gure and description are the whole 
basis of Dolichos tetragonolobus Linn., and it has been 
consistently cited by all authors under that name or its 
modern equivalent. Psophocarpus tetragonolobus DC.”
 Note 1. This work fi rst gave the soybean its present 
scientifi c name, Glycine max (L.) Merrill. Merrill was an 

American who was Dean of the University of California 
College of Agriculture, Berkeley, during the late 1920s.
 Note 2. This is the earliest document seen (Aug. 
2003) in which the winged bean has the species name 
tetragonoloba, or the scientifi c name Botor tetragonoloba.

380. Middleton, Evan P. ed. 1917. History of Champaign 
County, Ohio: Its people, industries and institutions: 
With biographical sketches of representative citizens and 
genealogical records of many of the old families. Vol II. 
Indianapolis, Indiana: B.F. Bowen & Company, Inc. 1067 p. 
Illust. 28 cm.
• Summary: Biographies and portrait photos of three 
members of the Wing family of Mechanicsburg, Ohio are 
given on the following pages. All are active members of the 
Episcopal church at Mechanicsburg. (1) Charles B. Wing (p. 
482-84). President of the Wing Seed Co. of Mechanicsburg, 
he was born on 8 April 1878 at Mechanicsburg, the fi fth 
child of William H. and Jennie (Bullard) Wing. In 1915, 
following the death of Joseph E. Wing, Charles B. Wing 
became president of the Wing Seed Co. “When the Wing 
brothers incorporated their company they started with a 
capitalization of thirty thousand dollars, which capitalization 
has since been increased to one hundred thousand dollars. 
The Wing Seed Company not only handles seeds gathered 
from all parts of the United States, but also imports largely 
from Europe, drawing extensive supplies from England, 
France, Holland, and Denmark, handling now about 700 
varieties of fl ower seeds. The company made its reputation 
as alfalfa specialists, the Wing Brothers being recognized 
as the pioneer alfalfa growers of Ohio, but in later lines has 
made an equally secure reputation, the tested seed corn, 
soy beans and garden and fl ower seeds distributed from the 
extensive plant of this company at Mechanicsburg being in 
wide demand throughout the country.”
 “The story of the beginning of the Wing Seed Co. is as 
interesting as a romance.” On 4 May 1905 Charles Wing 
was united in marriage to Jeanette Monce; they had three 
children: Marguerite May Wing, Gardner Bullard Wing, and 
Charles Winston Wing.
 Willis O. Wing (p. 690-92). A member of the Wing Seed 
Co., he was born on 14 May 1871 at Woodland Farm, the 
fourth child of William H. and Jennie (Bullard) Wing. “The 
Wings now control about 565 acres of excellent land in this 
county and 745 acres in the neighboring county of Madison, 
and their seed-supply station at Mechanicsburg has grown 
from its humble beginning in 1909 to its present extensive 
proportions.” On 21 Oct. 1908 Willis O. Wing was united 
in marriage to Eva M. Guy, daughter of W.H. and Sarah 
(Oyler) Guy, and to this union three children have been 
born: William Guy Wing, James Guy Wing, and Phyllis May 
Wing. Mr. Wing is also a Mason and a member of the local 
Grange.
 Joseph E. Wing (p. 944-47). The fi rst president of the 
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Wing Seed Co., he was born on 14 Sept. 1861 in New York 
state, the second child of William H. and Jennie (Bullard) 
Wing. In 1866 he came with his parents to Ohio, where they 
settled on an 80-acre farm near Mechanicsburg, in Goshen 
township, Champaign county. As a young man he took a trip 
West and in Utah, while acting as foreman on a large cattle 
ranch, he grew acquainted with alfalfa–which soon became 
his life’s work. Mr. Wing was the author of four books. He 
wrote extensively for the Breeder’s Gazette, and came to be 
known as “the poet farmer of Ohio.” He was an inspiring 
and captivating speaker. Over the years Woodland Farm 
grew to be 340 acres. Joseph Wing died on 10 Sept. 1915 
and was widely mourned. On 19 Sept. 1890 Joseph E. Wing 
was united in marriage to Florence E. Staley, who was born 
at Mechanicsburg in September 1865, daughter of Stephen 
S. and Emily (Rathbun) Staley, both also natives of this 
county and members of pioneer families. To this union were 
born three sons: Andrew S. Wing (26 Aug. 1892), David 
G. Wing (17 March 1896; he is now a student at the Ohio 
State University), and William C. Wing (4 Feb. 1902). While 
Joe Wing’s fi rst interest was alfalfa culture, he also took 
an active interest in sheep breeding. “The fi rst great alfalfa 
picnic was held at Joseph E. Wing’s home, ‘Woodland Farm,’ 
in 1911 and thirty-fi ve hundred people were in attendance. 
These alfalfa picnics were held annually at one or another 
of the various well-known alfalfa farms in the state and 
the interests of alfalfa culture have been greatly advanced 
at these interesting annual meetings of those particularly 
interested in the propagation of this valuable forage crop.” 
Address: Judge, Ohio.

381. Roepke, W. 1917. Verslag over het jaar 1916/17, 
betreffende de technische werkzaamheden van het 
Proefstation Midden-Java, uitgebracht door den Directeur 
[Report about the year 1916/17, concerning the technical 
activities of the Central Java Experiment Station, by the 
Director]. Mededeelingen van het Proefstation Midden-Java 
(Batavia) No. 28. p. 10-33. See p. 30. [Dut]
• Summary: Discusses Pachymerus chinensis (now named 
Callosobruchus chinensis), which is known to feed on 
soybeans (kedelé or Glycine soja). Address: Java.

382. Hall, C.J.J. van. 1918. Ziekten en plagen der 
cultuurgewasen in Nederlandsch-Indië in 1917 [Diseases and 
pests of cultivated plants in the Dutch East Indies in 1917]. 
Mededelingen van het Laboratorium voor Plantenziekten 
(Indonesia) No. 33. 42 p. Jan. See p. 15. [Dut]
• Summary: The section titled “Soybeans” (Kedelee) 
contains three entries: (1) Residency of Yogyakarta and 
Surakarta (Residentie Djoejakarta en Soerakarta): In the 
residency of Yogyakarta [Pron: Jogjakarta], the soybean was 
injured by the bean-borer (Agromyza) and by caterpillars. 
(2) Residency of Rembang: The soybean plant was injured 
by lots of rain, just like the tobacco plant. (3) Residency of 

Kediri: The soybean suffered much injury from the rains and 
was injured by the bean-borer (Agromyza)
 Also mentions Ophiomyia. The introduction states that 
owing to the wet east monsoon [dry season] of 1916 and the 
prolonged rains during the west monsoon of 1917, insect 
injury was less than in previous years.
 Note: As of 2003, the fi rst two residencies are in the 
Indonesian province of Central Java, and the last is in East 
Java. Address: Dr., Institut voor Plantenziekten en Cultures, 
Departement van Landbouw, Nijverheid en Handel [Dutch 
East Indies].

383. Fairchild, David. 1918. Obituary: Frank N. Meyer. 
Plant Immigrants No. 142. (Feb.) p. 1282-87.
• Summary: Frank Meyer, agricultural explorer of the 
USDA, had been trapped in the city of Ichang (I-ch’ang or 
Yichang), China, behind lines of soldiers for a long time. On 
2 June 1918 he disappeared from a steamer en route from 
Hankow to Shanghai, in the Nanking consular district. Walter 
T. Swingle was requested to come to Nanking to assist in the 
search. On about June 9, Meyer’s body was found about 30 
miles above Wuhu. There follows a very fi ne obituary and 
life of Meyer by Fairchild. Meyer was born in Amsterdam, 
Holland. He came into the Offi ce of Foreign Seed and Plant 
Introduction in July 1905 and was sent almost immediately 
to China, where he spent 3 years. During his 3 trips to Asia 
he introduced over 2,000 species and varieties of plants 
to America. At the end is Meyer’s last letter to the USDA 
[written on 18 May 1918 from Hankow]. He mentions soy 
beans in two paragraphs: “Concerning Chinese substitutes 
for dairy products, well, the 101 different manufactures of 
the soy bean supply this protein, but I must admit that it will 
take some time for the white races to acquire a taste for the 
very large majority of these products.”
 Note: David Fairchild, an agricultural explorer, was born 
on 7 April 1869 in Lansing, Michigan. In 1903 he organized 
the Offi ce of Plant Introduction, and was in charge of it from 
1904-1928. He died on 2 Aug. 1954. This is the earliest 
publication seen written by Fairchild related to soybeans.

384. Trabut, Louis. 1918. Le Soja: Soja Max (L.) Soja 
hispida Savi [The soybean]. Algerie, Service Botanique, 
Informations Agricoles. Bulletin No. 55. 16 p. April. [7 ref. 
Fre]
• Summary: One cannot say that the soybean has been 
introduced to the Western world only relatively recently; 
it has been cultivated at the Jardin des Plantes since 1779. 
There the soybean has always produced seeds, which have 
been distributed to botanical gardens and amateurs interested 
in plants. It would be unjust to say that for 138 years no one 
has been involved in the utilization of soya in Europe. In 
fact, there have been a number of fervent popularizers and 
propagators of the plant. A history of this work is given, 
including the Vienna Exposition of 1873, the work of Prof. 
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Haberlandt in Austria disseminating and testing soybeans 
and his remarkable book on the soybean published in 1878, 
the work of the Society for Acclimatization in France from 
1855 (they made the vegetable cheese, tofu [To-fou]), and 
exports from Manchuria to Europe.
 Since 1898, Manchuria, which can no longer cultivate 
the opium poppy, has greatly expanded its cultivation of 
soybeans and has looked for outlets in European markets. In 
1909 Manchuria exported 410,000 tonnes of soya, a fi gure 
which rose to 650,000 tonnes in 1912.
 A that time, according to Mr. Brenier, Director General 
of the Chamber of Commerce at Marseilles, the industry of 
Marseilles, confronted with a infl ux of new oilseeds, tried to 
obtain soya but ran into customs problems. It wasn’t clear 
whether soya should be classifi ed as a legume (because 
it is a bean) or as an oilseed (graine oléagineuse). While 
the matter was being debated, all the available beans had 
been purchased by Hull, England, and Hamburg, Germany 
(Académie d’Agriculture de France, 1917, p. 189).
 “As the Director of the Chamber of Commerce of 
Marseilles informs us, in England, Germany, and the 
Netherlands, the industrial use of the soybean has been 
growing in importance for several years. In Germany there 
even existed an important manufacture of soymilk.
 “A Chinese factory [run by Li Yu-ying] was installed 
a few years ago near Paris to enable the soybean to realize 
its full potential and to introduce various commercial food 
products made from this seed. In 1912 Messrs. Li Yu-
ying and Grandvoinnet published a work on the soybean, 
recommending its cultivation in France.
 “In 1917 Mr. Balland notifi ed the Academy of Sciences 
of the utilization of soya in war bread, biscuits, etc. All these 
products, said the knowledgeable chemist, can contribute to a 
good diet because of their rich nutrient content.
 “The Swiss, who consume many coffee substitutes, roast 
the soybean seeds to make a coffee.
 In Algeria, starting in 1894, soybean agronomic trials 
were started at the botanical station of Rouïba. The results 
were communicated to the other French colonies in 1898 [by 
Louis Trabut] in Bulletin No. 16 of the Botanical Service.” 
The results of these and subsequent trials in 1896 and 1897 
in Algeria are summarized.
 In 1896 a soybean with a green seed coat yielded 2,980 
kg/ha of soybeans.
 Pages 7-11 include discussions of the nutritional value 
of soybeans, their use in diabetic diets, the fact that soybeans 
are rarely consumed as such but are almost always processed 
into more sophisticated foods (including fermented foods). 
Following these trials, that were focused on a very important 
collection (80 soybeans in number) received [in France] 
from a missionary in China through the intermediary of Mr. 
H. de Vilmorin, the seeds were distributed and the results of 
their cultivation were generally good. There follows a letter 
from a person in Bou-Medfa [Bou Medfaa, Algeria]. Also 

discusses the availability, benefi ts, and method of producing 
soybean milk which the Chinese prefer to animal milks, 
and which is free of bacteria that can cause tuberculosis. 
In Algeria, soybean yields range from 12 to 30 quintals 
per hectare. Note: 1 quintal = 100 kg. The Arabs consume 
soybeans boiled in salted water. In England a Soya Flour 
is sold which contains 75% wheat fl our and 25% soy fl our. 
This fl our is used commercially to make a soy bread. A Soja 
Biscuit is made in the Netherlands.
 Pages 12-14 list 26 soybean varieties in order of their 
earliness. Synonyms and characteristics are also given: 
Soja très hatif à grain noir (Extra Early Black; Vilmorin 
or Ogema [Ogemaw] of Michigan. Matures in 80-90 
days). Brun précoce (Early Brown from Indiana). Vireo 
(Tokyo). Chernie (Khabarovsk, Siberia; black seed). Auburn 
(American selection). Merko (Mekoechofka of Siberia; 
brown seed). Elton (Khabarovsk, Siberia; yellow seed). 
Chestnut (American selection 1907; brown seeds). Jaune 
d’Etampes (Yellow Etampes, or Ito San in America; One 
of the earliest varieties introduced to Europe and America). 
Vert de Samarow (Green Samarow, or Guelph in America; 
green seeds, matures in 120 days). Butterball (or Jaune 
géant {Yellow Giant} from Dammann, from Tokyo; yellow 
seeds. Matures in 110 days). Soja noir de Podolie (Black 
Podolia [Podolia is in today’s Ukraine], or Buckshot in 
America; black seeds). Wilson Black (Manchuria). Meyer. 
Austin. Haberlandt. Huang-Tou (Yellow Bean, from 
Ningouta {Ninguta, see Ning’an}). Bhetmas (from India; 
seed chocolate and yellow). Medium Yellow. Shingto (From 
Tieling {T’ieh-ling or Tiehling, Liaoning prov.}, Manchuria). 
Swan (from Canton). Soja tigré (Striped, spotted, or speckled 
soybean from Peking; seeds are grilled and eaten like 
peanuts). Brooks (Manchuria and China). Maculata gigantea 
(Large spotted, sold under this name by Dammann; probably 
the same as the American variety Meyer). Mammoth 
(American selection). Riceland (From China).
 The importance of inoculation with bacteria is 
emphasized. Soybeans can be cultivated with cowpeas for 
forage. An illustration (line drawing) on the cover shows the 
soy bean plant, with a close-up of the pods.
 Note 2. This is the earliest document seen (Oct. 2004) 
that mentions the soybean variety Wilson Black. Address: 
Director of the Botanical Service for the Government of 
Algeria.

385. Bean-Bag (The) (St. Louis, Missouri). 1918. Soya bean 
fl our. 1(3):33. Aug.
• Summary: “F. Behrend, of New York, dealer in various 
kinds of fl our, is very enthusiastic over the possibilities of 
Soya Bean Flour, which he claims is superior, in many ways, 
to wheat fl our.
 “’The Department of Agriculture, in 1916, 
recommended the use of 25 per cent soya bean fl our and 75 
per cent wheat fl our,’ says Mr. Behrend, ‘and what was good 
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then is surely welcome now.’”
 “The fl our can be successfully used as a constituent for 
bread, muffi ns, and biscuits. In England a so-called soya 
bean fl our and 75 per cent of wheat fl our is placed on the 
market, and it is said to make a very palatable bread. In 
Holland a similar product has been manufactured for 25 
years.
 “At the present time, when we are called upon to use 
as little wheat fl our as possible, should give bean fl our 
advocates an excellent opportunity to show the merits of 
their product, and introduce it thoroughly as a breadstuff.
 “The composition of soya bean fl our compares with 
other fl ours as follows:”
 A large table compares the nutritional composition of 
6 different kinds of fl our: Soya bean, wheat, corn meal, rye, 
Graham, and whole wheat. For each its gives the percentage 
of water, ash, fat, fi ber, protein, and carbohydrate. Soya bean 
fl our contains by far the most ash (6.20%), fat (4.50%), fi ber 
(2.05%), protein (47.30%) and by far the least carbohydrate 
(33.85%).

386. Smith, Erwin F. 1918. Frank N. Meyer. Science 
48(1240):335-36. Oct. 4.
• Summary: A brief biography of the great American 
agricultural explorer. A footnote to the title states: “Drowned 
in the Yang-tsze-kiang, June 1, 1918, and buried in Shang-
hai, China.” “Meyer was one of the most friendly men I 
have ever known and one of the most interesting. He was 
also a just and upright man. His knowledge of plants was 
phenomenal and especially of conditions suited to their 
growth, but he was interested in everything pertaining to 
the countries he visited–climate, topography, fauna, fl ora, 
geology, ethnology, art, archeology, religion. He was an 
entertaining public speaker, as many can testify, a good 
conversationalist and a copious and fascinating letter writer. 
A published volume of his letters would be as interesting as 
a novel, more interesting than most novels. He had also a gift 
for linguistics, being most at home in Dutch, German and 
English, but knowing also something of French, Spanish, 
Italian, Russian, and Chinese.”
 He disliked too much city life–”The sky is too near”–
and soon longed for the free air of the wilderness. “Grand 
mountain scenery in particular appealed to him strongly. 
Early in life he spent a year in a Dutch social colony, a 
kind of second ‘Brooke Farm,’ founded by the poet Dr. 
Frederik van Eeden, but the serpent of selfi shness was there 
also, he told me. In philosophy Meyer was a follower of 
Schopenhauer; in politics a Marxian Socialist; in religion a 
Buddhist. It is not known how he met his death.”
 Note: In an excellent book-length biography of Meyer, 
Isabel Cunningham (1984, p. 255-56) disagrees with three of 
Smith’s characterization’s of Meyer’s philosophy, politics, 
and religion: “Meyer never alluded to Schopenhauer and 
pessimism after 1901, he showed only a general interest in 

Far Eastern religions, and his acceptance of some utopian 
aspects of socialistic theory in the period preceding World 
War I did not constitute an endorsement of the application 
of socialist theories thereafter.” David Fairchild, who knew 
Meyer as well as anyone, also wrote (in 1920) that “Meyer 
was not a socialist.” Cunningham continues: “No one else 
who knew Meyer ever suggested that he was a Buddhist. 
Meyer always identifi ed himself as a Protestant.”

387. 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, 
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.
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 (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.

388. Commerce Reports [USA] (Daily Consular and Trade 
Reports, Bureau of Foreign and Domestic Commerce, 
Department of Commerce). 1918. The Dutch East Indies as a 
market for American goods. 21(282):838-42. Dec. 2.
• Summary: The section titled “Industrial development 
offers machinery market” states (p. 841): “The vegetable 
oil industry has developed into one of the most important 
industries in the [Dutch] colonies in the past 10 years. 
Started in an almost primitive way in 1907, the two oil mills 
of the Van Heel Co. imported modern hydraulic presses 
from Europe in 1910 with such success that the industry 
experienced a quick expansion. There are now 20 oil mills 
with hydraulic machinery in the archipelago, with a joint 
crush of 135,000 tons of copra, besides a great number of 
native hand presses. Up to the present time the oil has been 
marketed almost exclusively in the islands, but both the oil 
and the cake are now being exported. Besides copra, peanuts, 
kapok seeds, castor seeds, sesamum seeds, and soya beans 
are being crushed.”
 “Besides copra, Java produces 10,000 tons of peanuts a 
year,... 68,730 tons of soya beans, practically none of which 
are crushed at present; and about 2,500 tons of sesamum 
seeds, all but a few tons of which are consumed or exported 
without crushing.”

389. Streefl and, B. 1918. De oleinindustrie (Plantaardige) 
in Nederlandsch-Indie [The vegetable oil industry in the 
Netherlands Indies]. Mededeelingen van de Commissie van 
Fabricksnijverheid in Nederlandse-Indie (Buitenzorg/Bogor) 
No. 4. p. 54. [Dut]*

390. Congrès d’Agriculture Coloniale, 21-25 Mai 1918. 
Compte rendu des travaux. 4 vols. [Congress of colonial 

agriculture, 21-25 May 1918. Conference proceedings. 4 
vols.]. 1918. Paris: Augustin Challamel (Libraire Maritime et 
Coloniale). [Fre]
• Summary: The four volumes (published under the direction 
of Mr. J. Chailley, president of the congress) are: (1) General 
Report (Rapport Géneral), 574 p. (2) Section on oil-bearing 
materials (Section de Oléagineux), 639 p. Contents of Vol. 
2. Africa: A. French West Africa. Senegal, Upper-Niger-
Senegal, French Guinea, Ivory Coast, Dahomey. B. French 
Equatorial Africa: Gabon, Middle Congo (Moyen-Congo), 
Oubangi-Chari, Chad, Cameroon, Belgian Congo. C. 
Madagascar and dependencies (Mayotte, Comoros). Asia: D. 
India and French establishments in India (Pondicherry). E. 
Indochina: Cochin China, Tonkin. Oceania: F. Oceania and 
the New Hebrides. Mediterranean Region: Morocco, North 
Africa, Tunisia. United States (cotton). Various papers were 
presented concerning each country or region.
 (3) Coffee, cacao, sugar cane, rice, tea, tobacco, rubber, 
cotton, silks (Café, cacao, canne à sucre, riz, thé, tabac, 
caoutchouc, coton, soies), 568 p. (4) Indigenous agriculture 
(Agriculture indigène), 726 p.
 Many of the papers in these volumes, especially those 
about peanuts in Africa, are each cited separately. There are 
several references to the soybean (See Roux 1918).

391. Newton, Arthur Percival. ed. and comp. 1918. The 
staple trades of the empire, by various writers. London & 
Toronto: J.M. Dent & Sons, Ltd. v + 184 p. No index. 19 cm. 
Imperial Studies Series.
• Summary: The lectures in this book were delivered during 
World War I within the University of London at the London 
School of Economics and Political Science in the spring 
of 1917. Following the introduction by Newton, the fi rst 
chapter, titled “Oils and Fats in the British Empire,” by Sir 
A.D. Steel-Maitland, Bart. [Baronet], M.P. [Member of 
Parliament], His Majesty’s Under-Secretary of State for 
the Colonies. Only vegetable and animal oils and fats are 
included–no petroleum.
 Contents: Introduction. The principal oil nuts, etc. 
The process of crushing, etc. The process of splitting, 
refi ning and hydrogenation. Special uses of different oils. 
Consumption of oils in different countries. Map showing 
production of different oils and fats in the British Empire. 
Position of Germany during the war. Future demand and 
supply. The economic position of the British Empire.
 Soya beans and soya oil are discussed at length. Page 
17: Linseed oil is the main oil used in “the paint and varnish 
trades (except that the former also uses a certain quantity of 
soya oil).”
 Page 18: A table shows which oils are used for various 
purposes. The oils are linseed oil, cotton-seed oil, soya oil, 
rape oil, coconut oil, palm-kernel oil, ground-nut oil, palm 
oil, fi sh oil and tallow. The uses are burning [illumination], 
lubricating, edible, paint, varnish, linoleum, and soap. Soya 
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oil is used for burning, edible, paint, and soap.
 Page 20: A full-page table shows the imports for 
consumption of certain oil-seeds into various countries in 
1913. The countries are Germany, France, Netherlands, 
Belgium, Denmark*, Sweden, Norway*, Russia, Finland*, 
United States*, and United Kingdom*. For countries 
followed by an asterisk (*), total imports are given. For all 
countries but the United States and the United Kingdom, 
imports are given in metric tons; for the latter two countries 
imports are given in tons of 2240 lbs. The oil-seeds are 
palm kernels, ground nuts, copra, soya beans, cotton seed, 
linseed, rape seed, and sesame. Germany was by far the 
largest importer of soya beans in 1913 (125,750 metric tons), 
followed by Denmark (48,069), United Kingdom (76,452 
tons), and Denmark (48,069).
 Page 29: “Soya beans are a product of the Far East, 
China. Manchuria and Japan. But their popularity in Europe 
has decreased, and imports, therefore, have diminished from 
over 400,000 tons in 1910 to a much lower fi gure.”
 Soya is mentioned in passing on p. 12. Address: Lecturer 
on Colonial History in the Univ. of London, Univ. and King’s 
Colleges [England].

392. Paerels, J.J. 1918. Soja [Soya]. In: Dr. K.W. Van 
Gorkom’s Oost-Indische Cultures. 1918. Amsterdam: J.H. de 
Bussy. 2nd ed. Vol. 2. Edited by Dr. H.C. Prinsen Geerligs. 
See p. 839-51. Figs. 285-86. [8 ref. Dut]
• Summary: This is a reprint of Paerels 1913. Contents: 
Origin and native land. The soybean plant: Botanical 
description (fl owers, seeds, fertilization, germination), 
types and varieties, geographical distribution. Cultivation 
of soybeans: General instructions for growing, planting, 
manuring, diseases and pests. Production, trade, and use: 
Tofu (Tao-Hoe), Chinese soy sauce (Tao-Yoe), soybean 
paste (Tao-Tjiong [a term, and perhaps a product, between 
doujiang and tao-tjo, Indonesian-style miso]), composition 
of the seeds and nutritive value (samenstelling en 
voedingswaarde). Photos show: Plants of a black variety 
(p. 840), and a white variety of soybeans (p. 841). Address: 
Netherlands.

393. Hall, C.J.J. van. 1919. Ziekten en plagen der 
cultuurgewasen in Nederlandsch-Indië in 1918 [Diseases and 
pests of cultivated plants in the Dutch East Indies in 1918]. 
Mededelingen van het Laboratorium voor Plantenziekten 
(Indonesia) No. 36. 49 p. Feb. See p. 21. [Dut]*
• Summary: On the whole, insect injury was not 
considerable in 1918. On one estate in West Java, Kedelé 
[Glycine soja] was attacked by Agromyzid borers 
[Agromyza], 70% of the crop being lost in one case, and by 
Epilachna sp., which has not been recorded hitherto from 
this plant. Address: Dr.

394. Erslev, Knud. 1919. Process for the manufacture 

of artifi cial milk. U.S. Patent 1,297,668. March 18. 3 p. 
Application fi led 3 Jan.
• Summary: This process involves four basic steps: (1) 
“Soya bean fl our” is treated with a fat solvent so as to 
completely remove the fat content. The preferred solvent is 
benzin, benzene, or benzol, which may be distilled off and 
removed. The inventor has found that the unpleasant fl avors 
in artifi cial milks “are largely produced by the presence of 
products dissolved in the fat, which products themselves, 
such as esters, aldehydes, and ketones, and not the fats, 
possess disagreeable odors.” (2) The residue from the fat 
extraction is extracted with alcohol, and the alcohol distilled 
off for re-use. This dissolves and removes lecithin, sugars, 
and bitter principles. (3) The residue which has not been 
dissolved in either the fat solvent or alcohol is treated with 
a weak alkaline solution, whereby protein is dissolved. (4) 
The alcohol extract from step (2) is purifi ed to remove bitter 
substances from it, then this purifi ed alcohol extract is added 
to the protein solution from step (3), and a suitable amount 
of fatty material is added and emulsifi ed in. Address: 268 
Groesbeekscheweg, Nijmegen, Netherlands; Citizen of 
Denmark.

395. Algemeen Landbouw-Weekblad voor Nederlandsch-
Indie. 1919. Sojaboonen (kedele) in Vereenigde Staten 
van Amerika [Soybeans in the United States of America]. 
4(15):519. Oct. 10. [2 ref. Dut]
• Summary: This half-page article, which includes a brief 
history of the soybean in the USA, is a summary of an article 
from Teysmannia. It includes a graph from the Bulletin of the 
Imperial Institute.

396. Chemische Umschau auf dem Gebiete der Fette, Oele, 
Wachse und Harze (Germany). 1919. Marktberichte [Market 
report]. 26(14):183-84. Oct. 25. [Ger]
• Summary: The prices of oils and fats in Europe have 
generally decreased again. Price of soybeans: England 60 
shillings. Prices of soybean oil: England: 172-180 shillings. 
Holland: 105-120 fl orin. Belgium: 355-360 francs. Also 
gives prices for peanut oil. Note: No indication of the units 
of measure for the prices is given.

397. Redfi eld, Arthur H. 1919. Export trade of the 
Netherlands for fi rst six months of 1919. Commerce 
Reports [USA] (Daily Consular and Trade Reports, Bureau 
of Foreign and Domestic Commerce, Department of 
Commerce) 22(265):826-33. Nov. 11.
• Summary: The section titled “Decrease in vegetable-oil 
exports” states (p. 828): “Striking decreases were shown in 
the export of vegetable oils, due principally to the lack of 
raw materials [during World War I]... Of the soya-bean oil, 
89.1 per cent went to Germany and 10.9 per cent to Belgium.
 A table (p. 832-33) shows exports (in metric tons) of the 
more important commodities for the fi rst semesters (Jan. to 
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June) of 1914, 1918, and 1919. Under vegetable oils, soya 
bean oil was 1,229 in 1914, zero in 1915, and 1,452 in 1919. 
Address: Trade Commissioner.

398. Wester, D.H. 1919. Bijdrage tot de biochemie van 
het sojaboonen-enzym (urease) [Contribution to the 
biochemistry of the soybean enzyme (urease)]. Chemisch 
Weekblad 16(47):1442-54. Nov. 22. (Chem. Abst. 15:549). [9 
ref. Dut]
• Summary: The author has investigated the factors 
which infl uence the conversion of urea into ammonium 
carbonate by means of urease. The urea solution must 
always be freshly prepared; but urease solutions retain 
their activity on keeping. The concentration of the urea 
does not infl uence the process, nor do decomposition 
products formed act deleteriously. Glycerin may be added 
to the medium used for extracting urease from soya beans 
(soyaboonen, soyaboonenextract) up to 50% of its volume; 
larger quantities reduce the urease content, and addition of 
glycerin to the urease-urea mixture retards enzymic action. 
The extract of canavalia beans (canavalia-boonen) [jack 
beans] is in some respects similar to that obtained from soya 
beans. Address: Scheikundig Laboratorium der Hoogere 
Krijgsschool, ‘s-Gravenhage (The Hague).

399. Wester, D.H. 1919. Over het eigenaardige verloop van 
het ureolytische vermogen van een soyaboonenextract door 
verwarming bij 37º [Peculiarity of soybean extract (urease) 
on heating at 37ºC]. Chemisch Weekblad 16(48):1461-63. 
Nov. 29. (Chem. Abst. 14:549). [5 ref. Dut]
• Summary: If the extract is heated for 3 days at 37ºC, 
its urease-activity is reduced. Further treatment at this 
temperature does not uniformly reduce its enzymic action, 
the graph representing the urea equivalents after various 
periods of heating being a zigzag. Address: Scheikundig 
Laboratorium der Hoogere Krijgsschool, ‘s-Gravenhage (The 
Hague).

400. Algemeen Landbouwweekblad voor Nederlandsch-
Indie. 1919. Verbeterde Soyaboonen [Improved soybeans]. 
No. 25. p. 871. Dec. 19. [1 ref. Dut]
• Summary: This one-sixth-page article, which is a summary 
of an article from Oliëen en Vetten, discusses improved 
soybean varieties from Manchuria and Japan.

401. Wester, D.H. 1919. Onderzoek naar het ureasegehalte 
van indlandsche zaden [Examination of the urease content of 
domestic seeds]. Chemisch Weekblad 16(51):1548-51. Dec. 
20. (Chem. Abst. 14:757). [3 ref. Dut]
• Summary: A table shows that soybeans and canavalia 
beans (canavalia-boonen) [jack beans] have about the same 
urease content, which is much higher than that of any of 
the 49 seeds tested. Address: ‘s-Gravenhage, Scheikundig 
laboratorium der Hoogere Krijgsschool.

402. Wester, D.H. 1919. Onderzoek naar het ureasegehalte 
van verschillende soorten soyaboonen [Investigations on the 
urease content of different varieties of soybeans]. Chemisch 
Weekblad 16(51):1552-56. Dec. 20. [3 ref. Dut]
• Summary: One table (p. 1553) shows the results of urease 
tests on 31 different varieties of soybeans. For each variety 
is given: Variety name, number of seeds tested, average 
weight per bean in milligrams, urea generated after 2, 4, and 
24 hours. The author found that all of the beans, whether 
old or fresh, possessed strong enzyme action. The varieties 
are: Cheribon, Siam, Butterball, Guelph, Nuttall, Ogeman 
[sic, Ogema], Buckshot, Haberlandt, Yosho, Soya boonen, 
Shanghai, Hollybrook, Baird, Ebony, Samarow, Kedoe, 
Tokyo, Riceland, Amherst, Barchet, Mammoth, Ito San, 
Cloud, Brindle, Manhattan, Brownie, Meyer, Flat King, Eda, 
Kingston.
 A second table (p. 1555) shows similar tests on 19 more 
soybean varieties. Only a few of these have English-language 
varietal names: Swan, Haberlandt, Cloud, and Pingsu. 
These four were obtained from the Cameroon agricultural 
experiment station in 1914. Most of the other varieties have 
German or Chinese varietal names. Address: Scheikundig 
Laboratorium der Hoogere Krijgsschool.

403. Redfi eld, Arthur H. 1919. Market for oilseeds and 
vegetable oils in the Netherlands. Commerce Reports [USA] 
(Daily Consular and Trade Reports, Bureau of Foreign 
and Domestic Commerce, Department of Commerce) 
22(304):1780-91. Dec. 29.
• Summary: “The trade in oilseeds and vegetable oils in 
the Netherlands occupies a position of the fi rst rank.” The 
country both imports and exports large quantities of oilseeds 
and vegetable oils. “Needless to say, the war played havoc 
with this trade. Among the principal raw materials consumed 
are imported “peanuts, and soy beans... The principal oils 
entering into Dutch trade are coconut oil, cottonseed oil, 
linseed oil, olive oil, palm-kernel oil, patent oil, peanut oil, 
rapeseed oil, sesame oil, and soy-bean oil.”
 “Rotterdam is the principal port of entry for oilseeds and 
vegetable oils [into the Netherlands], receiving in 1917 about 
85 per cent of the total...” “The United States plays and has 
played a relatively small part” in this Dutch trade.
 A table (p. 1781) shows the quantities of various 
oilseeds imported into the Netherlands during each calendar 
year from 1912 to 1918. The largest imports are of linseed 
(286,035 MT = metric tons in 1913) followed by copra 
(100,635 MT in 1913). Imports of soy beans (in metric tons) 
are: 1912–43,053. 1913–27,554. 1914–19,619. 1915–16,551. 
1916–4,389. 1917–3,954. 1918–No data. Address: Trade 
Commissioner.

404. Dammerman, Karel Willem. 1919. Landbouwdierkunde 
van Oost-Indië: De schadelijke en nuttige dieren voor land, 
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tuin- en boschbouw in Oost-Indië [Agricultural zoology of 
the Dutch East Indies]. Amsterdam, Netherlands: J.H. de 
Bussy. x + 368 p. See p. 81, 340, 346. Illust. Index. 27 cm. [1 
soy ref. Dut]
• Summary: In Chapter 4, titled “Stem- and stalk-borers,” 
Section 3, about “Flies, Diptera” contains a 2-page 
subsection on the family Agromyzidae including Agromyza 
sojae Zehnt. (p. 81-82). This is the soybean borer (kedeleh-
boorder), an insect pest which attacks soybean plants (soja-
planten), peanuts (katjang tanah), and other legumes. Plate 
14, facing p. 82, contains a black-and-white illustration of 
three views of this fl y: (2a) greatly enlarged, (2b) natural 
size, and (2c) a root with two pupae, greatly enlarged. 
This book also contains many beautiful full-page color 
illustrations of insects.
 The chapter titled “List of crops with the pests that 
injure them which are discussed in this book” (p. 333-48) 
contains an entry (p. 346) which reads: “Soja hispida (soja). 
See Leguminosen A.”
 When we look at “Leguminosen A. (pulse and green 
manures)” (p. 340), the fi rst type of legume is peanuts 
(Arachis, aardnoot). The different parts of the plant damaged 
by insects are then listed. Under borers is listed a type of fl y, 
Agroymza sojae For details, see p. 81. Address: Zoologist 
at the Department of Agriculture, Industry and Trade, 
Buitenzorg [later Bogor], Java [Dutch East Indies] (Zoöloog 
aan het Departement van Landbouw, Nijverheid en Handel te 
Buitenzorg, Java.

405. Fitzner, Rudolf. 1919. Die Weltwirtschaft der Fettstoffe 
[World commerce in oils and fats. 3 vols.]. Berlin: Carl 
Heymanns Verlag. [Ger]*
• Summary: Vol. 1: Die Oelindustrie Englands [The Oil 
Industry of England]. Vol. 2: Niederländisch-Indien [The 
Dutch East Indies]. Vol. 3. Brasilien, Guyana, Venezuela 
[Brazil, Guyana, Venezuela].
 Page 171-72 states: The cultivation of soybeans would 
seem to have a bright future. In 1918 already some 350,000 
tonnes are said to have been harvested.
 Note: The fi gure 350,000 tonnes seems much too large 
for 1918. Address: Prof. Dr.

406. Heurn, F.C. van. 1919. Verslag van den Directeur, 1 Juli 
1918–30 Juni 1919 [Report of the Director, 1 July 1918–30 
June 1919]. Mededelingen van het Algemeen Proefstation 
der A.V.R.O.S. Algemeene Series (Indonesia) No. 7. 66 p. See 
p. 60. [Dut]
• Summary: This report is issued by the acting director 
in Dr. Rutger’s absence. In the chapter on entomological 
investigations (p. 50-60) is a section titled “Food crops” 
(Voedings-gewassen) which states (p. 60) that Adoratus 
species and Apogonia destructor were found on kedele 
[Glycine soja].
 Note: A.V.R.O.S. stands for Algemeene Vereen v. 

Rubberplanters Oostkust van Sumatra [General Union of 
Rubber Planters of the East Coast of Sumatra]. Address: Ir., 
Jhr., den waarnemend [acting] Directeur van het Algemeen 
Proefstation der A.V.R.O.S.

407. Rouest, Léon. 1919. Contribution à l’Étude sur le soja 
[Contribution to the study of the soybean]. Genie Rural (Le) 
11(99-100):23-26. (New Series Nos. 39-40). Continued: See 
Rouest 1920. [Fre]
• Summary: Gives a brief overview of the history of the 
soybean in Europe and France, starting at the top left of 
page 24: It was introduced into Europe, where it has been 
cultivated at the Museum of Natural History since 1779.
 In 1855 M. de Montigny sent, from China, several 
soybean varieties to the National Society for Acclimatization 
(France), which used them for trials in various localities in 
France.
 At the Vienna World Exposition of 1873 there were 
soybeans from Japan, China, and Mongolia.
 In 1874 soybean cultivation was undertaken at Etampes.
 In 1875, and during the following years, agronomic 
trials with its culture were conducted in Austria.
 In 1888 it was introduced into the United States and 
adopted as a forage crop in the southern states. From 1880 
to 1896 it was discussed in many agricultural bulletins in the 
USA. The soybean was also studied in Russia.
 In 1905 Mr. Li Yu-ying foresaw the use of soya in 
France as a commercial food. He established a laboratory 
and a factory named La Caséo-sojaine was established at 
Colombes (Seine).
 Also discusses: Dr. Bloch, the Soyanna [sic, Soyama] 
Werke near Bockenheim, Messrs. Paillieux, Sagot, Raoul, 
and Jumelle, and the various soyfoods from China and 
Japan that they describe (Miso, shoyu {Shoyua}, tofu 
{Tofou}, dried frozen tofu {Kouri Tofou}, yuba {Uba}), and 
the potential threat of soya to the French cheese industry. 
“Finally in 1910-11 numerous soy products were presented 
at the expositions in Brussels [Belgium], Turin [France], and 
Dresden [Germany].”
 Describes work on the Ferme Expérimentale de 
Néoculture du Sud-Est, at Villardonnel, Aude. Mr. Semichon, 
Director of the wine station at Aude, sent this experimental 
farm some soybean seeds which he received from the 
USDA accompanied by a bulletin written by William 
Morse (probably “The soy bean: Its culture and uses,” 
1918). Rouest translates the Bulletin into French (p. 25-26). 
The most important varieties mentioned are: Mammoth, 
Hollybrook, Ito San, Guelph, Haberlandt, Medium Yellow, 
Wilson, Peking, Tokio, Manchu, Black Eyebrow, Barchet.
 Note: This is the earliest document seen (Nov. 2014) by 
Léon Rouest about soybeans. In earlier years he had been a 
journalist in the French colonies of North Africa (Tunisia, 
Algeria, etc.).
 Rouest was born on 11 Nov. 1872 in Paris; he died on 27 
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Feb. 1938 in Chartres, France. Illustrations (line drawings, 
both non-original) show: (1) Soja hispida plant, with close-
up of a cluster of pods. (2) Soja Hato [Hahto] soybean plant. 
Address: Director, Ferme Expérimentale de Néoculture du 
Sud-Est, at Villardonnel (Aude), France.

408. Pool, J.F.A. 1920. Opsporing van ureum [Detection of 
urea]. Pharmaceutisch Weekblad voor Nederland 57(7):178-
79. Feb. 14. (Chem. Abst. 14:1692). [2 ref. Dut]
• Summary: Discusses the enzyme urease and soybeans. 
Address: PhD, Batavia [Dutch East Indies].

409. Erslev, Knud. 1920. Process and apparatus for adapting 
oil cakes and the like for human food. British Patent 
128,216. April 22. 7 p. Application fi led 11 June 1919. 2 
drawings. [1 ref]
• Summary: See above and next page. “Meal for oil cakes 
of soya beans, ground nuts, cocoa nuts, copra and the like 
is distinguished by its high percentage of albumen.” From 
this, a bland fl our can be obtained by extraction with alcohol, 
in several steps, in a continuous counter-current process, 
followed by distillation. This fl our is “absolutely tasteless 
and odourless and therefore does not show a trace of the 
unpleasant properties of the raw material. The nutritive 
value may of course be very great, as all the albumen is still 
present in the product. It is, e.g., adapted to being mixed 
with fl our of wheat in order to increase the nutritive value 
thereof.” Among the useful by-products are fat, “lecithine” 

[lecithin], etc. Address: Chemist and Bacteriologist, 268, 
Groesbeekscheweg, Nijmegen, Kingdom of the Netherlands.

410. Wester, D.H. 1920. Ueber den merkwuerdigen Verlauf 
der Ureasewirkung eines Soyabohnenextraktes beim 
Erwaermen auf 37º [On the noteworthy development of 
the working of urease of a soybean extract when warmed 
to 37ºC]. Pharmazeutische Zentralhalle fuer Deutschland 
61(22):293-95. May 27. (Chem. Abst. 14:2937). [9 ref. Ger]
• Summary: In 1916 Wester began a series of investigations 
on the enzyme urease. The action of urease on soybean 
extract changes considerably when kept at 37ºC. The urea 
number (Harnstoffzahl, i.e., the number of mg of urea 
converted by the urease solution) which was 126 on the fi rst 
day, was measured roughly every 7 days for the next 35 days. 
A graph shows the results. After standing for 7 days it had 
been reduced to 47 and after 14 days to 38.2–the lowest point 
on the graph. Then after 21 days it rose to 90, then slowly 
fell–after 26 days to 85 and after 25 days to 60.3. Address: 
Haag (Netherlands) Chemisches Laboratorium der Haagere 
Krygsschool.

411. Pynaert, L. 1920. Le soja [Soya]. Bulletin Agricole du 
Congo Belge et du Ruanda-Urundi 11(1/2):151-86. March/
June. [Fre]
• Summary: Contents: Introduction. Botanical description 
and habitat. Varieties: yellow, greenish, black, brown, 
green, white. Cultivation/culture of soybeans: Necessary 
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conditions, cultural practices used in the USA, quantities 
of seeds planted per acre, inoculation, harvesting soybeans: 
Harvesting for the seeds, threshing, yield of soybeans/
seeds, harvesting as forage. Chemical composition of 
the plant and seeds in various forms (forage, hay, seeds, 
silage, etc.), digestibility. Value and use of the harvest: 
Seeds, hay, preparation of hay, pole curing frames for the 
preparation of hay. Reconstitution of the soil (by adding 
nitrogen). Fertilizing value: Green forage, forage for 
silage. Value of the seeds for feeding (a tables shows the 
chemical composition; they are rich in protein). Soya for 
pasture (in mixed culture with other crops). Necessary 
fertilizers. The feed value of soya: For sheep, for dairy 
cows, for pigs, comparison of soybean seeds and cottonseed 
fl our, comparison of soya with other oilseeds (tables show 
chemical composition). Soy oil. Comparison between 
the soybean and the cowpea. Storage of soybean seeds. 
Conclusions (13 points). Culture of soya in West Africa.
 “Following many satisfactory experiments, the culture 
of soya has been introduced in West Africa... Soya can 
be grown as the principal crop, intercropped, or used in 
rotations with cotton an corn. The harvest of the last two 
will be greatly improved by the introduction of soya in the 
rotation.
 “Dr. E.S. Edie, M.A., B.Sc. of the University of 
Liverpool, Institute of Commercial Research in the Tropics, 
has published the following report. ‘I am sending you 
some analyses of soya cultivated in West Africa; they can 
be compared with those from the Orient. The composition 
of oil is as follows: Southern Nigeria 19.62 p.c. (%), Gold 
Coast 21.29%, Sierra Leone 23.20%. The Bathurst Trading 
Company (Gambia) [Note 1. Bathurst, later renamed Banjul, 
is the capital of Gambia] likewise submitted the following 
report: The seeds were shipped from Liverpool [England] 
at the end of Sept. 1909 and samples of the harvest were 
sent from Bathurst on 20 Jan. 1910. Analyses showed they 
contained 17½% oil and we believe that this level would be 
higher if the culture had been undertaken in the surrounding 
countryside and not in the city which is nothing but a 
sandbank.
 The late Sir Alfred Jones had distributed numerous 
works concerning soya in West Africa.
 A footnote states that this work had been drafted 
primarily with the aid of a brochure edited by Lever Brothers 
Ltd., titled Soya Beans, Cultivation and Uses.
 Illustrations (non-original) show: (1) The soybean plant, 
with close-ups of fl ower and pods (p. 151). (2) Soybean 
plant with leaves, pods, and roots with nodules (p. 153). 
(3) Yellow variety of soybean plant (p. 157). (4) A young 
soybean plant (p. 160). (5) Soybean plant with pods. Inset 
of pods included (p. 167). (6) Pole curing frame (p. 171). (7) 
Stack of soybeans with horse nearby (p. 172). (8) Soybean 
roots with nodules (p. 174). Photos show pods and beans 
of: Seven varieties of soybeans (p. 156). Six varieties of 

soybeans (p. 163).
 Note 2. This is the earliest document seen (Aug. 2009) 
concerning soybeans in connection with (but not yet in) 
Ruanda-Urundi (divided into Rwanda and Burundi in 1962).
 Note 3. This document contains the earliest date seen 
for soybeans in Gambia, or the cultivation of soybeans in 
Gambia (about Oct. 1909; one of three documents).

412. Wester, D.H. 1920. Ureasegehalt von hollaendischen 
Samen und von verschiedenen Arten Soyabohnen [Urease 
content of Dutch seeds and of different varieties of 
soybeans]. Pharmazeutische Zentralhalle fuer Deutschland 
61(28):377-82. July 8. (Chem. Abst. 14:3264). [7 ref. Ger]
• Summary: Forty eight soy bean varieties were tested and 
all showed a uniform high urease content. Several soy bean 
samples varying in age from 17 to 44 years had as high a 
content as fresh samples.
 The action of urease on soybean extract changes 
considerably when kept at 37ºC. The urea number (i.e. 
the number of milligrams of urea converted by the urease 
solution) was 126 on the fi rst day, but after 7 days standing 
it had been reduced to 47, and after 14 days to 38.2. Then 
it increased after 21 days to 90, decreasing after 26 days to 
85, and after 35 days to 60.3. Address: Haag (Netherlands) 
Chemisches Laboratorium der Hoogere Krygsschool.

413. Algemeen Landbouwweekblad voor Nederlandsch-
Indie. 1920. De Chineesche productie en uitvoer van 
Sojaboonen-olie en-koeken [Chinese production and 
exportation of soybean oil and cakes (Abstract)]. 5(2):277-
78. July 9. [1 ref. Dut]
• Summary: A Dutch-language summary of an article 
said to be from Die Weltwirtschaft. Discusses exports of 
soybeans and soybean cake from 1901-1917, the Dairen 
Staple Exchange, the Dairen Trust & Guaranty Company, 
soybean oil mills in Harbin, Dairen, Newchwang, Antung, 
and Mukden, the Bean Cake and Bean Oil Factory in Dairen 
(South Manchuria), owned by Suzuki & Company of Kobe, 
Japan, soybean oil exports from 1911 to 1919, Mitsui & Co.
 Note: We have been unable (Oct. 1999) to fi nd the 
original article in any of the following: (1) Weltwirtschaft 
(1918-1920). (2) Weltwirtschaftliches Zeitung (July 
1919 to June 1920) (3) Weltwirtschaftliche Nachrichten 
(Looked through 1919 and the fi rst half of 1920). (4) 
Weltwirtschaftliches Archiv (Kiel) (two issues).

414. Hall, C.J.J. van. 1920. Ziekten en plagen der 
cultuurgewasen in Nederlandsch-Indie in 1919 [Diseases and 
pests of cultivated plants in the Dutch East Indies in 1919]. 
Mededelingen van het Laboratorium voor Plantenziekten 
(Indonesia) No. 39. 50 p. [Dut]*
• Summary: Kedelé [Glycine soja] suffered considerable 
injury from the pod borer (Etiella zinckenella), the stem 
borer (Agromyza sojae, later renamed Melanagromyza 
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sojae), and the catjang borer (A. phaseoli, later renamed 
Ophiomia phaseoli). The last-named fl y seems more 
injurious at certain times; on one estate where planting was 
done on fi ve separate dates with 15-day intervals, it was only 
the fi fth lot that was badly attacked. A Coccinellid Epilachna 
sp., another beetle Araccerus sp., and caterpillars–including 
those of Heliothis–also infested G. soja.

415. 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 
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.

416. Wester, D.H. 1920. Beitrag zur Biochemie des 
Sojabohnen-Enzyms (Urease) [Contribution to the 
biochemistry of the soybean enzyme (urease)]. Berichte 
der Deutschen Pharmazeutischen Gesellschaft 30:163-75. 
(Chem. Abst. 14:2803). [6 ref. Ger]
Address: Aus dem Chemischen Laboratorium der Hoeheren 
Kriegsschule, den Haag, Holland.

417. Olien en Vetten. 1921. De waarde van de sojaboon voor 
de Europeesche cultuur [The value of the soybean seed for 
European agriculture (Abstract)]. No. 30. p. 332-33. Jan. 20. 
[1 ref. Dut]
• Summary: This is largely a Dutch-language summary 
of the following German-language article: Heinze, B. 
1918. “Der Anbau der Oelbohne oder Sojabohne und seine 
Bedeutung für die deutsche Land- und Volkswirtschaft 
[Soybean culture and its signifi cance for Germany’s 
agriculture and economy”]. Landwirtschaftliche Jahrbuecher 
51:747-78.

418. Effront, Jean. 1921. Verfahren zur Herstellung von 
Presshefe [Process for the manufacture of compressed yeast]. 
German Patent 357,708. Feb. 9. 3 p. Issued 17 May 1923. 
[Ger]
Address: PhD, Brussels [Belgium].

419. Olien en Vetten. 1921. Directe identifi catie van soya-
olie [Direct identifi cation of soybean oil (Abstract)]. No. 34. 
p. 373. Feb. 17. [1 ref. Dut]
• Summary: A Dutch-language summary of the following 
English-language article: Newhall, Charles A. 1920. “The 
direct identifi cation of soy-bean oil.” J. of Industrial and 
Engineering Chemistry 12(12):1174-75. Dec. Newhall 
resides in Seattle, Washington.

420. Commerce Reports [USA] (Daily Consular and Trade 
Reports, Bureau of Foreign and Domestic Commerce, 
Department of Commerce). 1921. Japanese trade and 
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economic notes. 24(84):252-53. April 12.
• Summary: “Export of beans and bean products from 
Dairen during 1920:” A table shows the exports (in piculs) 
of [soya] beans, bean cake, and bean by destination. The 
three leading destinations are Japan, England, and Egypt. 
Others are Hongkong, Dutch East Indies, Sweden, Denmark, 
Holland, France, Korea, United States.

421. Olien en Vetten. 1921. Sojaboonen en -olie in de Ver. 
Staten [Soybeans and soybean oil in the United States]. No. 
50. p. 536. June 9. [Dut]
• Summary: For the fi scal year that ended on 30 June 1920, 
almost 196 million lb of soybean oil (sojaolie), worth $25 
million, were imported into the USA. Imports of soybean 
cake (sojakoeken) were 16 million lb, worth $400,000, and 
imports of soybeans (sojaboonen) were 4 million lb, worth 
$213,000.

422. Goslings, Nicolaas. 1921. Verfahren zur Entsaeuern von 
Fetten und Oelen [Process for deacidifying fats and oils]. 
German Patent 358,627. June 18. 2 p. Issued 12 Sept. 1922. 
[Ger]
Address: PhD, Nijmegen, Holland.

423. Wester, D.H. 1921. [Culture tests with soybeans. 
Occurrence of urease in parts of the plants other than 
the seeds]. Pharmaceutisch Weekblad voor Nederland 
58(34):1113-19. Aug. 20. (Chem. Abst. 15:3505). [Dut]*

424. 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 
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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 
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.

425. Wester, D.H. 1921. Kultur-Versuche mit Soja-Bohnen. 
II. Vorkommen von Urease in anderen Pfl anzenteilen als in 
Samen [Culture trials with soybeans. Occurrence of urease 
in parts of the plant other than the seeds]. Biochemische 
Zeitschrift 122:188-92. Sept. [6 ref. Ger]
Address: den Haag, Holland.

426. Boidin, Auguste; Effront, Jean. 1921. Verfahren 
zur gleichzeitigen Gewinnung von mineralstofffreien 
staerkehaltigen Stoffen und von abgebauten 
stickstoffhaltigen Naehrmitteln aus Koerner- oder 
Knollenfruechten [Process for the simultaneous extraction of 
mineral substances and free starchy materials of organized 
nitrogenous nutrients from grain or nodules]. German Patent 
385,284. Oct. 26. 3 p. Issued 22 Nov. 1923. [1 ref. Ger]
• Summary: The soybean (die Sojabohne) is mentioned only 
once on page 3, line 23: In the case of soybeans one must use 
approximately twice as much water as with regular beans. 
Address: 1. Seclin (Nord), France; 2. Brussels.

427. Commerce Reports (U.S. Dep. of Commerce). 1921. 
Bean-oil shipments from Dairen. 24(10):583. Nov. 7.
• Summary: “Consul Max D. Kirjasoff, at Dairen, reports 
that for the fi rst six months of the current year there was a 
total of 61,839,000 pounds of bean oil shipped from that 
post. Of this amount, the United States received 15,507,000 
pounds; the Netherlands, 12,516,000 pounds; the United 
Kingdom, 6,336,000 pounds; Belgium, 5,136,000 pounds; 
and Japan, 5,051,000 pounds.”

428. Olien, Vetten en Oliezaden (Amsterdam). 1921. 
De fabrikage van plantaardige oliën in Hankow [The 
manufacture of vegetable oils in Hankow, China]. 6(22):254. 
Nov. 22 or 26. [Dut]
• Summary: The Bulletin Commercial reports that a major 
industry has grown up in Hankow during the past 15 years. 
A brief description is given of each of the following oils (in 
descending order of value produced in Hankow): Wood oil, 
sesame oil, soyabean oil (Sojaolie), cottonseed oil, rapeseed 
oil, groundnut oil, castor oil (ricin), and tea oil. A table then 
shows the value (in taels) of the production of these oils 
(but not the amount produced) each year from 1917 to 1919, 
inclusive. The value of wood oil increased from 6.8 million 
to 8.9 million taels during this period. The value of soybean 
oil decreased from 212,774 taels to 65,094 tales.

429. Olien, Vetten en Oliezaden (Amsterdam). 1921. 
Wereldproductie van Sojaboonen [World production of 
soybeans]. 6(22):254. Nov. 26. [Dut]
• Summary: The most recent [1920] annual statistics for 
world production of soybeans are (in metric tons): China 
3,352,400. Japan 430,933. Korea 348,000. United States 
58,000. Total 4,189,333 tons.
 In 1918, Japan absorbed 77% of the Chinese production, 
American and Europe 7%, and China itself 16%.
 During the last 10 years the amount of soya oil exported 
from China has risen from 25,000 tons to about 400,000 
tons. Before the World War, this oil was sent to England, the 
United States, Belgium, Japan, and Russia. During this same 
decade, exports of soya-cake have increased from 400-500 
tons to over 1 million tons.

430. Oil and Colour Trades Journal (London). 1921. 
The soya bean industry of S. Manchuria: Consular news. 
60(1207):2080. Dec. 3.
• Summary: “The annual production of soya beans in 
Manchuria is estimated at 2,500,000 tons, of which about 
three-fourths is exported, 30 per cent. in the form of beans, 
and the balance in the form of bean cake or bean oil.” A table 
shows the weight (in piculs) of these three products exported 
in 1919 and 1920. For 1920: Beans 10,224,437. Bean cake 
21,479,033. Bean oil 1,805,107. The total value of exports in 
1920 was approximately 92,350,000 taels.
 Until the Russo-Japanese War of 1904-05 [soya] beans 
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were only exported from South Manchuria in the form of 
bean cake and bean oil, and the sole market for them was 
in China, the cake being used as a fertiliser in the sugar-
cane fi elds of the Canton and Fukien [Fujian] Provinces, 
and the oil chiefl y as a food and an illuminant. The valuable 
properties of bean cake as a fertiliser were then discovered 
in Japan, to which the market for the product extended, the 
demand from Japan soon exceeding that from China. In 1908 
a trial shipment of beans to England also opened the eyes of 
British oil-seed manufacturers to the value of the soya bean 
for the same purposes for which cotton and linseed oil were 
used, with the result that in that year 400,000 tons of beans 
were shipped to England. Since then the trade has never 
looked back. The demand soon extended to the Continent of 
Europe, and fi nally to America, which for a time became the 
chief market for bean oil, though the exports to that country 
have laterally declined.”
 A second table shows the destination and amounts 
of beans, bean cake, and bean oil exported from South 
Manchuria in 1920. The destinations (listed alphabetically) 
are: Denmark, Dutch Indies, Egypt, Germany, Great Britain, 
Hong Kong, Japan and Korea, Netherlands, United States, 
Chinese ports, other countries. The top four importers (in 
piculs) of soya beans are Japan and Korea (5,637,882), 
Chinese ports (2,490,727), Denmark (682,297), and Dutch 
Indies (546,186). The top four importers (in piculs) of bean 
cake are Japan and Korea (17,781,698), Chinese ports 
(3,430,483), United States (182,669), and Denmark (83,285). 
The top four importers (in piculs) of soya bean oil are 
Netherlands (616,204), United States (460,379), Japan and 
Korea (279,823), and Chinese ports (167,598).
 This “table includes the exports by steamer from Dairen, 
Newchwang, and Antung and across the Korean frontier 
through Antung, Hunchun, and Lungchingtsun, but excludes 
those by native jung which were also considerable and went 
almost entirely to South China. All the exports to Europe and 
America and the bulk of those to Japan were shipped from 
Dairen, while Newchwang was the chief port of shipment 
for the exports to Chinese ports. The export of bean oil to 
the Netherlands is a new trade. It is possible that the ultimate 
destination of the bulk of the oil was Germany.”
 Source: British Consular Report.

431. Hall, C.J.J. van. 1921. Ziekten en plagen der 
cultuurgewasen in Nederlandsch-Indië in 1920 [Diseases and 
pests of cultivated plants in the Dutch East Indies in 1920]. 
Mededelingen van het Laboratorium voor Plantenziekten 
(Indonesia) No. 46. 50 p. See p. 20-21. [Dut]
• Summary: Discusses Chrysomelidae, Epilachna, Etiella 
zinckenella, Melanagromyza sojae. These pests were 
observed on soybeans (kedelee) at the following locations: 
Cheribon, Kedoe, Djokjakarta (Yogyakarta), Madioen, 
Kediri, Soerabaja, Besoeki, and Menado. Address: 
Netherlands Indies.

432. Hall, C.J.J. van. 1921. Ziekten en plagen der 
cultuurgewasen in Nederlandsch-Indië in 1921 [Diseases 
and pests of cultivated plants in the Dutch East Indies during 
1921]. Mededeelingen van het Instituut voor Plantenziekten 
(Buitenzorg) No. 53. 46 p. See p. 6, 19-21. [Dut]
• Summary: Discusses Aproaerema modicella, 
Chrysomelidae, Etiella zinckenella, Melanagromyza sojae, 
Noctuidae, Sphingdae. A bacterium (=pseudomonas) 
solanacearum was isolated from soybeans. These pests were 
observed at the following locations: Cheribon, Djokjakarta 
(Yogyakarta), Soerakarta, Semarang [Central Java], 
Madioen, Kediri, Soerabaja, and Besoeki.

433. Lemairé, Charles François Alexandre. 1921. Au Congo: 
Pour lutter contre la vie chère par l’utilisation des ressources 
indigènes [Countering high prices in the Congo by using 
indigenous resources]. Anvers (Antwerp), Belgium: Les 
Presses du “Neptune.” 64 p. See p. 29-32. 28 cm. Reprinted 
in 1923 (65 p.). [3 ref. Fre]
• Summary: The section titled “Soja hispida” (p. 29-32) 
begins: In the course of my fi rst stay in the Congo, being 
a commissioner of the district of The Equateur, I had 
the opportunity to see, from the hands of the “liberated” 
[meaning unclear, unless it means in indigenous people] 
arriving from the region of Stanley-Falls [later renamed 
Boyoma Falls] a legume that was new to me. It was a sort of 
very small green pea (une sort de tout petit pois vert), very 
dark, fl attened like our “Victoria Marrow” pea, very hard, 
to which we gave the name “Haricot of the Falls” (“haricot 
des Falls”). Note: Today, Boyoma Falls is on the upper 
Congo River just upstream from Kisangani [formerly named 
Stanleyville] in the north central Democratic Republic of the 
Congo.
 Having planted the few seeds that I was able to procure, 
we obtained nice bushes covered with thin green pods, which 
could be used at fi rst like green haricots (haricots verts), or 
in a purée after they matured.
 After I left The Equateur district, the “Haricot of the 
Falls” disappeared very quickly from the various crops that I 
had introduce at Coquilhat-Ville and at Equateur-Ville;...
 Later I rediscovered the so-called “Haricot of the Falls” 
on the right bank of the Yé-Yi River (a direct tributary of the 
Nile River) at 6º north latitude.
 The late professor C. Laisant, who happened to be 
visiting me, told me that he had visited the factory that a 
Chinese industrialist [Li Yu-ying] had established in Paris; 
there he had tasted many diverse products, even “puddings,” 
which were not all that bad (pas méprisables).
 From all of the above, one can think that the 
development of the soja hispida crop in the Congo would not 
be a bad idea.”
 Dr. F. de Selliers (1981) says of this article: In 1889, 
Cmd. Lemaire, who at that time was Lieutenant, received 
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beans from the local population of the Belgian Congo 
(Lemaire 1894). He planted those beans at Coquilhatville 
and Equateurville and called them “Haricots of the Falls.” 
But it was not until 1923 that Cmd. Lemaire realized that the 
seeds which he had received might have been a variety of 
soya beans. He could never check his assumption because 
the “Haricots of the Falls” which he had planted 34 years 
earlier had died.
 First published as a series of articles titled “Belgique et 
Congo: Pour lutter contre la vie chère” in Dernière Heure, 
from March 1913 to April 1914. The author was born in 
1863. Address: Commandant (Commander).

434. Rouest, Leon. 1921. L’étude et l’acclimatation du Soja 
deviennent générales [The study and acclimatization of soya 
becomes general (Document part)]. In: Leon Rouest. 1921. 
Le Soja et Son Lait Végétal [The Soybean and Its Vegetable 
Milk]. Carcassone (Aude), France: Lucie-Grazaille. 157 p. 
See p. 22-24. [Fre]
• Summary: From 1880 to 1896 frequent communications 
were published in agricultural bulletins from the United 
States.
 The soybean was studied in Russia by Nikitin.
 In 1905, Li Yu Ying, councillor 1st class at the Ministry 
of Agriculture in China, had the idea of soymilk in Europe. 
In 1906 he created a laboratory in Paris. This laboratory grew 
into the factory Caséo-Sojaïne, which made all the products 
derived from the soybean (produits dérivés du Soja).
 In 1910-11 presentations of soy products (produits de 
Soja) at the expositions at Brussels, Turin, and Dresden.
 Mr. Lechartier conducted cultural trials in Bretagne and 
in the Haute-Vienne, and gave the results of his chemical 
analyses of the plant.
 Dr. J. Le Goff, in the Gazette des Hôpitaux, called new 
attention of hygienic doctors to the use of soya in diabetic 
diets.
 In 1913 it seems to have been imported into Germany 
for the following note was published in several Frankfurt 
journals:
 An institute has been founded under the name of 
Soyama-Werke for the purpose of making soymilk (lait 
artifi ciel de graines de Soja) and other soy products. Soya 
furnishes to Bockenheim the most important quantity, if 
not all of the artifi cial product. Some 5,000 liters per day 
will be sold on the market in Frankfurt, when the factory is 
in full swing. The head of this enterprise is a deputy of the 
Reichstag. The Society Soyama-Werke also makes cream, 
butter, and cheese. Samples of soymilk have already been 
used by various bakers in Bockenheim.
 This note indicates that in 1913 soybeans had not yet 
been cultivated in Germany. Dairy farmers were said to fear 
competition from soymilk. Thus, no doubt, they tried the 
same thing in Germany that was tried in France, for during 
the same period a factory, “La Caséo-Sojaïne,” installed 

at Vallées near Asnières (Seine), conducted rather original 
publicity in favor of soy products. The soybeans processed 
in the Chinese factory were imported from China and it was 
realized in advance that the soyfoods, made from a plant 
absolutely unknown to the public, would not have its favor.
 In 1910 Vilmorin had in its catalog Early Podolie 
soybeans [from Russia; in today’s Ukraine]; they had black 
seeds. But Early Podolie is still too late for the south of 
France (midi).
 Dr. Le Goff published new medical articles about 
soy and tried cultivating it in the area around Paris. He 
introduced a rather early black-seeded variety (Tokio) that 
matured in this region.
 Messrs. Boulanger and Dausse cultivated this variety 
at Etrechy (Seine-et-Oise, near Paris) in order to prepare 
conserves to be packed in boxes for diabetic diets.
 Finally in 1918 Mr. Rouest, Director of the Experimental 
Farm of Neoculture, receive some soybean samples from 
the United States, via Messrs. Brioux and Semichon. He 
cultivated them, isolated the mutations, created hybrids, 
and tested the new varieties that had already been cultivated 
by Mr. Carles of Carbonnière / Carbonniere in the Tarn. 
Address: Directeur des Fermes Expérimentales de 
Néoculture, Carcassonne (Aude), France.

435. 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 
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compared with that of the haricot at high altitudes, rolling 
the seeds and types of crop maintenance, growth of the plant, 
acclimatization, the enemies of soya.
 3. Composition of the soybean plant. 4. Soya forage: 
Green soya forage, soya hay, soya as a plant for soil 
improvement. 5. Harvesting soybean seeds: Maturity of the 
seed, harvesting soya, the food value and composition of 
soya seeds. 6. Soya as an oil plant: Richness in oil, defatted 
soybean cake, imports and exports of soya cake from 1915 to 
1919 (Imports to: Sweden, Canada, Korea, Japan, Formosa. 
Exports from: England, China, Korea), production of soya 
cake from 1915 to 1919 (Denmark, Great Britain and 
Ireland, Netherlands, Sweden, USA, Japan, Formosa, Korea, 
Java and Madura).
 7. Soymilk: Its manufacture (in 1910-1913 Li Yu-ying 
installed a factory named “La Caséo-Sojaïne” at Vallées 
{Asnière-Seine} near Paris. Rouest visited this factory and 
saw them make soymilk, which was fi ltered using a fi lter-
press resembling those used in sugar refi neries), its properties 
and composition, composition compared to other types of 
milk, powdered soymilk, soymilk in the nursing and feeding 
of animals, soymilk related to tuberculosis in animals and 
in humans, soymilk would allow the milk and butter from 
animals to be reserved exclusively for human foods and 
could be used for raising many piglets, manufacture of non-
dairy milk in Canada (a factory is now under construction). 
8. Soya in Industry: Soymilk and soy casein, Sojalithe (like 
Galalithe).
 9. Soya in human nutrition: Soy fl our and its 
applications (incl. Li Yu-ying’s usine de la Caséo-Sojaïne, 
and bread made of soya and wheat), soya compared to dry 
legumes (such as lentils, haricots, peas, beans), soya used as 
a legume (whole soybeans), the food value of soy sprouts, 
preserves and confections made from soya, soya chocolate 
and coffee, the amount of nutrients produced by soya and 
other crops from a unit of land, a meal of soya served in 
France (prepared and served some years ago by Li Yu-ying’s 
soyfoods plant La Caséo-Sojaïne for the major print media, 
the medical press, the National Society for Acclimatization, 
etc.; it consisted of 2 soups {one with ‘soya meat’ and one 
with soymilk}, 2 entrees {an omelet with smoked soya ham, 
and fritters stuffed with soy meat}, soy [actually mung bean, 
lüdou] sprouts in a salad and sauteed, 3 desserts {soya cake, 
biscuits, and confection}, and soy coffee; a recipe for each is 
given; soya meat is smoked tofu).
 10. Use of soya in East Asia: Tofu (fromage végétal), 
soy-based condiments (such as natto {Ping ming Natto and 
Tokio-Natto}, miso, Chinese miso or tao-tjiung [doujiang], 
and shoyu {Soyou or Schozou}), making soy sauce in 
Kwantung, China (from Groff).
 11. The opinions of several authors concerning 
soya (from the French medical and hygienic press): 
Introduction–E. Maurel. Soya and soy bread in diabetic 
diets–Dr. Dujardin-Beaumetz, Dr. Bloch, Dr. J. Le Goff, L. 

Beille, M. Gautier. Soya used as a bean–M. Gautier. Soy 
sauce used in place of meat extracts. The state of cheese. The 
popularization of soya in Europe–A. Paillieux.
 Conclusions: The infl uence of cultural technology 
on variation. Appendix: Advice to experimenters on the 
acclimatization of soya in France. Other methods of 
obtaining early-maturing soybeans.
 The author concludes (p. 140): We must make every 
effort to acclimatize soya in France. We must develop the 
will and learn from past mistakes. Most soybean varieties 
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 
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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.

436. Rouest, Leon. 1921. Le soja et son lait végétal: 
Applications agricoles et industrielles [The soybean and its 
vegetable milk. Agricultural and industrial applications]. 
Carcassone (Aude), France: Lucie-Grazaille. 157 p. Illust. 
No index. 25 cm. [42 ref. Fre]
• Summary: This is a summary of interesting points 
throughout this book. The main early use of soy in Europe 
was more therapeutic than nutritional (p. 3); it was used 
mainly in diabetic diets.
 Nothing remains of the early trials conducted 20 years 
ago in France and Austria. The reasons for the crop’s failure 
were lack of understanding of the laws of acclimatization 
and genetics, and the fact that soya (soja) was introduced as 
a new food legume, when actually it can only be utilized as 
a forage plant and industrially (for oil, cakes, and casein). 
Later, when the plant has been adapted, when it is understood 
that soya is not being propagated to competed with other 
dry legumes, that it is not being cultivated to extract from 
the seeds a vegetable milk for people, but simply as a forage 
plant–and the most remarkable one that exists (p. 3).
 The English are trying to acclimatize soya to their 
colonies, especially those in southern Africa. In 1908 some 
200,000 tonnes (metric tons) of soybeans were exported 
from China [including Manchuria] to Europe, followed 
by 500,000 tonnes in 1909. One can extract from soybean 
seeds a vegetable milk (lait végétal) which has the same 
value as animal milk for use in raising young animals. Its 
seeds and forage are also fi ne for raising farm animals and 
for industrial products. The author thanks all those who 
have helped him to acclimatize the soybean to France and to 
create new varieties of soya in France (p. 4).
 Introduction of the soybean to France and to Europe (p. 
6-7): A good but brief review of the literature on this subject. 
In 1739 Buffon was made director of the Jardin des Plants 
in Paris. Shortly thereafter, Christian missionaries in China 
sent him specimens of seeds and plants. The soybean must 
have been among them. The soybean has very probably been 
cultivated at the Museum since 1779, certainly in 1779 and 
later from 1834 to 1880. In 1855 Baron de Montigny was 
charged by the Society for Acclimatization to distribute fi ve 
varieties of soya sent from China by Mr. Montigny; these 
were from northern China. The plants fi rst bore seeds in 
France in 1854; their acclimatization is assured. In 1857 Mr. 
Lachaume transmitted to the Society for Acclimatization 
details of the success he obtained at Vitry-sur-Seine with 
soy culture. The seeds were planted in 1856. In 1858 a 
report to the Society for Acclimatization indicated that the 

acclimatization of the soybean was complete. In 1859 Mr. 
de Vilmorin reported on cultural trials sent from China by 
Mr. Perny. The varieties matured too late. The same year Dr. 
Turrel harvested soybeans at Toulon. In 1862 the Society 
for Acclimatization received seeds from Mr. Guillemin; 
the yellow soybean was said to be used for making tofu. 
Following the events of 1870, the cultivation of the soybean 
in France was apparently discontinued. Note 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 
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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.

437. Bean-Bag (The) (Lansing, Michigan). 1922. Growth of 
soya bean industry. 4(9):16. Feb.
• Summary: “Ten years ago the exports of bean cakes from 
Manchuria totaled 400,000 to 500,000 tons, but the latest 
reports show that these fi gures have been increased to over 
1,000,000 tons.
 “Bean oil exports totaled 20,000 to 30,000 tons a decade 
ago, but of late they have been increased to 400,000. Prior 
to the outbreak of the war Great Britain, America, Belgium, 
Japan and Russia divided the exports, but now America and 
Japan are the only two foreign buyers.
 “The following table of the last annual production of 
soya beans in the world is given by the Bankers’ Weekly 
(Chinese): 1918 (in piculs)–China 50,286,000. Japan 
6,464,000. Korea 5,220,000. United States of America 
870,000. Total 62,640,000.
 “According to the 1918 fi gures, Japan absorbed 77 
per cent of the Chinese soya beans available for export, 
American and European markets took 7 per cent and the 
remaining 16 per cent were distributed throughout the 
various provinces of China.”

438. 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.

439. Bollmann, Hermann. 1922. Extraction of fat and oil 
from raw materials. U.S. Patent 1,411,154. March 28. 4 p. 
Application fi led 22 June 1920. 2 drawings. [9 ref]
• Summary: This patent for countercurrent solvent extraction 
corresponds to H. Bollmann’s earliest German patent (No. 
303,846) for solvent extraction.
 (“I have fi led applications in Germany Sept. 17, 1916; 
Germany May 29, 1918; Germany Aug. 9, 1918; Belgium 
June 7, 1919; Netherlands April 17, 1919; Hungary April 
19, 1919; Denmark April 25, 1919; Norway June 13, 1919; 
Austria April 18, 1919; Sweden May 3, 1919; Switzerland 
April 17, 1919; Czechoslovakia April 28, 1919,) of which the 
following is a specifi cation.
 “This invention relates to a process by means of which 
fat or oil may be gradually recovered from raw materials 
such as seed embryos, or resins from vegetable substances, 
Montan wax from brown coal or other substances from 
raw materials and in which for this purpose the solvent 
is conveyed through the materials under extraction in 
countercurrent.
 “In the known processes of this kind the raw material is 
subjected in a closed chamber to one single treatment with 
the solvent, and the solvent is conveyed by way of piping 
successively through separate closed receptacles containing 
the raw material. It has also been proposed in methods for 
fractional sweating out, of melting substances from raw 
material with the aid of heated air, to convey this in open 
receptacles into a closed apparatus in opposition to the air 
current.
 “In contra-distinction to these known methods, the 
present invention consists in conveying the raw material 
as separated batches in receptacles provided with sievelike 
bottoms and open at the top within the closed chamber in 
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one direction, and to cause the solvent to travel freely in 
the opposite direction consecutively through all receptacles 
whereby the fat content of the solvent is progressively 
increased. This has the advantage of enabling loss of solvent 
to be avoided more effi ciently and the passage thereof 
through the material under extraction to be effected within 
the closed chamber from which the solvent vapours may be 
recovered and after condensation may again be utilized.”
 Note: Although soybeans are not mentioned in this 
patent (nor are any other oilseeds), they are implied. 
Likewise, no specifi c solvents are mentioned. Address: 
Hamburg, Germany.

440. Dupuis, R. 1922. Caséine animale, caséine végétale 
[Animal casein, vegetable casein]. Annales de Gembloux 
28:149-56. May. [Fre]
• Summary: After discussing the properties of casein from 
cow’s milk, the author notes that the demand for casein 
for industrial uses is growing rapidly, and threatens to 
outstrip the supply. But it has long been known that there 
is an alternative–vegetable casein, especially that extracted 
from the soybean. The author then reviews the literature on 
soybeans, soybean casein, and its production, drawing on 
authors such as Beltzer, Osborne & Clapp, etc. In France, soy 
casein can be extracted from soybean cakes (produced at oil 
mills), sheets of casein imported from the Orient, or directly 
from soybean seeds. The latter is the most economical.
 Note: The Institut agronomique de Gembloux was 
founded in Belgium on 1 Nov. 1860. Its fi rst course began on 
8 Jan. 1861. Address: Ingénieur (A. I. Gx.) [Belgium].

441. 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 
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plateaus 100-500 meters in height, it is replaced by a larger 
variety, ovoid (7.1 x 5 mm), dull yellow, and a hilum that is 
uncolored [pale] or brownish; one variety is also cultivated at 
Lao-kay.
 “In Laos, the soybean is known as Mok toua kon and 
Ta tone, according to Dr. Spire, but precise information is 
lacking.
 In the territory of Kwang-cho-wan (French: Kouang-
tchéou-wan, in southeast China) the soybean is cultivated 
in the region of Taï ping, at an altitude of 30 meters. It is 
planted in the spring and harvested in the summer. One can 
distinguish two varieties here. One is very elongated (8 
mm x 4.6 mm), dull yellow with a very clear brown hilum, 
called Wong tao or Wong tao tsaï in Cantonese. The other 
is small, fl at (6.4 mm x 3.7 mm), dull black, with a large 
hilum, called Hat tao in Cantonese; it is absolutely the same 
as the variety Nigra cultivated at the botanical gardens of 
Cluz (Romania), and in Trieste (Italy), but different from that 
which is cultivated under this name at the botanical gardens 
of Cracow / Krakow (French: Cracovie) (Poland), Tabor 
(Czechoslovakia), and Delft (Netherlands), which is fatter, 
more round (7 mm x 4.8 mm) and of a velvety black color.
 Note 4. This is the earliest document seen (Feb. 2005) 
concerning the cultivation of soybeans in Czechoslovakia 
(which became a country in 1918). This document contains 
the earliest date seen for the cultivation of soybeans in 
Czechoslovakia (June 1922). The source of these soybeans is 
unknown.
 “In China, in Szechwan, only the yellow and green 
varieties are known. In the region of Shanghai, R.P. Courtois, 
of the Museum of Zi-ka-wei, has assembled an important 
collection of soybean varieties. Descriptions are given of 
varieties with the following colors and names: (1) Yellow: 
Ta hoang téou (large, yellow, almost round), Kiu hoang 
téou (ovoid, brilliant yellow). (2) Green: Tsing pi téou 
(roundish, 7.1 x 5.5 mm, clear green with clear hilum). (3) 
Brown: Large, ovoid (9.1 x 6.4 mm), reddish brown, with 
a slightly clearer hilum; no name given. (4) Black: Many 
varieties. (4A) Large ovoid seeds (9 x 4.3 mm), with large 
hilum; indigenous name unknown; (4B) A little smaller and 
bulging (8.3 x 5.4 mm), with ornate hilum and a longitudinal 
white line, named Ta hé téou; (4C) Ovoid (8.1 x 4.7 mm) 
with a wide hilum traversed by a white line, called Hé téou; 
(4D) Small (6.7 x 3.1 mm) and brownish black named Siao 
hé téou; (4E) And fi nally a very small, fl at (6 x 2.7 mm), 
brownish black named Ni téou. By their shape, form, and 
color, the seeds of these last appear very similar to the 
American variety Laredo.”
 “In Europe, soya has its apostles, but it will never 
amount to anything more here than a small-time vegetable. 
Despite the Caséosojaïne at Vallées near Paris, France (Li 
Yu-ying, 1911) and the Soyama Werke at Bockenheim, 
Germany (1914), the milk, cream, butter, and cheese [tofu] 
made from soya will never be more than ersatz. The “soy 

bread” is only good for diabetics and the “soy ham” (jambon 
de Soja) in nothing but a weak imitation of pork. Soybeans 
themselves are indigestible and require a very long time 
to cook–even the yellow or white varieties. Soy sprouts 
(germes de Soja), which enjoyed some popularity before the 
war and deserved it, for they are a nice hors d’oeuvre, are 
actually nothing but mung bean sprouts.”
 Based on other sources (most of which are cited), the 
writer also discusses the soybean varieties of Manchuria 
(Hosie 1901), and Japan (Lemarié 1910), and discusses 
soybeans briefl y in Korea, Philippines, Netherlands Indies.
 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).

442. Oudendijk, Gezant. 1922. De handel in sojaboonen 
en produkten daarvan te Dairen [Trade in soybeans and 
products thereof in Dairen, Manchuria]. Korte Berichten 
voor Landbouw, Nijverheid en Handel (Buitenzorg/Jakarta) 
12(42):333. Oct. 19. [Dut]*
Address: Dutch “Gesandter” in Peking.

443. Algemeene Norit Maatschappij. 1922. Veredelung 
aktiver Kohle [Finishing active coal]. German Patent 
454,407. Nov. 12. 2 p. Issued 27 Jan. 1925. [Ger]
• Summary: Page 1, line 37: It has been surprisingly found 
that the carbon thus treated has an exceptionally strong 
decoloring effect with respect to many oils and fats, e.g., 
beet, soybean (Soja-), olive and other oils and vegetable and 
animal fats. Address: Amsterdam [Netherlands].

444. Bois, D. 1922. Essais de culture de variétés de Soja, 
en 1921, en divers points de la France [Cultivation trials of 
varieties of soybeans in 1921 at various points in France]. 
Revue d’Histoire Naturelle Appliquee 3(11):348-60. Nov.; 
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3(12):379-84. Dec. [Fre]
• Summary: Following an introduction, Part A concerns 
trials made in the region of Paris, and Part B trials made in 
the south (Midi) of France.
 In May 1921 the National Society for Acclimatization 
sent to the Museum of Natural History (Div. of Crops; 
Culture) 23 varieties of soybeans that had been procured 
from the USDA Bureau of Plant Industry. These were 
likewise given to other members of the Society to test at 
various places in French territory. The name of the varieties, 
the place tested, and the results are given in tables. Places 
included the area around Paris, Dep. of la Seine, Tabor 
(Czechoslovakia), Delft (Netherlands), in Verrières (Seine-et-
Oise) at MM. Vilmorin-Andrieux & Co. by M. Meunissier. 
The varieties of greatest interest in the region around Paris 
were Ito San, Manchu, Peking, Guelph, Black Eye Brown, 
and Early Brown. Other varieties are Haberlandt, Mammoth, 
Chiquita, Easy Cook, Austin, Morse, Tokyo, Hahto, 
Shanghai (Synonym: Tarheel Black), Wilson Five, Otootan, 
Laredo, Peking, Virginia, Biloxi, Barchet, and Wisconsin 
Early Black; these all came from the USA and their names 
are written in English. Address: Professeur au Museum 
national d’Histoire naturelle [France].

445. Bois, D.; Gérôme, J. 1922. Essais de culture de 
quelques variétés de Soja au jardin d’experiences du 
Muséum, en 1921 [Culture trials with some varieties of 
soybeans in the experimental garden of the Museum of 
Natural History, Paris, in 1921]. Bulletin du Museum 
National d’Histoire Naturelle 28(4):322-28. [1 ref. Fre]
• Summary: The soybean was cultivated at the Museum 
of Natural History (Paris) in 1779, and perhaps as early as 
1740. In recent years, the soybean has come to be grown 
quite widely, even in the United States. Therefore the authors 
wish to re-evaluate this plant, especially as a crop with 
non-food industrial uses, and to fi nd its real economic and 
agricultural value for France. In the spring of 1921 France’s 
National Society for Acclimatization received 23 highly 
regarded soybean varieties from the U.S. Department of 
Agriculture. Some of these were sent to the Museum, where 
they were cultivated in the experimental garden, being sown 
on May 12 and June 1, 1921. They were also sown in other 
parts of France. The early varieties did best, especially at 
more southerly latitudes. Tables (p. 325-26) give data on 
the following varieties grown at the Museum: Black Eye 
Brown. Early Brown. Guelph. Ito San. Manchu. Mandarin. 
Wisconsin Early Black. Also tested at the Museum in 1921 
were soybean varieties from Delft (Netherlands), and Tabor 
(Czechoslovakia) (See table p. 328). Other varieties tested 
in other places: Haberlandt. Hahto. Tokyo. Virginia. Wilson 
Five.

446. Hall, C.J.J. van. 1922. De gezondheidstoestand van 
onze cultuurgewassen in de jaren 1920 en 1921 [The health 

of our cultivated plants in 1920 and 1921]. Teysmannia 
(Batavia [Jakarta]) 33(1-2):15-23. See p. 19. [4 ref. Dut]
• Summary: Soybeans were attacked by Etiella zinckenella 
(peuboorder), and Melanagromyza sojae (stengelboorder). 
Address: Instituut vor Plantenziekten.

447. Meijere, J.C.H. de. 1922. Zur Kenntnis javanischer 
agromyzinen [Toward a knowledge of the agromyzids of 
Java]. Bijdragen tot de Dierkunde (Netherlands) 22:17-24. [3 
soy ref. Dut]
• Summary: The section titled “Melanagromyza sojae 
Zehntn.” (p. 18-19) discusses various insect pests of 
soybeans: Agromyza, Melanagromyza, M. dolichostigma, M. 
sojae, Ophiomyia, O. phaseoli. An illustration (line drawing) 
shows the larva of Melanagromyza sojae and various parts of 
its body. Address: Amsterdam, Netherlands.

448. 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 
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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.

449. Piper, Charles V.; Morse, William J. 1923. The soybean. 
New York, NY: McGraw-Hill Book Company, Inc. xv + 329 
p. Feb. Illust. Index. 24 cm. Reprinted unrevised in 1943 by 
Peter Smith Publishers, New York. [563 ref]
• Summary: This is the fi rst comprehensive book about the 
soybean written in English, and the most important book 
on soybeans and soyfoods written in its time. Contains an 
excellent review of the world literature on soybeans and 
soyfoods with a bibliography on soy that is larger than 
any published prior to that time (563 references), a good 
description of the present status of the soybean worldwide 
based on the authors’ extensive contacts, and a great deal 
of original information. It quickly became a key source 
for people and organizations working with soybeans and 
soyfoods in all countries, and a major factor in the expansion 
of the soybean in the western world. Because of its scope 
and infl uence, Soyfoods Center considers the year of its 
publication to mark the end of the “Early Years” of the 
soybean worldwide. It remained in print until about 1986.
 Contents: Preface. 1. Introduction: Name of the plant, 
origin, literature, use by the Chinese and Japanese, present 
importance, future prospects in the U.S., recognition 

of the possibilities. 2. The commercial status of the 
soybean: Manchuria and China, Japan, Europe, U.S., other 
countries, summary of imports and exports of soybeans and 
soybean oil. 3. Botanical history of the soybean: History 
prior to Linnaeus’ “Species Plantarum” 1753, Linnaeus’ 
misunderstandings of the soybean, Prain’s elucidation, other 
and the correct botanical name.
 4. Agricultural history of the soybean: Vernacular 
names of the soybean, China, Korea, and Japan, India and 
neighboring regions, Cochin China, Malayan region, early 
introduction into the United States, later U.S. introductions, 
the early introduced varieties (grown in the USA by 
1898–Ito San, Mammoth, Buckshot, Guelph or Medium 
Green, Butterball, Kingston, Samarow, Eda, Ogemaw or 
Ogema), soybean in Europe, varieties grown in Europe 
and identifi cation, Hawaiian Islands, Australia, Africa, 
Argentina (p. 50), Canada (“Soybeans are grown in very 
small quantities in Canada and then usually as a forage 
crop”), Philippines, Egypt, Cuba (p. 52), British Guiana, 
Mauritius (p. 53), present culture distribution. 5. Culture of 
the soybean: Climatic adaptations, soil preferences, water 
requirement, preparation of seed bed, time of planting, 
methods and rate of seeding, seeding for pasturage, depth 
of seeding, inoculation, fertilizer reactions, cultivation, 
soybeans in mixtures (with cowpeas, sorghums, Sudan grass, 
Johnson grass, millet, corn, or sunfl owers and corn).
 6. Harvesting and storage of soybeans: harvesting 
soybeans for hay, silage, for the seed, seed yields, proportion 
of straw to seed, storing seed, separation of cracked from 
whole soybean seed, viability of soybean seed, pedigreed, 
inspected, registered, and certifi ed seed. 7. Composition 
of the soybean: Proportions of stems, leaves and pods, 
composition of plant and seed, nutritive and mineral 
constituents, forms of nitrogen in soybean nodules, factors 
affecting oil content of seed. 8. Utilization of the soybean: 
Diversity of uses (a chart, p. 129, shows 59 products that can 
be made from soybean seeds, and 6 more that can be made 
from soybean plants), soybeans for green manure, pasturage, 
soiling, ensilage, hay, straw.
 9. Varieties: Japanese 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 
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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.

450. Meunissier, A. 1923. Observations faites sur les Sojas 
chez MM. Vilmorin-Andrieux à Verrières-le-Buisson (Seine-
et-Oise) [Observations on soybeans at MM. Vilmorin-
Andrieux & Co. at Verrières-le-Buisson in Seine-et-Oise]. 
Revue d’Histoire Naturelle Appliquee 4(3):93-94. March. [1 
ref. Fre]
• Summary: “In 1922, we cultivated a collection of 25 
varieties of soybeans, of which 23 were received from the 
USA via the National Society for Acclimatization. The 
varieties which seemed the best for our climate that year 
were Oto San [Ito San], Manchu, Peking, Guelf [Guelph], 
Black Eyebrow, Early Brown, Mandarin, Wisconsin Early 
Black, and Chiquita (provided by USDA, Washington, 
DC) and Tokyo Black, a variety already cultivated in the 
region of Paris. This year we received a more important 
collection of 47 varieties was received as follows: 20 
from last year’s harvest at Verrières of which 19 were 
from USDA in Washington, DC; 2 from the agricultural 
station at Wageningen, Netherlands (Yaskioka chiuriu, 
and O Yachi); 3 from our correspondents in the southwest 
of France (originally from America); 7 from Indochina 
(Tonkin, Cochinchine, and Cambodia) via the Society for 
Acclimatization (they didn’t grow); 11 from the experiment 
station at Buitenzorg (Indonesia); 4 from the botanical 
gardens at Montpellier (south France; Soja), Goettingen 
(Germany; Soja nigra), and Amsterdam (Netherlands; 
Sangora).”

451. Piper, Charles V.; Morse, William J. 1923. Introduction 
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 
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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.”

452. 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.
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 Pois oléagineux de Chine–France.
 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.

453. Piper, Charles V.; Morse, William J. 1923. The 
commercial status of the soybean in Europe (Document 
part). In: Piper and Morse. 1923. The Soybean. New York: 
McGraw-Hill. xv + 329 p. See p. 16-19.
• Summary:  “While many earlier attempts had been made 
to introduce the soybean and its products into European 
countries, it was not until about 1908 that the bean received 
serious consideration as a product of economic importance. 
About 1900, however, soybeans were imported by an English 
fi rm as, on account of their being practically free from 
starch, it was thought they would make an excellent food for 
patients suffering with diabetes. Germany and Holland also 
imported small amounts of soybeans for the same purpose 
and many special food products were manufactured by fi rms 
in these countries.
 “Growth of the trade.–Owing to the inferior quality of 
the product received, due principally to the poor shipping 
conditions, the fi rst attempts to introduce the soybean as 
an oil seed were generally unsuccessful. The fi rst large 
importation of beans, 400 to 500 tons, was made in 1907 
by a crusher at Liverpool, the beans being shipped from 

Hankow [China] and delivered at Liverpool at a cost of 
$50.00 per ton. It was found that an oil valuable to soap 
manufacturers could be produced and that the by-products, 
cake and meal, both high in protein, could be utilized by 
manufacturers of mixed feeds.
 “After 1907 importations gradually increased and the 
beans were received in much better condition than those of 
the fi rst trial shipment. At this time also, impetus was given 
to the manufacture of soybean products by a shortage of 
cottonseed and linseed. In February 1908, a cargo of 9,000 
tons of beans was received at Hull, the selling price of the 
beans being $32.00 per ton, C.I.F. It was found by importing 
in cargo lots, the price was lowered to $4.40 per ton. In June 
1909 beans sold for $28.75 per ton but by January 1910 had 
risen to $41.00 per ton.
 “At fi rst England enjoyed the monopoly of trade 
in soybeans. nearly all of the fi rst large importations of 
beans were taken by England where many of the large 
oil mills devoted their plants entirely to the crushing of 
soybeans. Several of these mills conducted series of tests, 
demonstrating the value of the cake, meal and oil.
 “Utilization of the soybean as an oil seed extended 
rapidly to other European countries. The fact that they were 
called beans, prevented them from having a wider market at 
the beginning of the large importations, since in Germany, 
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France and Austria, oil seeds were on the free list, but 
beans were subject to a tax. These countries realizing the 
importance of the bean, soon placed it on the free list and the 
monopoly in the trade of soybean products was taken from 
England.
 “Extent of the trade.–The importations of beans from 
Manchuria and Japan soon reached enormous proportions. 
In 1909, 412,757 tons; in 1910, 442,669 tons; and in 1911, 
321,940 tons of beans were imported by European countries. 
That the soybean and its products became important 
competitors of other oil seeds and their products is shown in 
Table 11.
 “Utilization.–The principal use of soybean oil at fi rst 
was in the manufacture of soft soaps, as it was found that the 
oil did not chill easily and was diffi cult to handle in making 
hard soap... However, some European soap manufacturers 
soon claimed to have found a secret process by means of 
which they could utilize the oil in the manufacture of the 
best grades of hard soap. Other uses were found for the oil 
and it entered largely into the manufacture of butter and lard 
substitutes and edible oil.
 “Soybean cake or meal in the beginning of the trade 
found its largest outlet in Denmark, about 150,000 tons 
having been purchased from English oil mills in 1910. 
The trade in the cake or meal extended rapidly to Sweden, 
Norway, Holland and the northern part of Germany. The 
United Kingdom is not a large user of the bean cake. It is 
however used to a considerable extent by Scotch farmers and 
to a small extent by Irish [from Eire / Ireland] and English 
farmers. The cake manufactured into a fl our, has gradually 
assumed an important place as a foodstuff and as such is 
utilized in many European countries.”

454. Piper, Charles V.; Morse, William J. 1923. Soybean 
fl our (Document part). In: Piper and Morse. 1923. The 
Soybean. New York: McGraw-Hill. xv + 329 p. See p. 222-
25, 266-73.
• Summary: “Soybean fl our, though not as yet a common 
commodity, has been used for many years in America and 
Europe in invalid dietetics. This fl our which is made by 
grinding either the whole beans or the press cake remaining 
after the oil has been removed from the bean, is becoming an 
important article of food in America and European countries 
as it is of high food value and can be used as one of the 
ingredients of many palatable and nutritious dishes.
 “Utilization and products.–”Extensive investigations 
have been conducted by the United States Department of 
Agriculture and Domestic Science Schools relative to the 
utilization of soybean fl our. It has been found that this fl our 
can be successfully used as a constituent for bread, muffi ns, 
biscuits, crackers, macaroni, and in pastry. In these various 
food products about one-fourth soy fl our and three-fourths 
wheat fl our have been found to be the proper proportion. In 
some of the pastry products, however, as much as one-half 

soy fl our can be used. It will be found that in several dishes, 
as soybean mush, soy fl our can be used entirely.
 “In the United States soybean fl our in on the market, 
being put up like ordinary cereal fl ours; also in special 
packages for invalids. In England, manufacturers have 
placed on the market a so-called ‘soya fl our’ which is 25 per 
cent. soybean fl our and 75 per cent. wheat fl our. This soya 
fl our is being used by bakers in making a soy bread which 
is very palatable and is extensively used by the English 
bakers. A similar fl our is said to have been manufactured 
in Holland for 25 years. Soya biscuits and crackers are also 
manufactured from this fl our and constitute articles of export 
from England.
 “German millers have been experimenting to some 
extent with soy fl our in making brown bread by mixing with 
rye fl our... Soybean fl our enters largely as a constituent in 
many of the so-called diabetic breads, biscuits, and crackers 
manufactured as food specialties. It also is utilized in the 
manufacture of breakfast foods and can be used in the 
preparation of vegetable milk and bean curd.
 “Composition and value for invalids.–The soybean 
contains at the most but a slight trace of starch, and extensive 
experiments in American and Europe indicate that value of 
the bean and its products as the basis of foods for persons 
requiring a low starch diet.”
 A table (p. 224, from the USDA Bureau of Chemistry) 
compares the composition of two types of soybean fl our 
(made from whole soybeans, or from soybean cake), wheat 
fl our, corn meal, rye fl our, Graham fl our, and whole wheat 
fl our. The two types of soybean fl our contain by far the most 
protein (39.56% and 47.30% respectively), followed by 
Graham fl our (12.60%) and whole wheat fl our (12.00%). 
The two soybean fl ours also contain the least carbohydrates 
(26.63% and 33.85%).
 Also summarizes research on: (1): The value of soybean 
fl our for feeding infants and young children; (2) The nutritive 
value and digestibility of soybean fl our.
 Thirty-one recipes for soy fl our are given on pages 266-
73.

455. Wagenaar, M. 1923. Bijdrage tot de kennis der 
localisatie van urease in sojaboonen [Contribution to 
knowledge of the localization of urease in soy beans]. 
Pharmaceutisch Weekblad voor Nederland 61(2):535-42. 
May 17. (Chem. Abst. 18:2187). [15 ref. Dut]
• Summary: Urease was found only in the embryo, chiefl y in 
the outer epiderm of the cotyledon. Address: Rotterdam.

456. Adam, J. 1923. Vue d’ensemble sur la production des 
oléagineux dans l’Afrique du Nord, dans les Établissements 
français de l’Oceanie et en Nouvelle-Calédonie [A general 
view of the production of oilseeds in North Africa, in the 
French territories of Oceania, and in New Caledonia]. 
Chimie & Industrie (Paris) Special number. p. 794-800. 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   200

© Copyright Soyinfo Center 2015

Proceedings of: Congrès et Exposition International des 
Combustibles Liquides. Held 4-15 Oct. 1922 in Paris, 
France, at Esplanade des Invalides. 847 + [v] p. Section on 
vegetable oils. [Fre]
• Summary: North Africa (olive oil, Tunisia, Morocco). 
French colonies / territories in Oceania (coconut). New 
Caledonia and New Hebrides. By countries: Countries 
where production of oilseeds greatly surpasses consumption 
(Great Britain and colonies, Malaysia, Dutch East Indies, 
Philippines). Countries with large production and roughly 
equal consumption (USA, Russia). By products: Coconut oil, 
cottonseed oil, linseed oil, peanut oil, rapeseed and mustard-
seed oil (le colza, la moutarde et la navette), others (sesame, 
soya {from China, Japan, etc.}, hemp, castor oil, olive). 
Comparison of production in France vs. the French colonies. 
How should France, with the aid of vegetable oil resources 
of its colonies, consider the problem of combustible liquids?

457. USDA Bureau of Plant Industry, Inventory. 1923. Seeds 
and plants imported by the Offi ce of Foreign Seed and Plant 
Introduction during the period from January 1 to March 31, 
1921. Nos. 52306 to 52584. No. 66. 91 p. May.
• Summary: Soy bean introductions: Soja max (L.) Piper. 
Fabaceæ. (Glycine hispida Maxim.)
 “52339-52342. From Paris, France. Seeds presented by 
M. Auguste Chevalier. Received January 11, 1921. Quoted 
notes by M. Chevalier.
 “52345-49.
 “52345. ‘Witte Kedelei No. 18, a variety imported from 
Formosa, which is late ripening, having a growing period of 
about 120 days.’
 “52346. ‘Zwarte Kedelei [Black Soybean] No. 15. 
Selected Javanese variety which has a growing period of 95 
to 100 days.’
 “52347. ‘White Kedelei No. 18, a variety imported from 
Formosa, with a growing period of 95 to 100 days.’
 “52348. ‘Zwarte Kedelei No. 17a. Imported from 
Formosa. This variety has a growing period of 95 to 100 
days.’
 “52349. ‘Zwarte Kedelei No. 27. Probably a Chinese 
variety, which has a growing period of 95 to 100 days. 
Peking ripens here in about 75 days.’” Address: Washington, 
DC.

458. Boidin, Auguste; Effront, Jean. 1923. Verfahren zur 
Herstellung konzentrierter Diastase und von Enzymen [A 
process for preparing concentrated and diastase enzymes]. 
German Patent 470,740. July 4. 4 p. Issued 2 Feb. 1929. [1 
ref. Ger]
• Summary: This patent is an improvement in the process 
described in German patent 320,571. The term soy 
mashes (Sojamaischen) is used in this patent: The process 
based on the use of thick soy mashes is protected by the 
aforementioned patent. Address: 1. Seclin, France; 2. 

Brussels.

459. Juergens (Anton) Margarinefabrieken. 1923. Verfahren 
zum Bleichen von Oelen, Fetten und Fettsaeuren [Process for 
bleaching oils, fats and fatty acids]. German Patent 413,851. 
Dec. 28. 2 p. Issued 16 May 1925. [Ger]
• Summary: 5,000 kg soybean oil (Sojabohnenöl) is used 
as the main oil in the fi rst example. Address: Nijmegen, 
Holland.

460. Kikkoman. 1923-1954. [Monthly and annual soy sauce 
exports from Japan (1923-54)]. Noda: Kikkoman. Statistical 
tables. 22 p. [Jap; eng+]
• Summary: In 1923, some 11,720 koku of shoyu [soy 
sauce], worth 799,022 yen, were exported from Japan. (Note: 
1 koku = 180 liters or 47.6 gallons). Of this, 5,307 koku went 
to the USA and Hawaii (3,330 koku to the USA), 709 koku 
to Canada, 5,108 koku to Asia (incl. 2,311 koku to Canton 
and 1,447 koku to China), and 201 koku to Europe. In 1924 
total exports increased to 13,149 koku.
 A table shows Kikkoman’s exports of shoyu by country 
from 1938 to 1944. In 1938 Kikkoman exported 80 tonnes 
(metric tons) of shoyu to Peru and Argentina. In 1939, the 
peak year, 10,658 tonnes were exported; of this 4,444 tonnes 
(41.7% of the total) went to the USA and Hawaii, 2,680 
tonnes went to Manchuria, and 2,098 tonnes to China.
 Another table shows total Japanese exports of shoyu 
by country from 1938 to 1944. In 1939, the peak year, 
34,838 tonnes (metric tons) were exported; of this 4,351 
tonnes (12% of the total) went to the USA and Hawaii, 293 
tonnes went to Canada, 50 tonnes to South America (Peru 
and Argentina), 63 tonnes to Europe (Holland), and 30,081 
tonnes to Asia (incl. 9,550 tonnes to Karafuto, 5,803 tonnes 
to Taiwan, 4,620 tonnes to Manchuria, 4,295 tonnes to 
China, and 1,336 tonnes to the Philippines).
 Another table shows exports of shoyu from Japan after 
World War II (1949-1954) to various countries and regions 
by Kikkoman and by all Japanese shoyu makers. Roughly 
85% of Japan’s exports were by Kikkoman. The total 
increased from 6,066 koku in 1949 to 9,316 koku in 1954; 
of the 1954 fi gure, 7,009 koku went to the USA and 1,476 
koku to Asia. Another table shows exports of shoyu from 
Japan to major cities from 1949 to 1954 by Kikkoman and 
by all of Japan. In 1954, worldwide, the cities receiving the 
most shoyu were: San Francisco 2,033 koku, Honolulu 1,926 
koku, Los Angeles 1,504 koku, Okinawa 1,376 koku, Guam 
647 koku, Vancouver (BC, Canada) 414 koku, New York 381 
koku, Seattle (Washington state) 290 koku. Address: Noda, 
Japan.

461. Scheltema, A.M.P.A. 1923. De statistische positie van 
de Mantsjoerijsche sojaboonen [The statistical position 
of Manchurian soybeans]. Economisch Weekblad voor 
Nederlandsch-Indië 22. [Dut]*
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• Summary: Periodical subtitle: Orgaan van het Departement 
van Landbouw, Nijverheid en Handel.

462. 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 
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.

463. 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) 
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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 
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-
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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).
 (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.

464. 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.

465. Capone, Giorgio; Grinenco, Ivan. 1923. Netherlands 
(Document part). In: G. Capone & I. Grinenco, eds. 1923. 
Oleaginous Products and Vegetable Oils: Production and 
Trade. Rome, Italy: International Institute of Agriculture, 
Bureau of Statistics. 545 p. See p. 65-68. [Eng]
• Summary: Crop production: Tables (p. 65-66) show the 
cultivated area and production (in long tons; 1 long ton 
= 2,240 lb) of oil-yielding crops in the Netherlands from 
1851 to 1922. The main crops in 1851-60 were winter rape 
(70,816 acres) and linseed (37,042 acres) plus small amounts 
of hemp (3,870 acres). By 1871-80 linseed had become the 
leading crop (45,789 acres), and it continued to be the leader 
up to 1922, though total acreage in oil-yielding crops steadily 
decreased. Starting in 1871 the acreage under spring rape, 
spring navette (relate to rape-seed), poppy, and mustard is 
also given. Small amounts of German sesamum were also 
grown. Flax was cultivated as much for the seed (oil) as for 
the fi ber.
 Imports of oleaginous products: In 1909 the main 
products imported were copra (60,963 long tons), palm 
kernels (39,084 tons), and rapeseed (31,941 tons). Imports 
of soya beans were fi rst recorded in 1911, when 26,002 tons 
were imported, increasing to a record 42,373 tons in 1912, 
then steadily decreasing to 27,119 tons in 1913, then 16,290 
tons in 1915, then 3,891 tons in 1917, and zero in 1918.
 Exports of oleaginous products: These were surprisingly 
large, suggesting that they were probably re-exports. Soya 
beans were exported from 1911 (11,805 tons) to 1915 (127 
tons), with small amounts being exported in 1920-22.
 Imports of vegetable oils: In 1909 the main vegetable 
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oils imported were palm oil (26,872 tons), cottonseed oil 
(14,841 tons), and coconut oil (12,185 tons). Imports of 
soya oil were fi rst recorded in 1911, when 6,240 tons were 
imported. This amount increased steadily (except during the 
war years of 1917-18), reaching 30,458 tons in 1922–when 
soya oil was by far the leading vegetable oil imported into 
the Netherlands.
 Exports of vegetable oils: Exports of soya oil began in 
1911 with 29 tons, then steadily increased reaching a peak of 
20,173 tons in 1921. In 1922 the leading oils exported were 
coconut (81,900 tons) and linseed (70,500 tons). Address: 1. 
Doctor of Economics; 2. Doctor of Agronomics. Both: IIA, 
Rome, Italy.

466. Capone, Giorgio; Grinenco, Ivan. 1923. Dutch East 
Indies (Document part). In: G. Capone & I. Grinenco, eds. 
1923. Oleaginous Products and Vegetable Oils: Production 
and Trade. Rome, Italy: International Institute of Agriculture, 
Bureau of Statistics. 545 p. See p. 229-34. [Eng]
• Summary: A. Java and Madura. The principal oil-yielding 
crops of Java and Madura are the coconut, the oil-palm, 
groundnuts, sesamum, soya, castoroil and kapok. A table (p. 
229, extracted from the Annuaire Statistique du Royaume 
des Pays-Bas, Les Colonies) shows the cultivated area for 
3 of these crops from 1916 to 1920 or 1921. In 1920 some 
499,381 acres of groundnuts and 401,342 acres of soya 
were cultivated. In 1921 some 16,556 acres of cotton were 
cultivated. Acreage in Java and Madura planted to soybeans 
was 402,294 in 1916, rising to 434,162 in 1917, decreasing 
to 390,048 in 1918, and 391,579 in 1919.
 A table (p. 230) showing area and production of oil-
yielding crops in 1917 indicates that coconut is the leading 
oil-yielding crop (362,000 tons of copra from native 
production and 3,300 tons from European production), 
followed by groundnuts (173,738 tons), soya (128,369 tons), 
kapok seed (47,265 tons), castor oil plant (11,131 tons), and 
sesamum (3,954 tons) (all the above are native cultivation 
unless otherwise indicated).
 Imports of oleaginous products: The main such product 
imported is soya beans, which was 49,696 tons in 1913, 
decreased during World War I, then rose to 92,245 tons in 
1922. Only small amounts of vegetable oils are imported, 
the leading one being linseed oil (about 1,000 tons imported 
each year).
 Exports of oleaginous products: The main product 
exported is copra, followed by kapok seed. Soya beans were 
exported during the war, reaching a peak of 4,005 tons in 
1916.
 Exports of vegetable oils: The leader is coconut oil, 
which reached a peak of 70,078 tons in 1919. Small amounts 
of groundnut oil and castor oil are also exported. No soya oil 
is exported.
 B. Other islands. Production data exist only for coconut 
(apparently the main crop), oil-palm, and cotton. Since 1910 

the oil palm has been widely grown in Sumatra.
 Imports of oleaginous products: The main such products 
imported are coconuts (1,138,373 nuts in 1915) and soya 
beans, which was 2,900 tons in 1913, increasing to 4,918 
tons in 1921. Only small amounts of vegetable oils are 
imported, the leading one being coconut oil (3,698 tons 
in 1921). Address: 1. Doctor of Economics; 2. Doctor of 
Agronomics. Both: IIA, Rome, Italy.

467. Chinese Eastern Railway, Economic Bureau. 1923. The 
Chinese Eastern Railway and its zone. Harbin, Manchuria: 
C.E.R. Economical Bureau. 32 p. Illust. 27 cm. [Eng]
• Summary: Section III titled “Agriculture” contains a bar 
chart showing that [soy] beans comprise 20-30% of the total 
cultivated area in the seven districts along the rail lines; the 
30% is in the southern districts. Yellow [soy] beans yield 
22.2 bushels/acre or 90.0 poods per dessiat. 39% of the total 
cultivated area is taken up by marketable crops for export; 
22% by soybeans and 17% by wheat; the remaining 61% is 
taken up by Chinese native grains (p. 12).
 About half of all soybeans exported from North 
Manchuria go to Japan, where bean-cakes constitute one 
of the most popular fertilizers for fi elds. The remaining 
50% of these exported beans are either consumed in Asiatic 
markets (China, Netherlands East Indies) or shipped to oil 
mills in Europe (United Kingdom, Germany, Scandinavian 
countries). The demand for Manchurian [soy] beans is 
growing.
 Flour milling is the biggest manufacturing industry 
along the railway zone, followed by oil milling. “The value 
of the output from oil-mills equals about 1/2 value of the 
value of products of fl our mills. Bean oil and bean-cakes are 
in great demand on both the interior and the foreign markets. 
Exports of bean oil and bean cakes are made partly to Europe 
and mostly Japan.”
 Two graphs (p. 27) show transportation by the railway 
of [soya] “bean-oil” and [soya] “beancakes” (in 1,000 tons) 
from 1913 to 1922. Transportation of oil rose rapidly to 
a peak of 30,000 tons in 1919, dropped precipitously to 
6,000 tons in 1921 (after the Great War [World War I]), then 
jumped to 22,000 tons in 1927. Transportation of beancakes 
rose rapidly to a peak of 140,000 tons in 1917, fell to 80,000 
tons in 1918, then leaped to a record 230,000 tons in 1922. 
Address: Harbin, Manchuria.

468. Hall, C.J.J. van. 1923. Ziekten en plagen der 
cultuurgewasen in Nederlandsch-Indië in 1922 [Diseases 
and pests of cultivated plants in the Dutch East Indies during 
1922]. Mededeelingen van het Instituut voor Plantenziekten 
(Buitenzorg) No. 58. 42 p. See p. 5, 16-17. [Dut]
• Summary: Discusses Aproaerema modicella, 
Chrysomelidae, Etiella zinckenella, Melanagromyza sojae, 
Noctuidae, and Sphingdae at the following locations: 
Cheribon, Djokjakarta (Yogyakarta), Soerakarta, Madioen, 
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Kediri, Soerabaja, and Besoeki.
 P. van der Goot (1930) says of this document: “In the 
Indonesian literature there are casual reports of Agromyza 
larvae being harmful to beans and other legumes. Further 
details are rarely given. It is nearly certain that in most cases 
one is dealing with Melanagromyza phaseoli.”

469. Jansen, B.C.P. 1923. On the need of anti-beri-beri-
vitamin of the animal organism and on the amount of this 
vitamin in different foodstuffs. Mededeelingen van den 
Burgerlijken Geneeskundigen Dienst in Nederlandsch-Indie 
p. 1-122. See p. 65-73. [60* ref. Eng]
• Summary: Eykman, who discovered the nutritional cause 
of beri-beri, quickly pointed out the great importance of 
determining the protective power of various substances 
against beri-beri. It has been known for 25 years that living 
mainly on polished rice contributes to beri-beri, “whilst 
unpolished rice entirely protects against this disease.” Most 
Javanese farmers still pound their own rice; when they do, 
only a part of the pericarp is removed by pounding. This sort 
of rice contains suffi cient vitamin to protect the population 
from beri-beri. Industrial workers, who have neither time nor 
opportunity to pound their own rice, buy polished rice (with 
the whole pericarp removed) from rice mills. Though nearly 
devoid of vitamin, it is a product which “much more lasting 
with regard to storage and transport, and which at the same 
time by its nicely white aspect fetches a much better price 
on the market.” Therefore the authors are investigating foods 
that can be eaten with polished rice to help prevent beri-beri.
 Section 8, titled “Katjang kedele (Soy-beans)” (p. 65-73) 
begins: “This is a very important kind of beans for the native 
dietary.” Soy-beans were fed to pigeons with white rice in 
varying proportions. The higher the proportion of soybeans, 
the better the health of the pigeons. When a large proportion 
of the diet was washed and polished white rice, the birds 
developed polyneuritis and often died or became paralyzed.
 On page 68 the author notes that in Java, “soy-beans 
are not only eaten as such, but also very much in the shape 
of different native concoctions. It has been asserted (by 
C.L. van den Burg, 1904) that in this way the hard-to-digest 
legumins would be made easier to digest. However as far as I 
know, this assertion has not been founded on any experiment. 
A priori I think it as probable that by making tempé of the 
beans the taste is changed to such an extent, that they may 
be used continually, without being objected to. I hope some 
time to fi nd an opportunity of experimentally deciding this 
question. Till at present I only examined, whether in these 
concoctions the vitamin-content either has increased or 
lessened... I now experimented with tempe kedele and with 
tao-tjo” [Indonesian-style miso].
 Tempe, purchased on the market in Batavia, was fed 
in place of the soybeans. The results showed “a rather 
considerable loss of vitamins may be seen to have taken 
place during the preparation of tempe kedele from the soy-

beans.” Tao-tjo (Indonesian-style miso) was then used in 
place of soybeans, and it too was found to be a poor source 
of vitamins.
 Note 1. This is the earliest English-language document 
seen (Sept. 2011) that mentions tempeh, which it calls 
“tempé” or “tempe” or “tempe kedele.” These terms are not 
italicized in the text.
 Note 2. This is the earliest English-language document 
seen (March. 2009) uses the word “tao-tjo” to refer to 
Indonesian-style miso. Address: Dr., Head of the Chemical 
Dep., Medical Lab. at Weltevreden.

470. 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-
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 
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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.

471. Lewis, William S.; Murakami, Naojiro. eds. 1923. 
Ranald MacDonald: The narrative of his early life on the 
Columbia under the Hudson’s Bay Company’s regime; of 
his experiences in the Pacifi c Whale Fishery; and of his 
great adventure to Japan; with a sketch of his later life on 
the western frontier, 1824-1894. Spokane, Washington: 
Published for The Eastern Washington State Historical 
Society by The Inland-American Printing Co. 336 p. 25 cm. 
[127* ref]
• Summary: Ranald MacDonald was born on 3 Feb. 1824 
at Fort George, a great trading post located at the mouth of 
the Columbia River, owned by the Hudson’s Bay Company, 
and formerly called Astoria; this area is now in Oregon. His 
mother was an Indian (he believed that she was a daughter 
of the great Chinook Chief Com-comly) and his father, 
Archibald, was a Scotch highlander; he was born a British 
subject. His mother died a few months after his birth and he 
was raised by his mother’s sister. In Sept. 1825 his father 
remarried and he was raised by a stepmother, Jane Klyne. He 
worked with the Hudson’s Bay Company, of which his father 
was chief trader and chief factor. The Oregon Treaty of 1845 
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made him a citizen of the United States.
 “In March 1833 a Japanese junk laden with crockery..., 
blown across the Pacifi c, was wrecked about 15 miles south 
of Cape Flattery [on the northwest coast of Washington] 
and all of the seventeen men on board lost except three 
who were seized and held as slaves by the local Indians... 
These Japanese were subsequently rescued from the Indians 
in May, 1834, by Captain William McNeil–the Boston 
skipper–on board the Hudson’s Bay Company ship ‘Llama’ 
and taken to Fort Vancouver.” Numerous primary sources 
for this information published in the 1830s are cited. 
The kind Dr. John McLoughlin attempted to return these 
shipwrecked Japanese to Japan via London (England), and 
Macao, China–but Japan would not accept them. These were 
apparently the fi rst Japanese in the U.S.A. and the incident 
inspired MacDonald to travel to Japan to learn more about 
the Japanese. At age 24, in July 1848, he arrived in the Japan 
Sea on the American whale ship ‘Plymouth’ under captain 
Edwards. He then left the whale ship alone in a small boat. 
After going ashore on 3 small islands (Teure, Yankeshiri, 
Rishiri) inhabited by Ainu off the coast of Yesso (Yeso, now 
called Hokkaido), he landed at Soya on the northernmost 
tip of Hokkaido. Then, treated as a prisoner, he was sent on 
the ship Tenjinmaru to Nagasaki and saw the small island 
of “Dessima” (Deshima, Dejima) in the harbor. He was 
confi ned to a sort of prison which he was never allowed 
to leave and made to wait about 7 months until the next 
Dutch ship arrived. During this time he taught English 
to various eager pupils and interpreters. He was the fi rst 
English instructor in Japan. His best student was the brilliant 
Yeanosuke Murayama, who was already fl uent in Dutch. He 
stayed in Japan until 26 April 1849 when he was removed on 
the American ship ‘Preble’ under commander James Glynn.
 While in Japan MacDonald compiled a glossary or 
dictionary of about 550 Japanese words and their English 
equivalents. Among these were tofu (he wrote “tove”; see 
p. 288), and shoyu [soy sauce] (he wrote “shon” or “son”; 
see p. 297). After further travels to China, India, Australia 
and Europe, he returned to America in 1853 to live his later 
years in his native homeland near the Columbia River, in the 
Pacifi c Northwest.
 Note: This book is extremely well written and carefully 
documented, with extensive scholarly footnotes. There are 
numerous appendixes, a glossary, and two bibliographies. 
One of the appendixes (II-C, p. 280-84) is a deposition 
taken by commander Glynn on 30 April 1849; it tells of 
MacDonald’s life and the story of his stay in Japan up to 
that time. It appears in U.S. Senate, Executive Docket, 32nd 
congress, 1st session, No. 59, p. 25-28.
 An illustration (p. 208) shows Maruyama and Tokojiro, 
two Japanese men in Edo-period dress. Both pupils of 
Ranald MacDonald, they were the chief interpreters in 
negotiations with Commodore Perry.
 Footnote 238 (p. 209) states: “During the period of 

exclusion, Occidental knowledge of Japan was derived 
through the Dutch. Three physicians attached to the Dutch 
factory at Nagasaki contributed principally to this knowledge 
of Japan: Englebrecht [Englebert] Kaempfer (Japan 1690-
1692), author of a “History of Japan and Siam,” London, 
1727; Charles Peter Thunberg (Japan, 1775-1776), author 
of Travels in Europe, Africa and Asia; and Philip [sic, 
Philipp] Franz von Siebold (Japan 1822-1830), author of 
Nippon, an Archive towards the description of Japan. In 
addition to these, three directors of the Nagasaki factory, 
Isaac Titsingh, J.F. van Overmeer Fisscher and G.F. Meijan, 
furnished further information. Additional information was 
received through Russian sources from the published account 
of Georg Heinrich von Langsdorff, a German physician 
attached to the Reasanoff expedition (1804), and from 
Captain Vasili M. Golownin’s Memoirs of His Captivity in 
Japan, 1811-1813.
 “In like manner whatever Japan received of the material 
civilization of the Occident during these years was obtained 
principally through the Dutch.” Address: 2. Head, School of 
Music, Imperial Univ., Tokyo. Formerly head of the Dep. of 
Foreign Languages at the Imperial Univ.

472. 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 
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 
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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.

473. Chinese Economic Monthly. 1924. Manchurian beans. 
1(9):12-19. June. [Eng]
• Summary: “The principal export of Manchuria, and indeed 
of the whole of China, is the soya bean, which in its raw and 
manufactured states amounts to over 75 per cent of the value 
of the total exports of the Three Eastern Provinces. It would 
be no exaggeration to say, therefore, that the entire industry 
in this territory is concentrated on [soya] beans, their 
production, manufacture and barter. It is mainly the bean 
that provides the buying power of Manchuria, and stimulates 
its economic progress. From a primitive agricultural region 
Manchuria has developed along industrial lines mainly as a 
result of its stupendous [soya] bean resources.”
 Manchuria is “almost the sole supplier of soya beans to 
world markets. All attempts to cultivate beans out of China 
on any extensive scale have failed. ‘Beans’ is therefore 
always associated with Manchuria, and vice versa.
 There are many soya bean varieties, but the yellow 
oliferous one (huang-tou) is the dominant variety; it is 
“subdivided into a number of kinds. The experimental fi eld 
of the Manchurian Rural Economy Society cultivates no 
fewer than 200 varieties.”
 Chinese offi cial statistics, which are usually low, 
estimate the area under soya beans in the whole of China 
[including Manchuria] at 12 million acres. Statistics from 

the Economic Bureau of the Chinese Eastern Railway, in the 
C.E.R. zone (Heilungkiang and a part of Kirin province), 
yellow soya beans are planted over an area of not less than 
4.3 to 4.4 million acres, or 25% of the entire cultivated area, 
while in all 3 of the provinces of Manchuria the Bureau 
estimates that there are 8 million acres under cultivation. 
On average in Manchuria, 1 acre yields about ½ ton of soya 
beans. Thus, the total average production of soya beans in 
the whole of Manchuria may be estimated at more than 4 
million tons, of which about 2.4 million tons (about 60%) are 
exported in raw and manufactured articles.
 Owing to the density of the inner provinces of China, 
almost all the soya beans there are consumed locally. “Inner 
China looks not so much to the oil content of the bean as to 
the azotic stuffs [nitrogen] it contains. The export of soya 
beans and products from Inner China is very small and 
decreasing (5.5 million piculs in 1920 and 4.6 million piculs 
in 1922) while the exports from Manchuria continue to grow 
dramatically.
 The world is now looking to the soya bean as one 
solution to its future food problems. Dr. Berczeller, a well-
known Hungarian scientist, says: “It is a matter of the 
highest political importance that the West should learn the 
lesson of cheaper living as taught to them by the East in 
the adaptation of the soya bean as an article of food.” After 
prolonged investigation, he claimed to have succeeded in 
creating from the yellow soya bean bread, milk, and fl our, 
which were both inexpensive and palatable. Yet the taste 
of many soybean products (such as “bean fl our” and “bean 
cheese”) is unknown to Europeans.
 “The extraction of oil from [soya] beans has as ancient 
an origin as the cultivation of the beans themselves. In the 
native Chinese mills it is still effected by means of the wedge 
press, the invention of which dates from the early days of the 
history of technics. The fi rst steam bean-oil mill was opened 
toward the end of the last century at Yingkow [Yingkou]. At 
present such mills are counted in hundreds. Almost the entire 
bean oil export comes from steam mills. Several years ago 
the South Manchuria Railway Company erected a mill at 
Dairen for the extraction of oil with the aid of benzine. It is 
now under private management.” Using the solvent method, 
12% of the weight of the bean is extracted as oil, using the 
steam mill only 19%, and using the wedges presses less than 
10%. Recently, due to perfected methods of refi ning, an 
oil named “Atzetko, made at Harbin by the Anglo-Chinese 
Company, has begun to be used in food by Europeans.
 Before World War I, the price of soya beans was 
much lower than today. Today the main consumer of 
beancakes is Japan, were they are used as fertilizer on the 
rice fi elds. “However, there is one dark side of the picture” 
of soya beans in northern Manchuria. Manchurian bandits 
(hunghutze) are terrorizing and plundering the peasants.
 Note 1. This is the earliest document seen (Nov. 2012) 
that uses the term “dark side” in connection with soya beans.
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 Tables show: (1) Soya bean cultivated area and 
production in the three provinces of Manchuria in 1923: 
Kirin province (center east): 1.6 million shan (1 shan = 1.8 
acres) produced 1.5 million tons. Heilungkiang province 
(furthest north): 1.2 million shan produced 1.5 million 
tons. Fengtien province (later renamed Liaoning, furthest 
south): 1.2 million shan produced 1.5 million tons. Totals for 
Manchuria: 4 million shan (7,200,000 acres) and 3,700,000 
tons.
 Note 2. This is the earliest document seen (March 2001) 
that gives statistics on soybean production in East Asia. (2) 
Export of soya beans and soya bean products from China 
proper. Source: 1922 Chinese Maritime Customs report. 
For the 3 years 1920, 1921, and 1922, gives the weight in 
millions of piculs (1 picul = 133.33 lb) and value in Hk. Tls. 
[Haikwan Taels; a monetary unit] of each of the following: 
Yellow [soya] beans: Grain [beans / seed], beancakes, bean 
oil, total. Black [soya] beans. Green [soya] beans. White 
[soya] beans. Other kinds. Total exclusive of yellow beans. 
Gross total. In percentages relative to 1920. (3) Exports 
from Manchuria only: Exactly the same years and products 
as Table 2. Note 3. One Haikwan Tael in 1920 equaled 6 
shillings 6½ pence or $1.24 in gold coin; in 1922 it equaled 3 
shillings 9 pence or $0.83 in gold coin.
 (4) Re-import of soya beans and products into China in 
1922. Yellow beans–4.9 million piculs worth 17.6 million 
Hk. Tls. Beancakes–6.3 million piculs worth 16.6 million 
Hk. Tls. Oil [soya]–0.2 million piculs worth 1.7 million Hk. 
Tls. Other [soya] beans–2.1 million piculs worth 7.1 million 
Hk. Tls.
 (5) Net export of yellow soya beans from China in 
millions of piculs each year from 1920 to 1922: To Japan, To 
Dutch Indies, To Turkey, Persia, Egypt, etc. To Europe. To 
other countries. Via Vladivostok. Total. Note 4. Soya beans 
exported via Vladivostok are mostly directed to Europe 
(about 3 million piculs), with about 2.5 million piculs to 
Japan.
 Note 5. In Table 5, “Turkey, Persia, Egypt, etc.” is 
treated as one unit or geographical area. In 1920 this 
area imported from China 0.4 million piculs of soybeans, 
followed by 0.7 million in 1921 and 0.3 million in 1922. 
Although we know the amount of soybeans imported to the 
area, we cannot say for sure to which specifi c countries the 
soybeans were imported in this area (Turkey and/or Persia). 
Therefore, this may be the earliest document seen (Dec. 
2007) concerning soybeans in Turkey. This document may 
contain the earliest date seen for soybeans in Turkey (1920-
1922).
 Note 6. This may be the earliest document seen (Dec. 
2007) concerning soybeans in Persia (today’s Iran). This 
document may contain the earliest date seen for soybeans in 
Persia (1920-1922).
 Note 7. This is the earliest document seen (Dec. 2007) 
concerning soybeans in the Middle East / Near East (Persia, 

and/or Turkey–today’s Iran). This document contains the 
earliest date seen for soybeans in the Middle East / Near East 
(Persia and Turkey) (1920-1922).
 (6) Net export of [soya] beancakes from China in 
millions of piculs each year from 1920 to 1922: To Japan, To 
other countries, Via Vladivostok. Total. “Beancakes exported 
via Vladivostok are directed almost exclusively to Japan.”
 (7) Net export of [soya] bean oil from China in 
thousands of piculs each year from 1920 to 1922: To Japan, 
To Dutch Indies, To Turkey, Persia, Egypt, etc. To Europe. 
To United States of America. To other countries. Via 
Vladivostok. Total. A note states that Bean oil exported via 
Vladivostok is mostly directed to Europe and to countries 
of Asia Minor. All the other kinds of beans are distributed 
mostly in Japan, Korea, and along the coasts and islands of 
the Pacifi c Ocean.
 (8) Chemical composition [as-is basis] of the three main 
soya bean varieties cultivated in North Manchuria: White 
Eyebrow (pai mei). Round Gold (chin-yuan). Dark Belly 
(hei chi). (9) Weight (in millions of poods) of soya beans and 
products carried on the Chinese Eastern Railway in 1920, 
1921, 1922, and 1923. Also: Percentage of total carried. 
Weight of each exported to the South Manchurian Railway, 
and to the Ussuri Railway. Soya beans and their products are 
the principal cargo of the Chinese Eastern Railway; in 1923 
they accounted for 49.0% of its total cargo, compared with 
only 24.6% in 1920.

474. Tang, Chi Yu. 1924. An economic study of Chinese 
agriculture. PhD thesis, Cornell University, Ithaca, New 
York. 514 p. June. See p. 420-23. [2+ ref]
• Summary: In Part V, Chief Agricultural Enterprises, 
chapter 24 is titled “Soy beans.” It begins: “China leads the 
world in the production of soy beans. Statistics on acreage 
and production of soy beans in China proper are lacking. The 
soy beans acreage in Manchuria, however, was estimated 
at 7,200,000 acres, and production 3,700,000 tons” (see 
Chinese Economic Bulletin No. 156, p. 9 {16 Feb. 1924}). 
“During the period 1891-1904, exports of soy beans and soy 
bean products were almost entirely absorbed by Japanese 
markets. The Russo-Japanese war in 1904 and 1905 
stimulated the production of soy beans in Manchuria, After 
the war, the surplus beans had to be disposed of in some 
markets, and for the fi rst time trial shipments were made by 
Japanese fi rms to English mills in 1908... During the period 
1909-1922, acreage and production of soy beans increased 
by leaps and bounds” [in the USA].
 The chapter then lists fi ve major reasons that soy beans 
have become so important in China: “1. Soy beans thrive 
in a variety of climatic conditions. They do well in dry 
seasons and at the same time do not reduce greatly in yield 
in a wet season. 2. Since they are a leguminous crop, soy 
beans are grown to maintain soil fertility... 3. Soy beans 
have a high food value in comparison with other foods. They 
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are especially rich in protein... 4. Many by-products are 
made from soy beans, including bean oil cake, bean meal, 
bean fl our, bean bran, bean sprouts, bean coffee, bean milk 
and bean curd. Because of the large range of by-products 
that have been made, the price of soy beans has become 
stabilized... 5. Further expansion of soy bean production 
possible when North Manchurian lands are brought under 
cultivation.”
 Table 45 (p. 422) shows China’s exports of soy beans, 
bean cake, and bean oil for the years 1913, 1920, 1921, and 
1922 in piculs (133.33 lb) and taels (a monetary unit). Each 
of the three increased during this period which included 
World War. I. In 1922 exports of bean cake were worth the 
most, followed by soy beans and bean oil. Soy bean exports 
grew from 7,419,511 piculs in 1913 to 12,462,350 piculs 
in 1922. [Soy] bean oil grew from 49,817 piculs in 1913 to 
12,294,006 piculs in 1922.
 Table 46 (p. 423) shows the weight and value of these 
three products exported to various countries. Beans are 
mostly exported to Russia, Japan, and the Dutch Indies (in 
that order). Bean cake is mostly exported to Japan (86% of 
the total) and Russia. Relatively little bean oil is exported: 
it goes mainly to the “Turkey, Persia, Egypt, etc.” [grouped 
as one unit] (380,000 piculs), Russia (250,000 piculs), Great 
Britain (246,000 piculs), the Netherlands (201,000 piculs), 
and the United States (116,000 piculs).
 Note: This is the earliest English-language document 
seen (June 2013) that uses the term “bean bran” to refer to 
soy bran. Address: Cornell Univ., Ithaca, New York.

475. Wagenaar, M. 1924. [The localization of urease in 
soybeans]. Pharmaceutisch Weekblad voor Nederland 
61:535-42. (Chem. Abst. 18:2187). [Dut]*

476. Frenkel, H.S. 1924. De runderziekte in Limburg en 
Noord-Brabant [The Duren sickness in Limburg and in 
North-Brabant]. Tijdschrift voor Diergeneeskunde 51:478-
79. [Dut]
Address: Veterinaire Afdeeling van het Centraallaboratorium 
te Utrecht.

477. Hall, C.J.J. van. 1924. Ziekten en plagen der 
cultuurgewasen in Nederlandsch-Indië in 1923 [Diseases 
and pests of cultivated plants in the Dutch East Indies during 
1923]. Mededeelingen van het Instituut voor Plantenziekten 
(Buitenzorg) No. 64. 47 p. See p. 19-20. [Dut]
• Summary: Discusses Etiella zinckenella, Melanagromyza 
sojae [Agromyza sojae], Phaedonia inclusa at the following 
locations: Preanger Regentschappen, Tjerebon [Cheribon], 
Jogjakarta [Djokjakarta, Yogyakarta], Soerakarta, Madioen, 
Soerabaja, and Besoeki. Address: Buitenzorg.

478. Jansen, B.C.P.; Donath, W.F. 1924. Metabolic 
experiments on rats and digestibility of the proteins of 

some foodstuffs. Mededeelingen van den Burgerlijken 
Geneeskundigen Dienst in Nederlandsch-Indie p. 25-45. [6 
ref. Eng]
• Summary: Concludes from rat feeding experiments 
that “the digestibility of the proteins of tempe kedele [soy 
tempeh] is equal to that of katjang kedele (soy-beans).” 
Address: 1. Dr.; 2. Dr. Both: Medical Lab., Weltevreden.

479. Jansen, B.C.P.; Donath, W.F. 1924. The A-vitamin-
content of different Indian foodstuffs, and the value of the 
proteins of these latter, as a supplement to the proteins of 
rice. Mededeelingen van den Burgerlijken Geneeskundigen 
Dienst in Nederlandsch-Indie p. 46-98. See p. 78-80. 
Summarized in Experiment Station Record 52:64-65. [7 soy 
ref. Eng]
• Summary: In section 7, titled “Meat,” a graph (p. 64) 
shows the growth curves of young rats fed on a diet 
containing 90 parts rice (not unpolished) and 10 parts dried 
tempe kedele [soybean tempe].
 Section 17, titled “Soy-beans” (p. 79-80) states that in 
Malay, the soy-bean is called katjang kedele. However it is 
usually eaten as tempe kedele [soybean tempe] (see below), 
“which is a very important ingredient in the native dietary. 
We made experiments as well with katjang kedele itself as 
with tempe kedele. Of the soy-beans there exist differently 
coloured varieties; we experimented with the yellow variety, 
of which also the tempe kedele is made.” Soybeans were 
found to contain a small amount of vitamin A.
 Section 18 titled “tempe kedele” (p. 80-81) begins: 
“Usually the soy-beans are not eaten as such, but from 
the boiled beans a product is prepared by fermentation: 
the tempe kedele.” Various experiments showed that “the 
proteins of tempe kedele appear indeed to be as effi cient a 
compliment to the rice-proteins as those of soy-beans. Also 
with regard to the A-vitamin-content we could not ascertain 
any difference between soy-beans and tempe kedele.” Rice 
“with tempe has to be regarded also as the most important 
ingredient of the basis-food of a large part of the native 
population...”
 The vitamin A content of the following foods is also 
discussed: Peanut-presscake (Arachis hypogaea, L.) (p. 
61-62). Ontjom or tempe bungkil (p. 62-63; made of peanut-
presscake); in the Sunda-lands (and in Batavia as well) it 
is called ontjom. “Of this ontjom there exist two varieties: 
a white one and a yellowish red one. Whereas often (not 
always) a yellow or yellowish-red colour happens to coincide 
with a high content of vitamin A, we thought it interesting 
to examine the red ontjom as to its A-vitamin content.” 
Conclusion: Ontjom “is not very rich in A-vitamin; yet 
the content seems to be higher than that of the presscake.” 
Address: 1. Head of the Chemical Dep., Medical Lab., 
Batavia (Jakarta), Indonesia; 2. Chemist at the Lab.

480. Review of the Oil and Fat Markets. 1925-1938. Serial/
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periodical. Faure, Blattman & Co., Holland House (Ground 
Floor), Bury St., London E.C. 3, England. Published 
annually (except 1936) in January for the preceding year. 
106-116 pages.
• Summary: The cover of the Jan. 1925 issue states that 
Faure, Blattman & Co. is owned by Henry H.M. Faure and 
Richard T. Blattman. Telegrams: Faurecom, Ald, London. 
Cables: Faurecom, London. Telephones: Avenue 8626 (4 
lines) or 3893.
 In Review of the Oil and Fat Markets 1924 (Published 
Jan. 1925), for example, the information on soy is in the 
section titled “Linseed, linseed oil, cottonseed, cottonseed 
oil, soya beans, soya bean oil and olive oil (p. 83-105). 
Within that section, soy is on pages 101-04. Statistics are 
presented for average monthly price of soya bean oil (at 
Hull, in the United Kingdom, from Jan. 1910), monthly and 
annual imports of soya beans into the UK (from Jan. 1913), 
into Germany (from May 1921), into Holland (from 1921), 
and into Denmark (from 1924). Monthly exports of soya 
bean oil from the UK (from Jan. 1913), annual imports of 
soya bean oil into the USA (from 1915), monthly imports 
of soya bean oil into the USA (from Jan. 1921) and into 
Germany (from May 1921), annual imports of soya bean 
oil into France (from 1919), and into Holland (from 1920), 
shipments of soya beans and soya bean oil from Manchuria 
(from 1923, including total shipments and amount shipped to 
Europe). And a 1-page review of the past year for soya beans 
and soya bean oil. A graph (Jan. 1910 to Dec. 1914) of spot 
prices of soya bean oil at Hull, England, shows that they rose 
to a peak of 32 shillings per cwt [1 cwt = hundredweight = 
112 pounds] in about Jan. 1911, then steadily declined, to 
about 25 shillings in Dec. 1914. From Jan. 1910 until late 
1912 the price of linseed oil was higher (often much higher) 
than that of soy oil. Then from 1922 to 1925 prices of both 
generally rose.
 Earlier reports 1918-1922, containing similar material, 
may be found in Thornett & Fehr. Review of Oil and Fat 
Markets, 1918/19, 1920/21, and 1922. 3 volumes [London, 
England]. At DNAL 307 T39. Address: London, England.

481. Ochse, J.J. 1925. Tropische groenten. Geteelde en in 
‘t wild groeiende gewassen, die door de Indische bevolking 
worden gegeten [Tropical vegetables: Cultivated and wild 
plants eaten by the Indonesian people]. Weltevreden: Uitgave 
en Druk Volkslectuur. 215 p. July. See p. 92-95. Illust. Also 
listed as series #686. [Dut]
• Summary: This is the original Dutch-language edition, 
which was revised in 1931 as Indische Groenten and 
translated into English in 1931 as Vegetables of the Dutch 
East Indies. Ochse lived 1891-1970. After describing 
the plant, the author notes that there are two varieties of 
soybeans: one is yellowish brown and the other is black. The 
fi rst is used to make tempeh and tofu; the second to make 
kétjap. Very popular soy products in the Indonesian market 

are tofu and fi rm tofu (tahoe and takoäh). Also discusses 
tao tjo (Indonesian-style miso; has a consistency like paste 
or porridge), tao dji (fermented black soybeans), témpé, and 
ontjom. The process for making each of these soyfoods is 
described.

 Illustrations show: (1) A young soybean plant with 
leaves and pods (half size).
 (2) A bamboo scaffolding or curing frame, in tripod 
form with 3 horizontal supports, used for drying bunches of 
soybeans.
 Note: This is the earliest document seen (April 2001) 
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that contains the word takoäh. Address: Buitenzorg [Bogor], 
Java.

482. Deming, Macey F. 1925. Soybeans for human food. 
Proceedings of the American Soybean Association 1:71-76. 
Sixth annual fi eld meeting. Held 1-3 Sept. at Washington, 
DC.
• Summary: Presented as part of the evening program at the 
new National Museum in Washington, DC. “It was rather 
a singular thing that the different speakers who got up to 
address the convention tonight had each been working on the 
same subject but in a different line for a number of years, and 
probably without knowing about the other fellow. Now, my 
interest is in the whole problem of utilization, but I have had 
more interest in the soybean as a human food.
 “In 1908, I had the pleasure of fi rst meeting Mr. 
[William] Morse. A doctor in a medical school of Baltimore 
had wanted to know whether soybeans could not be used 
in feeding children. I had been engaged in that study for a 
number of years, and in fact, in most of the original work 
that led up to the cleaning of New York City’s milk supply. 
I had started in 1898, when there was a tremendous amount 
of sickness there. It may seem incredible to you, but I know 
a doctor who had 200 calls an hour. He would prescribe for 
the sick babies one after the other, and run through a list of 
200 in an hour, sometimes. That was before the milk-feeding 
stations came into being. I have practically grown up in that 
work, and I have been in this phase of the work since 1898, 
and have seen all sorts of food supplies.
 “So, I want to say that soybean milk has been a very 
great success in the feeding of children. I might have brought 
along with me letters I have received from patients all over 
the world. I have with me a letter from a lady who had spent 
$3,000 on the food of her child, and just one pint of soybean 
fl our fi xed the baby up; another case I had a telephone call 
from a woman in a town seven miles from where I lived. The 
woman was in distress about her sick baby; she said that the 
child could take no food whatever. I told her that I would fi x 
up a diet for the baby; I was curious enough to follow that 
case up, and after the second day, I called to ask about the 
baby. The lady said, ‘There it is on the front porch.’ The baby 
had gone to sleep after the fi rst feeding with soy milk, and it 
had been no trouble since.
 “Now, that sort of thing is apt to happen to anybody 
who uses soy fl our. You must know how to use it. As a 
food for children it has wonderful possibilities, and as this 
food question is so much to the front just now, I wanted 
particularly to accept Mr. Morse’s invitation to speak about 
it to you. So, I prepared my paper very carefully, because I 
wished to have it without mistakes, when followed up.”
 The world is running out of food. One can read about 
food shortages in almost every country.
 “Holland also is in need of more land for her population, 
and it is announced that unless something unforeseen 

arises, the grandchildren of the present generation will see 
50,000,000 persons trying to make a living from an area one-
twelfth the size of the state of Montana.
 “Predictions also are made that before many years, the 
United States will have little surplus food to export, and, as 
other countries reach this condition, there will of necessity be 
a mad scramble to obtain food by force, or to seize territory 
where it may be produced.
 “Thus, it is, while all talk peace and disarmament, 
no one dares to practice it, and we see, even in the United 
States, the urge toward military training and the recent plan 
to increase the students under training at the United States 
Naval Academy to 4,000.
 “It is as certain as anything can be that the world is 
drifting towards a colossal War over food supplies which 
cannot be averted by a League of Nations, or a World Court, 
or by any other political agency. The only way it can be 
prevented is by the production of more food, and what is 
of far greater importance, the effi cient use of the food so 
produced.”
 The people of Asia, such as China and Japan, “have 
learned to use the natural food stuffs nearly in their natural 
state and to avoid the expense of processing the materials 
[and feeding them to animals], which so greatly adds to the 
cost of living in America. The result is that the food costs 
are so small as to appear unbelievable to Americans of the 
present generation. Yet Asiatics get better food value for their 
small expenditure than Americans do for their large outlay.”
 “If the white races and Americans in particular would 
adopt effi cient methods of utilization of food, the domestic 
problems and the gathering war clouds would disappear and 
all races of mankind could dwell more harmoniously. But 
there is still another strong reason why American food habits 
should be changed and new ideas of nutrition introduced, 
and that is the widespread malnutrition which is reported in 
all classes of society, and the poor physical condition of the 
young, to which attention was called recently in an article 
on military training, by General Pershing, in which he said, 
‘But what of our people? The world war revealed a startling 
decline in their physical strength. One young man in four 
had to be turned down for a physical disability of some 
kind. Every other man was unfi t for battle service.’ Nothing 
could be plainer than the fact that radical changes in food 
production and in habits of nutrition are necessary.
 “In food production, an important start has been made 
in the cultivation of soybeans. These, however, have been 
looked upon largely as a means for improving the soil 
through their ability to fi x atmospheric nitrogen and at the 
same time serve as a food for cattle. But they have vast 
possibilities as food for human beings which needs to be 
appreciated by Americans. They contain nearly as much fat 
as meat and about twice as much protein of a high quality, 
and both are substantially as well utilized as the fats and 
proteins of milk, eggs and meats. And, furthermore, about 
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95 percent of the beans can be used for human food without 
undergoing expensive manufacturing processes.”
 “It is hardly too much to say that there is nothing that 
would help as much in solving the national and international 
problems that are perplexing the world as popularizing 
the use of soybeans as an article of human diet and of 
teaching the subject of nutrition from the standpoint of food 
production and its effi cient use. Unless this is done, the 
solution will have to be found on the battle fi eld.”
 “The soybean growers are the advance guards of the 
army that will conquer the war god by showing how to 
wrest a good living from Nature, and proving that it is not 
necessary to destroy someone else in order to live.
 “With a well planned campaign to promote the 
intelligent use of soybeans, it is probable that inside of ten 
years, the food and population problems would be well out 
of the way for centuries to come.” Address: Tappan, New 
York.

483. Hall, C.J.J. van. 1925. Ziekten en plagen der 
cultuurgewassen in Nederlandsch-Indië in 1924 [Diseases 
and pests of cultivated plants in the Dutch East Indies during 
1924]. Mededeelingen van het Instituut voor Plantenziekten 
(Buitenzorg) No. 67. 53 p. See p. 21-22. [Dut]
• Summary: Discusses Aproarema modicella, Etiella 
zinckenella, Melanagromyza sojae at the following locations: 
Preanger Regentschappen, Resedentie Tjerebon [Cheribon], 
Jogjakarta [Djokjakarta, Yogyakarta], Soerakarta, Madioen, 
and Soerabaja. Address: Buitenzorg.

484. Koens, A.J. 1925. Teelt van tweede gewassen in de 
afdeeling Soemedang [The cultivation of secondary crops]. 
Weltevreden [Batavia, Dutch East Indies]: Landsdrukkerij. 
viii + 63 p. 22 cm. [Dut]*
• Summary: Sumedang is a town in West Java, Indonesia, 
approximately 35 km northeast of Bandung. The town is 
famous for tahu Sumedang, a local variety of deep fried tofu.

485. Pulles, H.A. 1925. Brabantsche ziekte, kalfziekte en 
soyameel [The Brabant sickness, calf sickness, and soya 
meal]. Tijdschrift voor Diergeneeskunde 52:501-04. [Dut]

486. Sjollema, B. 1925. Onderzoekingen over de vraag, of 
sojaboonen een vergiftig principe bevatten [Investigations 
on the question, if soybeans contain a poisonous principle]. 
Tijdschrift voor Diergeneeskunde 52:505-09. English 
translation in Soybean Research Council. 1951. The Duren 
Disease. [Dut]
• Summary: In order to investigate rationally the question of 
whether soya beans cause the co-called North Brabat disease 
in cattle we must, in my opinion, fi rst fi nd out whether the 
soya beans contain a poisonous principle. Stockman believes 
that the solvent trichloroethylene used in some plants causes 
the toxicity.

487. Sjollema, B. 1925. Sojavergiftigingen [Soybean 
poisoning]. Tijdschrift voor Diergeneeskunde 52:548-49. 
[Dut]
• Summary: This two-page article, dated Utrecht, 3 June 
1921, is about the Brabant Sickness (Brabantsche ziekte). 
Address: Utrecht.

488. Carrière, J.F. 1926. Het aantoonen van lijnolie in 
sojaolie [Detection of linseed oil in soy bean oil]. Chemisch 
Weekblad 23(24):274-279. June 12. Whole No. 1185. (Chem. 
Abst. 23:274-79). [1 ref. Dut]
• Summary: While the iodine value or the hexabromide 
number alone may not be suffi cient, a consideration of the 
2 together will serve for the detection of linseed oil in soy 
bean oil. The hexabromide number is best determined on the 
oil itself, not on the free fatty acids, and a suitable procedure 
is described. For linseed oils the relation between the iodine 
value, I, and the hexabromide number H, is given from many 
determinations as I minus 126.29 = 1.574 times H, while for 
soy bean oil the corresponding relation is I minus 126.19 > 
12 times H. Formulae are deduced from these relations by 
means of which the linseed oil content of a mixture may be 
determined from the values I and H within moderate limits, 
provided marine animal oils are not present. Address: Delft, 
Netherlands.

489. 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 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   215

© Copyright Soyinfo Center 2015

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 
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.

490. South Manchuria Railway Co. 1926. Soya beans in 
Manchuria. Dairen: SMRC Agricultural Offi ce. 40 p. Nov. 26 
cm. [Eng]
• Summary: Contents: 1. How Manchurian beans are 
produced: Soybean production in the world (Japan, 
Chosen {Korea}, Manchuria, China proper, United 
States), bean cultivation in Manchuria (how production 
has been increased, Manchuria suited for bean production 
{meteorological peculiarities, Manchurian soil and bean 
cultivation, local adaptability}). 2. World-wide demand 
for Manchurian beans: Supply and demand in Manchuria, 
bean demand in destination countries (demands in Japan, 
in China proper, in Java {Dutch East Indies}, in European 
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countries). 3. Uses of beans: Introduction (gives uses as 
food, cattle feed, and fertilizer, and uses for the oil), general 
uses of beans (beans, bean oil, bean cake, food), value of 
beans as food (from general constituents, food value of 
beans from new dietetic point of view, conclusion), uses 
of bean oil (properties of bean oil, miscellaneous uses of 
bean oil {direct uses (native), refi ned bean oil for table use, 
substitute for lard, substitute for butter, paint solvent, soap, 
glycerine and fatty acid, candles, water proof, substitute 
for petroleum, substitute for India Rubber, etc.}), uses 
of bean cake (as fertilizer, bean cake as cattle feed, bean 
powder [probably defatted soybean fl our] made from bean 
cake & its uses, “soy” made from bean residuum, “Aji-
no-moto” made from bean residuum, water-paint made 
{Solite, invented by Mr. T. Suzuki and manufactured and 
sold by the Dairen Solite & Co. until several years ago}, 
protein products made from bean residuum {such as paper 
sizing, celluloid substitutes, and Satolite [soybean plastic]}). 
4. Bean milling in Manchuria: History of development, 
oil milling processes (expressing process, by process of 
operation, by kinds of expressing devices, by chemical / 
benzine extraction at Honen Bean Mill, Dairen), advantages 
& disadvantages of different processes (wedge, screw, & 
hydraulic systems compared; round cake, plate cake, & 
extraction system compared {advantages & disadvantages of 
extraction system, advantages & disadvantages of bean plate, 
advantages & disadvantages of hydraulic pressure system}), 
bean mills in Manchuria. 5. Accumulation & distribution 
of beans, bean cake & oil: Produce movements in South 
Manchuria, produce movements in North Manchuria. 6. 
Business in Manchurian produce: Business on the Exchange 
(Japanese Exchanges, Chinese Exchanges), business outside 
the Exchanges (spot deals in beans {river beans, market 
beans, osier bin beans, train beans}, by forward contract {by 
future contract, business in the green fi eld, by speculation}, 
business in bean cake & oil). 7. Export staple produce: Staple 
produce in Manchurian trade, exports of staple produce in 
South & North Manchuria compared, position of custom 
houses in Manchuria concerning export of staple produce.
 In Chapter 4, “Bean milling in Manchuria,” section 
1 titled “History of development” states: The [soya] 
Bean milling industry was established in China a few 
hundred years ago. In Manchuria, hemp oil mills used to 
be practically all that existed up until about 60 years ago 
[i.e., until about 1866]. Around Tiehling and Changchun, 
which were important [soya] bean markets, the process for 
expressing oil from hempseed was applied to Beans with 
excellent results; this was the origin of the bean milling 
industry in Manchuria. As the demand for bean oil kept 
rising, hempseed oil found its uses gradually reduced, and in 
time the term “oil mill” came to refer to a bean oil factory. 
At that time, the object of the mills lay chiefl y in producing 
Bean Oil; Bean Cake was regarded as a by-product, good 
only for cattle feed. Most of the demand was local and the 

milling process was primitive and on a small scale, often 
conducted by hand or by means of a donkey.
 Phase II: The Sino-Japanese War (1894-1895) marked 
the start of Bean Cake exports to Japan. As its fertilizing 
value came to be recognized, demand for to Japan expanded 
rapidly. Starting at this time, Bean Cake came to be seen as 
the main product and Bean Oil as the by-product.
 Phase III: In recent years, with the worldwide shortage 
of oils and fats, Manchurian Bean Oil has come to be 
exported worldwide; exports to the West have begun and 
increased dramatically. Demand reached its zenith during the 
Great War [World War I].
 Photos show: Seed-bean fi eld (Agricultural Experiment 
Station, Kungchuling). Soya beans in pods. Sowing of seed 
beans. Bean plant in harvesting season. Weeding in bean 
fi eld. Beans being threshed in farm-yard. Beans harvested 
& carted away. Beans stored in Osier Bins in the yard of the 
local merchant. Bean carts wending their way the Market in 
the Interior. Old screw patterned presses in Manchuria. Hills 
of bags of beans in Changchun Station Yard. Train loads 
of bean cake to be shunted to quay of shipment. Hydraulic 
pressure system in Manchuria.
 The section titled “’Aji-no-moto’ made from bean 
residuum” (p. 17) states: “In the amino acid that constitutes 
[soy] bean protein is contained much glutamic acid that 
serves as the chief source of ‘ajinomoto,’ a very popular 
fl avor at Japanese table. Thus, by decomposing the 
constituents of bean residuum [defatted soybean meal], 
the manufacture of glutamic acid soda will be easily 
accomplished.” Note: This is the earliest document seen 
(Jan. 2014) concerning “aji-no-moto” / “ajinomoto” (mono-
sodium-glutamate) made from soybeans.

491. Gier, C.J. de. 1926. Brabantsche veeziekte [The Brabant 
cattle sickness]. Tijdschrift voor Diergeneeskunde 53:436-47. 
[Dut]
• Summary: Lecture presented before the society of 
veterinary medicine of the provinces of Gelderland-
Overijssel.

492. Gooren, G.L.J. 1926. De Z.G. Brabantsche 
Runderziekte [The Brabant cattle sickness]. Tijdschrift voor 
Diergeneeskunde 53:586-95. [Dut]
Address: Brabant.

493. Hall, C.J.J. van. 1926. Ziekten en plagen der 
cultuurgewasen in Nederlandsch-Indië in 1925 [Diseases 
and pests of cultivated plants in the Dutch East Indies during 
1925]. Mededeelingen van het Instituut voor Plantenziekten 
(Buitenzorg) No. 70. 51 p. See p. 20-21. [Dut]
• Summary: Discusses Etiella zinckenella, Melanagromyza 
sojae at the following locations: Residenties Cheribon 
and Indramajoe, Residentie Pekalongan, Jogjakarta 
[Djokjakarta, Yogyakarta], Soerakarta, Semarang [Central 
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Java], Rembang, Madioen, Kediri, Soerabaja, and Besoeki. 
Address: Buitenzorg.

494. 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”.

495. United States Tariff Commission. 1926. Certain 
vegetable oils. I. Costs of production. II. Economic study of 
the trade in and the prices and interchangeability of oils and 
fats. Washington, DC: U.S. Government Printing Offi ce. 174 
p. See Part I, p. 55-71, 77; Part II, p. 114-17, 138-40, 159-61.
Tables. Diagrams. 31 cm. [6 ref]
• Summary: This document gives the best picture of the 

soy oil industry and market in the U.S. and worldwide 
up to this time. Part 1. Costs of production, Section 4, 
titled “Soya-bean oil” has the following contents: Rates 
of duty. Uses. Raw material and its sources: Foreign 
production, domestic production. Joint products. Domestic 
production and consumption: History, production statistics, 
geographic distribution of mills, domestic consumption. 
Imports. Principal competing country (Manchuria). 
Exports of domestic and foreign oil. Foreign production 
and consumption: Production (China [Manchuria], Japan, 
Europe), consumption. Costs of production: United States 
(proportion of the industry covered, cost data by companies, 
shipping charges), China (Manchuria; Introduction, 
verifi cation of cost data, Dairen, shipping charges from 
Dairen to the U.S., Harbin, Newchwang, Antung), Japan, 
Great Britain, comparison of these cost data.
 The Act of 1921, an emergency tariff that went into 
effect on 28 May 1921, placed the fi rst tariff on soya-bean 
oil, at the rate of 20 cents per gallon (2.67 cents per pound). 
The Act of 1922 (which went into effect on 22 Sept. 1922) 
reduced this slightly to 18.75 cents per gallon (2.5 cents per 
pound). “For a number of years prior to 1921 soya-bean oil 
was used in the United States chiefl y in the manufacture 
of soaps, and to a lesser extent in paint, varnish, and lard 
compounds... Since 1921 the domestic consumption of soya-
bean oil has been chiefl y in the manufacture of paints and 
varnishes and in foundry core oils. In lesser quantities it fi nds 
use in the manufacture of linoleum and of printing inks” (p. 
55)
 “Foreign production.–Chinese offi cial statistics estimate 
that the area under soya beans in the whole of China in recent 
years has been 12 million acres (Chinese Economic Monthly, 
June 1924). Generally accepted show that China produces 
about 80 per cent of the world’s production of [soya] beans, 
or from 3 to 4 short tons annually, of which Manchuria 
produces from 2 to 3 million tons. Japan and Chosen [Korea] 
grow the beans in about equal quantities, each producing 
approximately 600,000 tons per year or about 15 per cent of 
China’s production. Some soya beans are grown in Central 
European countries, but there, as in the United States, they 
are used mainly for forage. Japan, Chosen, and the interior of 
China consume practically all of the beans they produce, but 
Manchuria, which is less densely populated, exports in the 
raw state or as manufactured products about 60 percent of its 
production. It is from Manchuria that the other nations of the 
world obtain their supply for crushing.
 “Domestic production [USA].–The domestic soya 
bean crop is grown primarily for forage. The chief States 
harvesting soya beans in 1923 and 1924 were North 
Carolina, with 2,675,000 and 2,560,000 bushels, Illinois, 
with 1,722,000 and 1,548,000 bushels, and Indiana, with 
790,000 and 650,000 bushels, respectively. Sixteen other 
States, of which Ohio and Missouri were the most important, 
produced soya beans in much smaller quantities... The total 
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harvest in the United States was 8,944,000 bushels (268,320 
short tons) in 1923 and 9,567,000 bushels (287,010 short 
tons) in 1924. Only about 20 per cent of the acreage planted 
is harvested, and of the quantity harvested less than 2 per 
cent is crushed for oil. This is because the seed necessary for 
the next crop of beans requires nearly all the beans that are 
harvested” (p. 55).
 Note: This is the earliest document seen (Jan. 2005) that 
gives total soybean production or area statistics worldwide. 
However the information lacks detail, except for the USA.
 Table 82 (p. 56) shows that the amount of soya beans 
crushed in the U.S. increased from 2,978 tons in 1922 
(1.70% of the total soya beans harvested), to 3,724 tons in 
1924 (1.3% of the total). Imported soya beans were fi rst 
crushed in about 1910 on the Pacifi c Coast.
 Table 83 (p. 57) shows that production of crude 
soya-bean oil in the U.S. rose from 751,108 lb in 1922 to 
1,406,112 lb in 1925. “Domestic production has at all times 
been small compared with imports. In 1923 the domestic 
output was 4 per cent of imports; in 1924 and 1925 about 8.5 
per cent.”
 The soy oil tariff of 1921 led to a rapid increase 
in soybean crushing in the U.S. “The commission’s 
investigators interviewed the managers of eight domestic oil 
mills–all that had produced soya-bean oil since 1921. Four 
of these mills were located in Illinois, three in Indiana, and 
one in North Carolina. Of these, two had used the benzine 
extraction process and after extracting a few tons of beans 
had closed down because of mechanical diffi culties, high 
cost of operation, and high cost of beans. Nearly all the other 
mills used Anderson expellers, although a few of them used 
hydraulic presses.”
 Table 86 (p. 58) shows imports of soya-bean oil into 
the U.S. by countries, 1918-1925. In 1918, the peak year for 
imports (335,984,143 lb), 68.7% came from the Kwantung 
Leased Territory (principally from Dairen on the southern 
tip of the Liaotung Peninsula in South Manchuria), 27.2% 
came from Japan, and 4.0% came from other parts of China. 
In Japan 19 mills are known to be crushing soya beans. Their 
production of soya-bean oil in 1922 was 44,714,000 pounds.
 Table 88 shows imports of soya beans into Germany, 
United Kingdom, Denmark, and Holland 1919-1925. In 
1925 Germany was by far the largest importer (370,585 short 
tons), followed by the UK (181,420), Denmark (121,389), 
and Holland (39,301).
 Part I, Section 5, titled “Interest on capital invested in 
crushing vegetable oils,” has a passage on soya-bean oil 
which gives that information for 1924.
 Part 2. Economic Study of the Trade in and Prices and 
Interchangeability of Oils and Fats, includes references to 
the domestic production of soybean oil, net imports of oils, 
including soybean oil, into the United States 1910-1924; 
and 1916-1924; international supply and consumption 
of soybeans and soybean oil; price changes of soybean 

oil and beans; statistics of these price changes. The 
Interchangeability of Oils and Fats in Consuming Industries 
has scattered references to soybean oil, and a special section 
on soybean oil giving data received from questionnaires on 
the interchangeability of oils and fats.
 This is the earliest document stating that soy oil, itself, is 
used in printing inks. Address: Washington, DC.

496. Veer, K. van der. 1926. Tweede gewassen [Secondary 
crops]. Buitenzorg [Dutch East Indies]: Archipel Drukkerij. 
182 p. See p. 99. 24 cm. [Dut]*

497. 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.

498. Carrière, J.F. 1927. Ueber den Nachweis von Leinoel 
in Sojaoel [The detection of linseed oil in soy bean oil]. 
Chemische Umschau auf dem Gebiete der Fette, Oele, 
Wachse und Harze 34(9):113-120. April 27. (Chem. Abst. 
21:2391). [1 ref. Ger]
• Summary: The hexabromide value of oils is determined 
as follows: 1-2 gm of the oil are neutralized, dissolved in 
40 cc of ether and 5 cc of glacial acetic acid, and cooled to 
0ºC, air being excluded. Bromine is added from a burette 
until the coloration persists for 1 minute, after which the 
coloration produced by 3 drops of bromine in excess should 
persist after keeping the mixture for 3 hours in ice water. 
The hexabromides are fi ltered, washed, and dried to constant 
weight at 100ºC. From a series of typical fi gures, limits and 
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mean values for the relationships between the iodine value 
and hexabromide value of pure linseed oil and of pure soy 
bean oil are determined. For pure soy bean oil the value 
(iodine value minus 126.19) divided by hexabromide value 
is shown to be greater than 12, while for pure linseed oil 
(iodine value minus 126.29) divided by hexabromide value 
is approximately 1.574. Approximate and more accurate 
expressions for calculating the amount of linseed oil present 
in linseed oil–soy bean oil mixtures are deduced. These 
are uninfl uenced by small quantities of other oils, with the 
exception of whale oil. Address: Delft, Netherlands.

499. 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 
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.

500. Rossem, C. van. 1927. De samenstelling van 
de belangrijkste plantaardige voedingsmiddelen van 
Nederlandsch-Indië [The composition of the most 
important foods of plant origin in the Netherlands Indies]. 
Mededeelingen van het Algemeen Proefstation voor den 

Landbouw No. 24. 76 p. [4 soy ref. Dut; eng]
• Summary: Information on the composition of the soybean 
(including black soybeans) is given on pages 17-19, 66, 
68, and 72. Page 70 states that the physiological heat from 
combustion (in calories) of 100 gm of air-dried soy-beans 
is 369 calories ± 5.6 calories, and that of moisture-free 
soybeans is 423 calories ± 6.3 calories. On page 76 is 
an English-language summary. Address: Hoofd van het 
Scheikundig Laboratorium.

501. Heyne, K. 1927. De nuttige planten van Nederlandsch 
Indië [The useful plants of the Netherlands Indies. 3 vols.]. 
The Hague, Netherlands: W. van Hoeve. 1662 + CCXLI p. 
See vol. 2, p. 789-90, 814-20. Index. 28 cm. See also 3rd ed. 
1950. [14 ref. Dut]
• Summary: Contents: Ontjom. Dagé. The soybean 
(Sojaboon, Kedele). Cultivation. Seeds. Utilization: Témpé 
[tempeh], tao hoe [tofu], tao koan [pressed tofu; doufu-gan] 
(based on Vorderman 1893), tao tjo [Indonesian-style miso]. 
including tao tji [Fermented black soybeans; according to De 
Bie (1901) tao tji is tao tjo], soja (kètjap).
 At Psophocarpus tetragonolobus, the winged bean is 
discussed on pages 849-50. Vernacular names -
 French: Pois carré.
 English: Goa bean.
 Malay: Biraro (Manado), Katjang belingbing (S.W.K.). 
Katjang embing (Palemb.).
 Soend. [Sundanese]: Djaät.
 Javanese: Tjipir, Ketjipir. Tjitjipir.
 Balinese: Kelongkang.
 Marind: Sarisre.
 Ternate: Biraro.
 Note: One other edition of this work (same author and 
title) was published in 1927: 2nd improved and expanded 
edition, 3 volumes, published in the Dutch East Indies 
(Buitenzorg) by Departement van Landbouw, Nijverheid en 
Handel. Printed by Ruygrok & Co. (Batavia) (1662 + ccxli 
p.). OCLC Accession No.: 756-9335 and 588-3707. Owned 
by 30 + 24 = 54 libraries worldwide. Address: Hoofd van het 
Museum voor Economische Botanie te Buitenzorg (Bogor).

502. 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 
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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.

503. Nakazawa, Ryoji. 1928. Nanyô-san ontjom, tempeh 
o tsukuru shijôkin ni tsuite [On the fi lamentous fungi used 
to make ontjom and tempeh in the South Pacifi c (Java 
and Sumatra)]. Nippon Nogeikagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan) 4(4):252-63. April. 
See also Zentralblatt fuer Bakteriologie. II. 80:114 (1930) 
and Biological Abstracts 4:25213 (1930). [13 ref. Jap]
• Summary: Discusses Mucor, Aspergillus, Rhizopus, and 
Penicillium molds.
 Onchom is made from peanuts and tempeh from 
soybeans. The author notes that Prinsen Geerligs (1896) had 
reported that these foods were fermented using Rhizopus 
oryzae, whereas Went (1901) had said they were fermented 
using Monilia sitophila.
 In 1912 Nakazawa had asked a person from Southeast 
Asia to bring him samples of tempeh and ontjom (made from 
peanut presscake). He analyzed their microorganisms and 
repeatedly found Penicillium, a grayish-brown mold, to be 
the predominant genus.
 In 1924 Yoshito Takeda, Nakazawa’s co-worker, 
obtained more samples of these foods from Southeast 
Asia, and again found Penicillium to be predominant. 
Monilia (which in 1901 Went had said was the predominant 
microorganism) was not found; Takeda assumed it had died 
during transport.
 In April and May of 1926 (Taisho 15) Nakazawa took 
a research trip to Java and Sumatra and carefully collected 
(in sterile containers) 59 samples of soy tempeh and onchom 
from various markets and small manufacturers. Tempeh was 
collected from Medan, Semarang, and Soerabaya [Surabaya], 
while ontjom was collected from only Buitenzorg and 
Medan. Nakazawa and Takeda analyzed the microorganisms 
in these fermented foods and in this document reported 
that they found the onchom microorganisms to be almost 
exclusively Penicillium and the tempeh microorganisms 
to be mostly Penicillium, but with substantial amounts of 
Mucor, Rhizopus (all light grayish-brown) and Aspergillus 
(dark green) as well. No Monilia was found and no species 
names were reported. Dr. Grounewege at the Buitenzorg 
Agricultural Research Laboratory confi rmed that these were 
the predominant species.

 Note 1. This is the 2nd earliest document seen (Sept. 
2011) worldwide which uses the spelling “tempeh” to refer 
to this fermented Indonesian soybean food. This word, 
written in roman letters, appears throughout the publication 
and by the 1960s had become the standard spelling in 
English and most other European languages.
 Note 2. This is the earliest Japanese-language document 
seen (Sept. 2011) (one of two documents) that mentions 
tempeh.
 Note 3. Today most tempeh is made with Rhizopus 
species and most ontjom with Monilia species.
 Note 4. Dr. Nakazawa never made tempeh, probably for 
lack of a suitable inoculum. Address: Taiwan Sotokufu Chuo 
Kenkyujo, Kogyo-bu Hokoku.

504. Marakueff, A.V. 1928. The export of soya beans from 
Manchuria and its fi nancing. Chinese Economic Journal 
2(6):475-95. June; 3(1):567-89. July. [1 ref]
• Summary: Contents: Introduction. 1. Post war changes 
in the oil markets of the world. 2. The world’s market for 
oil seeds and the place taken therein by the soya bean. 
3. China–One of the principal producers if oilseeds. 4. 
Soya bean crop in Manchuria. 5. The oil mill industry in 
Manchuria. 6. Calculation of factory costs of bean oil. 7. The 
future export of oil and bean cake. 8. The trade in beans. 9. 
Prices of beans, oil and bean cake. 10. Purchase of beans in 
northern Manchuria. 11. Quality and grade of Manchurian 
soya bean. 12. Beans free loading station. 13. Sale of railway 
way bills. 14. Beans FOB steamer. 15. Basic markets of 
consumption of soya bean and of its by-products. 16. Sale 
of soya beans CIF London. 17. Ocean freight on soya beans 
and their by-products. 18. Marine insurance of the beans 
and their by-products. 19. Minor expenses involved in the 
Manchurian bean trade. 20. Import duties on soya beans and 
bean products. 21. Currency question. 22. The eastern and 
southern routes for Manchurian bean export. 23. Financing 
soya bean export by Manchurian banking corporations. 
Address: Far Eastern Bank, Harbin.

505. Carrière, J.F. 1928. Onderlinge afwijkingen bij ruwe 
soja-oliën van verschillende herkomst [Basic differences 
in crude soybean oils from various sources]. Chemisch 
Weekblad 25(45):630-32. Nov. 10. Whole No. 1311. (Chem. 
Abst. 23:1004). [Dut]
• Summary: The crude expressed oil from Manchuria 
has an abnormally low specifi c gravity (density at 20ºC = 
0.9219), an abnormally high content of unsaponifi able matter 
(0.80-1.07%), and a characteristic bluish fl uorescence in 
ultraviolet light. Extracted Manchurian oil on the other hand 
is normal in all 3 properties. The expressed oil appears to be 
contaminated with about 0.4% mineral or resin oil. Address: 
Delft, Netherlands.

506. Robyns, Walter. 1928. Plantes congolaises pour engrais 
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verts et pour couverture [Plants of the Congo for green 
manure and for cover crops]. Bulletin Agricole du Congo 
Belge 19(4):481-511. Dec. See p. 492. [Fre]
• Summary: Soybeans have been tested at Bambesa and 
found suitable for use as a green manure for growing cotton. 
Address: Prof. a l’Universite de Louvain, Assistant au Jardin 
Botanique de l’Etat a Bruxelles.

507. Jardine, William M. 1929. Re: Letter of introduction 
for William Morse, Agricultural Explorer, Bureau of Plant 
Industry, USDA–to be used on trip to East Asia. Letter to 
whom it may concern, Jan. 26. 1 p. Typed, with signature on 
letterhead.
• Summary: “Be it known that Mr. William J. Morse, 
Agricultural Explorer, in the Bureau of Plant Industry, of the 
United States Department of Agriculture, whose signature 
appears on the margin hereof, will, in the immediate future, 
visit Japan, Ceylon, Formosa, Manchuria, China, Chosen, the 
Dutch East Indies, and other foreign countries, in connection 
with the work of this Department.
 “He is hereby introduced and cordially commended to 
all persons with whom he may come in contact, whose good 
offi ces on his behalf are earnestly requested.”
 Morse’s signature does indeed appear in the margin, and 
document is signed and sealed by Mr. Jardine.
 Note: William M. Jardine of Kansas was secretary of 
agriculture (1925-29) under President Calvin Coolidge. 
William Marion Jardine (seventh president of Kansas State 
University) served as U.S. Secretary of Agriculture (1925-
1929) under President Calvin Coolidge. 
 This digital image was sent to Soyfoods Center by Joyce 
Garrison (William Morse’s granddaughter) of West Hartford, 
Connecticut (July 2004). Address: Secretary of Agriculture.

508. Faure, Blattman & Co. 1929. Review of the oil and fat 
markets, 1928. London. 106 p. See p. 92-94.
• Summary: Page 92: Tables show: (1) Imports of soya beans 
into the United Kingdom (In tons) (1919-1928). Increased 
from 61,565 in 1919 to 192,438 in 1928.
 (2) Imports of soya beans into Germany (In tons of 
1,000 kilos.) (1922-1928). Increased from 86,407 in 1922 to 
847,724 in 1928. (3) Imports of soya beans into Holland (in 
tons) (1922-1928). Increased from 5,022 in 1922 to 17,679 
in 1928. (4) Imports of soya beans into Denmark (in tons) 
(1924-1928). Increased from 154,253 in 1924 to 211,925 in 
1928.
 (5) Average monthly price of soya bean oil in Hull [UK] 
(Per ton) (1914-1928). The price increased from £26 in Jan. 
1914 to £33 in Dec. 1928.
 (6) Imports of soya bean oil into the United Kingdom 
(In tons) (1916-1928). It fl uctuated with a small increase.
 (7) Exports of soya bean oil into the United Kingdom 
(In tons) (1915-1928). It increased from 13,472 in 1915 to 
21,865 in 1928.

 Page 93: (8) Imports of soya bean oil into U.S.A. (In 
tons) (1919-1928). Decreased from 87,415 in 1919 to 5,885 
in 1928.
 (8) Imports of soya bean oil into Germany (In tons of 
1,000 kilos) (1922-1928). Decreased from 42,475 in 1922 to 
1,118 in 1928.
 (9) Imports of soya bean oil into France (In tons) (1920-
1928). Decreased from 9,300 in 1920 to 8,820 in 1928.
 (10) Imports of soya bean oil into Holland (In tons) 
(1921-1928). Increased from 32,523 in 1922 to 40,562 in 
1928.
 (11) Shipments of soya beans and soya bean oil from 
Manchuria (Season 1st Nov. to 31st Oct.) (In tons). 1924-25. 
Total shipments of each. Of which shipped to Europe. 1925-
26. Total shipments of each. Of which shipped to Europe. 
1926-27. Total shipments of each. Of which shipped to 
Europe. 1927-28. Total shipments of each. Of which shipped 
to Europe.
 Page 94: “Soya beans and soya bean oil: There has been 
a very marked increase in the quality of Soya Beans shipped 
from Manchuria during the season 1927/28, as compared 
with the season 1926/27.
 “The increase in the Soya Bean shipments and the 
decrease in the Oil shipments must be explained by the fact 
that the Mills which were crushing Beans in Manchuria 
practically ceased operating during 1928. Owing to the 
high price obtainable for Soya Meal in Germany, it was 
impossible for Mills in Manchuria to compete with the 
German Mills, and seeing that in the past the Manchurian 
Mills mainly disposed of their Cake for fertilising purposes 
to Japan, this transfer of the crushing industry from the 
East to Europe was inevitable. Big efforts are being made 
now by Mills in the East to fi nd a better outlet for their 
Cake and Meal by shipping it to Europe, and especially by 
turning out grades suitable for human consumption, and 
already great strides have been made in this direction. On the 
success of this movement will depend the extent to which 
the Manchurian Mills are enabled to resume operations.” 
Address: Holland House, Bury St., London E.C. 3, England.

509. Kampen, G.B. Van. 1929. Voedingswaarde van 
geextraheerde veevoederstoffen [The nutritional value of 
solvent extracted cattle feeds]. Chemisch Weekblad 26(7):98-
101. Feb. 16. (Chem. Abst. 23:2224). [5 ref. Dut]
• Summary: Describes the nutritional value of extracted 
cattle feed.

510. 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 
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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.

511. Watermann, H.I.; Bertram, S.H. 1929. Contribution to 
the knowledge of hydrogenation of oils. J. of the Society of 
Chemical Industry, Transactions (London) 48:79T-80T. April 
5. [6 ref]
• Summary: “Soya-bean oil was subjected to hydrogenation 
in an autoclave with a circulating pumping system somewhat 
resembling the method of Wilbuschewitsch. The catalyst, 
for which we used nickel precipitated on kieselguhr as a 
support, was prepared by a method described elsewhere.” 
The unhydrogenated soya-bean oil had an iodine value of 
133.7, a thiocyanogen-iodine value (Kaufmann, after 48 
hours) of 76.1, and a saturated fatty acids content (Bertram’s 
method) of 14%. The authors found a constant increase in 
the saturated fatty acids as the iodine value decreased from 
103.4 (17% saturated fatty acids) to 61.9 (33.5% saturated 
fatty acids). Address: Lab. of Chemical Engineering, The 
University, Delft [Netherlands].

512. 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.

513. Tropical Life (England). 1929. Soya bean culture and 
consumption. 25(288):104. June. [9 ref]
• Summary: The soybean has once again come into the 
limelight because of food shortages in West Africa. “It is 
felt that soya beans could be cultivated and consumed by 
the natives with great advantage. Soy fl our is excellent for 
fortifi cation of breads, and it blends well with cocoa or 
chocolate. We believe Lt.-Col. Levey, at the Gold Coast 
Government Bureau, has been paying special attention to the 
matter for some time past.” Soya beans should also be used 
in the Ruanda famine in the Belgian Congo, where 300,000 
persons are said to be suffering.

514. Kampen, G.B. van. 1929. Die Duerener Krankheit [The 
Duren disease]. Landwirtschafl tichen Versuchs-Stationen 
108(5&6):287-304. July. [18 ref. Ger]
• Summary: This is a description of research in the 
“Durener” cattle sickness (Brabantsche ziekte), which 
has been found analogous to that recorded by Sir Stewart 
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Stockman and caused by solvent-extracted soybean meal 
(Sojaschrot).
 Animal disorders following the feeding of soya-bean 
meal are probably not the result of residual trichloroethylene 
used for oil extraction, but are due to the removal of lipins 
from the material to an extent which constitutes a defi ciency 
for normal milk production. The decrease in white corpuscles 
is a direct result of this. Light petroleum removes much less 
lipin from soya bean than does trichloroethylene and its use 
is recommended.
 Note: Webster’s Third New International Dictionary 
(1963) defi nes lipin as “a complex lipide.” Lipides, also 
spelled lipids, are described by Webster’s as “...with 
proteins and carbohydrates constitute the principal structural 
components of living cells, and... are considered to include 
fats, waxes, phosphatides, cerebrosides, and related and 
derived compounds and sometimes steroids and carotenoids–
called also lipoid.”
 Page 292: Dr. Rewald is a scientist who works at Hansa-
Muehle in Hamburg, the largest manufacturer of soybean 
meal on the continent.
 Lecithin is mentioned many times in this article, 
as are phospholipids. Address: Agric. Exp. Station 
(Reichslandwirtschaftlichen Versuchsstation), Wageningen, 
Netherlands.

515. Waterman, H.I.; Tussenbroek, M.J. van. 1929. Invloed 
van verhitting op de kleur van sojaolie en omzettingen bij 
180º-225º onder invloed van nikkel op drager [Infl uence of 
heat on the color of soybean oil, and decomposition at 180-
225ºC under the infl uence of nickel catalysts]. Chemisch 
Weekblad 26(32):410-13. Aug. 10. Whole No. 1350. (Chem. 
Abst. 23:5340). [7 ref. Dut]
• Summary: The effect of heating in air and in vacuo, with 
and without addition of nickel, has been examined. The 
increases in color depth and viscosity caused by simple 
heating are intensifi ed by the presence of nickel. The iodine 
value is unaffected by heating in air or in a vacuum, but is 
reduced considerably by heating with nickel. The thiocyanate 
value is little affected. Address: Laboratorium voor 
Chemische Technologie der Technische Hoogeschool, Delft, 
The Netherlands.

516. Han, John E.S. 1929. Monosodium glutamate as a 
chemical condiment. Industrial Engineering and Chemistry 
21(10):984-87. Oct. [9 ref]
• Summary: Contents: Glutamic acid. Properties of 
monosodium glutamate. Uses as a condiment. Commercial 
production. Problems of Chinese manufacture.
 All proteins yield amino acids when hydrolyzed. When 
any given protein is hydrolyzed, whether by acid, alkali, or 
steam, the same amino acids are produced and in the same 
proportion. d-Glutamic acid was discovered by Ritthausen 
in 1866, when he hydrolyzed wheat gluten with sulfuric 

acid. It is one of the main constituents of meat and vegetable 
broths. Ikeda, during his research on the seaweed Laminaria 
japonica (Jap: kombu), found that the univalent ion of 
glutamic acid has a decidedly meatlike taste. It has such an 
intense taste, that 1 part of monosodium glutamate dissolved 
in 3,000 parts water is just perceptible to human taste. Thus 
its fl avoring power is 15 times stronger than cane sugar and 
7 times stronger than table salt. In 1908 the fi rst patent was 
issued to Ikeda and Suzuki. In 1909 they applied for a U.S. 
patent, which was issued in 1912. The inventors emphasized 
the superiority of monosodium glutamate over shaved bonito 
(katsuobushi), which is widely used in Japanese cooking.
 “In China and Japan monosodium glutamate is 
manufactured on a commercial scale and consumed as a 
condiment.” In East Asia it is widely used to season foods 
by housewives, restaurants, Buddhists, vegetarians, etc. 
Monosodium started to be manufactured in China about 
8 years ago. In 1928, the Chinese alone used $1,130,000 
worth of this condiment. Today monosodium glutamate is 
sold as “Ajinomoto,” which means “the basis of fl avor,” 
and is made on a large scale by S. Suzuki & Co. In China, 
trade names include “Ve-tze-sin,” “Gluta,” “Aji,” and 
“Chuyu.” Substantial and increasing amounts of Chinese-
made monosodium glutamate are now exported to the Dutch 
Indies [later Indonesia], Singapore, the Philippines, etc. Pure 
monosodium glutamate is currently made in the USA and 
Europe.
 Ikeda pioneered the commercial production of solid 
monosodium glutamate. “Gluten and soy bean are the 
preferred proteins and hydrochloric or sulfuric acid the 
hydrolyzing agent.”
 Photos show: (1) One of the three plants of the Tien-Chu 
Factory in China. (2) Furnaces for heating oil at the Tien-
Chu Factory. (3) Stoneware vessels for hydrolyzing gluten, 
China Chemical Works.
 A table shows the value of “chemical condiment” 
imported from Japan and manufactured in China, from 1924 
to 1928. “The fi gures also include a special sauce made from 
the mother liquor after the crystallization of glutamic acid 
hydrochloride.” The value of the amount made in China 
increased from $200,000 in 1924 to $630,000 in 1928. 
The value of the amount imported from Japan increased 
from $300,000 in 1924 to a peak of $700,000 in 1925 to 
1927, then dropped to $500,000 in 1928 due to a boycott of 
Japanese goods. Address: Y-1065c North Szechuen Road, 
Shanghai, China.

517. Waterman, H.I.; Tussenbroek, M.J. van. 1929. 
Nadere studie van de omzettingen die optreden bij de 
verhitting van oliën en vetzuren met actief nikkel op 
drager [Decompositions occurring on heating oils and fatty 
acids with active nickel on carriers]. Chemisch Weekblad 
26(46):566-67. Nov. 16. Whole No. 1364. [Dut]
• Summary: Variations in the contents of linoleic and stearic 
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acids, and of their ethyl esters, when these are heated alone 
and with nickel, lead to the conclusion that the changes in 
the constants of soybean oil when heated with nickel arise 
chiefl y from changes in the glycerides of linoleic acid. 
Address: Laboratorium voor Chemische Technologie der 
Technische Hoogeschool, Delft, The Netherlands.

518. Carrière, J.F. 1929. Het aantoonen van lijnolie in 
sojaolie [Detection of linseed oil in soybean oil]. Chemisch 
Weekblad 26(47):575. Nov. 23. Whole No. 1365. (Chem. 
Abst. 24:1238). [2 ref. Dut]
• Summary: Discusses precautions necessary in the 
determination of the hexabromide value, from which the 
proportion of linseed oil is calculated. Address: Delft, 
Netherlands.

519. Chinese Eastern Railway. 1929. [The market for soya 
beans in Germany]. Vestnik Manchzhurii (Manchuria 
Monitor) (Chinese Eastern Railway) No. 10. p. 7-15. Russian 
edition. (According to data of Economic Bureau, Chinese 
Eastern Railway). [Rus; eng]
• Summary: Page 15: “The author gives a detailed 
characteristic of the market conditions for soya beans both 
in the pre-war and the past-war period; simultaneously he 
outlines the position actually held by Germany in the world 
trade in products milled from soya beans, the imports and 
exports of bean oil and soya bean cakes.
 “Imports of soya beans into Germany in the post-war 
period have largely increased compared to the pre-war years, 
which may be seen from the following fi gures.
 “Imports of soya beans into Germany: in 1913–
1,257,000 quintals [1 quintal = 100 kg], in 1925–3,361,000 
quintals and in 1928–8,477,000 quintals. The reason for this 
increase is to be looked for in the fact, that Germany having 
lost after the war all her colonies, which she required for a 
restoration of her national economy, is actually compelled 
to import oleaginous raw products from other countries. 
These are now almost exclusively obtained from China 
(Manchuria) through the Port of Hamburg.
 “The imported beans are delivered for milling purposes 
to the local German oil milling industry, and a small portion 
is shipped further to other countries, mostly to Sweden and 
Denmark.
 “In addition to soya beans unmanufactured, Germany 
also imports the milled products–oil and oil cakes.
 “Imports of soya bean oil began even before the war. 
Thus, in 1913 the imports of bean oil held already the third 
place in the general import of vegetable oils into Germany, 
following directly after cottonseed and linseed oil. After the 
war, especially since 1922, such imports began rapidly to 
grow, and in 1925-26 they already ranked fi rst among all 
other vegetable oils imported. In 1922 imports of bean oil 
exceeded 415,000,000 quintals, 35.8% of the total imports of 
vegetable oils.

 “Since 1927 these imports began again to drop, and at 
present they do not exceed the pre-war fi gures.
 “However, at the present time Germany herself is 
exporting considerable quantities of soya bean oil.
 “In the bean cake trade Germany since 1925 began 
to cut down her operations, and, therefore, the country 
preserved a certain quantity of this fodder product, which 
is of great importance as cattle feed for the German stock 
raising industry. Germany’s part in the trade in bean cake at 
the present time is shown by the following fi gures:
 “Production–635,000 quintals
 “Exports–162,000 quintals
 “Imports–27,000 quintals
 “Consumption–500,000 quintals
 “Imports and exports of bean oil and bean cake are 
closely related to the conditions of the German oil milling 
industry. In order to protect the latter in 1925 prohibitive 
Customs duties on imported products of the oil milling 
industry, which had been cancelled in 1920, were again 
enforced.
 “Nevertheless, the German oil milling industry is 
passing at the present time through a life and death struggle 
with the competing foreign (Anglo-Dutch) concerns. 
The principal consumers of bean oil in Germany are 
the margarine, linoleum and soap industries.” Address: 
Manchuria.

520. Ferrée, Christian Johan; Tussaud, J.T. 1929. The soya 
bean and the new soya fl our. London: William Heinemann 
(Medical Books) Ltd. xi + 79 p. Illust. No index. 22 cm. 
Revised translation from the Dutch by C.J. Ferree and J.T. 
Tussaud of Die Sojaboon en Duurzaam Sojameel. [29 ref]
• Summary: Contents: Foreword, by Sir Wm. Arbuthnot 
Lane, President of The New Health Society. Preface, by C.J. 
Ferrée (London). 1. Introduction. Literature. Name of the 
plant. Origin. Botanical particulars. Assimilative power of 
the soya plant. Inoculation. Soil requirements. Production 
and cost. 2. General ingredients of the various Manchurian 
beans. Composition. The value of soya protein. Vitamin in 
the soya bean. Digestibility of the soya bean and its products. 
3. Use in China and Japan: Bean sauce, soy, or shoyu, 
Chinese chiang (paste), tou-fu or beancurd, beans consumed 
as a table vegetable, bean refuse and bean cake are used 
as a fertiliser and for fattening hogs, bean oil is used as an 
illuminant (where it has not been superseded by kerosene), 
as a substitute for lard in cooking, and as a lubricant for 
greasing axles and parts of native machinery, miso and natto. 
First imports into Europe. Exports during the last fi ve years 
from China and Japan. Imports during the last fi ve years into 
Europe and America. The increasing rate of its cultivation. 
Manchuria–Production. Estimate of the world’s production 
of the soya bean. London the principal market. Future 
importance.
 4. America. Australia. South Africa. Other British 
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possessions and protectorates. Java (Dutch East Indies). 
Europe. 5. Unsuccessful experiments with soya fl our. 
Ordinary soya fl our. Extracted soya fl our. Dr. L. Berczeller’s 
discovery. The new soya fl our. Comparison with other cereal 
fl our and other foods. Comparison in price with other cereal 
fl our and other foods. Comparison in price of soya protein 
compared with other cereal foods. Comparative analysis of 
cereals. 6. Soya milk. Vegetable casein. Lecithin. 7. Increase 
in food value. Savings. Industrial application in foodstuffs. 
The importance of Dr. L. Berczeller’s soya fl our for the food 
industry. Soya fl our and the food laws. Uses of soya fl our 
in: Bread, pastry, cake, biscuits, confectionery, sausages, 
infant foods and food for invalids, cocoa, chocolate, soup 
cubes, pudding fl our. Uses in the kitchen. Soya fl our recipes 
(for fl our made using the Berczeller process), soya fl our for 
diabetics, recipes for diabetics.
 The Preface states: “In the following pages the writer 
has endeavoured to give an account of the numerous uses 
to which the soya bean has so far been put, and to visualise 
its future service to humanity through the means of a totally 
new and practical process by which this legume... may in 
future be used as an important article of food for general 
consumption throughout every quarter of the globe.

 “In compiling the details relative to the soya bean fl our, 
with which this brief summary principally deals, he trusts 
that he has succeeded in giving suffi cient data to enable 
the reader to fully realise its value as a staple food from the 
economic point of view, as well as from the more domestic 
standpoint, so that the important fact may be fully realised 
that a new foodstuff of a very valuable nature... has now 
been brought within the reach of all nations to serve them in 
a most practical manner as an economic article of food.”
 The book includes statistics on the imports and exports 
from 1923 to 1927 of “soya beans, soya oil, and soya cake in 
various countries including China, Japan, England, France, 
Germany, Holland, Norway, Denmark, Sweden, and USA.
 The “new soya fl our” is that developed by Dr. 
Berczeller. This book repeatedly praises that fl our. “A few 
years ago Dr. Laszlo Berczeller, a Hungarian physiologist 
in Vienna, succeeded scientifi cally in fi nding a method 
which enables us to prepare from the soya bean a digestible 
and pleasantly fl avoured fl our without detracting from 
its nutritive value, and this method entirely succeeds in 
preserving all the good qualities contained in the bean itself. 
Physiological experts and analysts withhold no praise, as the 
following extracts will show: -” There follow words of praise 
from: (1) Dr. Alfred Schwicker, M.P., Royal Hungarian 
State Institute, Central Depot for Experimental Chemistry. 
(2) Dr. Stefan Weisser, King’s Counsellor, Royal Veterinary 
Physiological Experimental Station, Budapest. (3) Prof. A. 
Durig., The Physiological Institute, University of Vienna.
 Marakujew (1928) estimates the production of soya 
beans in “Manchuria at 6 million tons at the utmost, the 
production of the whole of China at 16 million tons, and 
he is led to this fi gure by the conclusions of the Economic 
Bureau of the South Manchuria Railway, which estimates 
that the Manchurian crop in 1927 amounted to 37.1 million 
kobu (5.88 million English tons), of which 2.6 million tons 
originated from South Manchuria, 3.3 million tons from 
North Manchuria” (p. 32). A table (p. 33) gives estimated 
world production of soya beans from 1923 to 1929 (6.6 
million tons, forecast). The leading producers in 1929 (in 
million tons) are: China 5.250. Japan 0.580. USA 0.250. Java 
and Dutch East Indies 0.120. Other Asiatic countries 0.400. 
A soya milk factory was recently established in Denmark 
(p. 54). Although this book contains a bibliography of 29 
references, most are very incomplete.
 Photos show: (1) A soybean plant with roots, pods, and 
leaves. (4) Nodules growing on soybean roots. (5) One pod 
and seed each from inoculated and uninoculated soybean 
plants. (7) An immense fi eld of soya beans in Manchuria. (8) 
Soya beans awaiting shipment, in house-shaped stacks under 
tarps, at Dairen. (13) Seeds of the most important varieties of 
soya beans now grown in the United States. (10) Two horses 
and a farmer cultivating a fi eld of soybeans. (11) Harvesting 
soya beans. (12) Well selected, clean soybean seeds.
 A map (frontispiece) shows where soybeans are 
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cultivated worldwide. An illustration (facing p. 2) shows 
“Shen-Nung. Emperor [of China] in 2838 Before Christ, 
called ‘The Heavenly Farmer.’ Reproduced from a print in a 
Vienna museum.”
 One bar chart compares the nutritional composition 
of soya fl our with that of cereals and animal products, and 
other foodstuffs (p. 13), another compares the calories (p. 
46), and a third compares the cost of 1,000 calories (p. 48). 
Marakujew (probably spelled Marakiev or Marakuyev), in 
“The Export of Manchurian Soya Beans and its Finance” 
(1928, in Russian, probably an article rather than a book) 
“estimates the production of Manchuria at 6 million tons 
at the utmost, the production of the whole of China at 
16 million tons, and he is led to this conclusion by the 
Economic Bureau of the South Manchuria Railway, which 
estimates that the Manchurian crop in 1927 amounted to 
37.1 million kobu (5.88 million English tons), of which 2.6 
million tons originated from South Manchuria, 3.3 million 
tons from North Manchuria. According to the calculations 
of this bureau, the home consumption of North Manchuria 
is something like 40 per cent. of the production, viz., 1.3 
million tons; the remaining 2 million tons are for export. 
The exports of South Manchuria were estimated at 1 million 
tons” (p. 32). Address: London.

521. Ferrée, Christian Johan. 1929. De sojaboon en 
duurzaam sojameel [The soybean and long-lasting soy fl our]. 
Amsterdam, Netherlands: Drukkerij en Uitgeverij. J.H. 
DeBussy. 96 p. Illust. 24 cm. Translated into English as The 
Soya Bean and the New Soya Flour (1929). [Dut]*
• Summary: Johann Christian Ferée was born in 1895.

522. N.V. Potash Export MY., Inc. 1929. Three tons of 
soybean hay removes from the soil 140 pounds of actual 
potash... (Ad). Proceedings of the American Soybean 
Association 2:59.
• Summary: This half page black-and-white ad continues: 
“... which is equal to 280 pounds of muriate of potash or 700 
pounds of fertilizer containing 20% potash.”
 This ad also appeared in the 1930 issue of these 
Proceedings, p. 59. Address: Amsterdam, Holland, and 
Buckingham Building, Chicago, Illinois.

523. Wibaut, Florentinus Marinus; Jonge, K. de. 1929. 
Der margarinetrust... Mit einem Bericht ueber die 
Arbeitsbedingungen und Arbeitsverhaeltnisse in den 
margarinefabriken verschiedener laender [The margarine 
cartel: With a report on the working conditions and legal 
working circumstances in the margarine factories of various 
countries]. Amsterdam, Netherlands. 128 p. Issued by 
the International Federation of General Factory Workers. 
Compiled by K. de Jonge. 23 cm. [Ger; Dut; Eng]*
• Summary: The text and title are in German, Dutch, 
and English. Wibaut lived 1859-1936. Corporate author: 

International Federation of Industrial Organizations and 
General Workers Unions.

524. Faure, Blattman & Co. 1930. Review of the oil and fat 
markets, 1929. London. 106 p. See p. 92-94.
• Summary: See the 1929 volume. Address: Holland House, 
Bury St., London E.C. 3, England.

525. Times Literary Supplement (London). 1930. New books 
and reprints–Agriculture: The Soya Bean and the New Soya 
Flour. By C.J. Ferrée. Revised translation from the Dutch 
by C.J. Ferrée and J.T. Tussaud. xi + 77 pp. Heinemann. 6s. 
29(1465):167. Feb. 27. [1 ref]
• Summary: This brief book review begins: “Although 
the high nutritive value of the soya bean has long been 
recognized, efforts to popularize it among Western peoples 
have hitherto met with scant success, mainly because the 
bean itself is bitter and very diffi cult to cook. Also, soya 
fl our prepared by ordinary methods soon turns rancid, owing 
to the high percentage of fat that it contains. Quite recently, 
however, Dr. Laszlo Berczeller, a Hungarian physiologist 
in Vienna, has perfected a process which yields stable, 
pleasantly fl avoured and very nutritious soya fl our.”

526. Smit, W.C. 1930. L’oxydation quantitative des 
liaisons doubles dans les huiles et les graisses par l’acide 
peracétique: Une nouvelle méthode de détermination du 
degré de l’insaturation [The quantitative oxidation of double 
bonds in oils and fats by peracetic acid: A new method for 
determination of the degree of unsaturation]. Recueil des 
Travaux Chimiques des Pays-Bas 49(6):691-96. June 15. 
(Chem. Abst. 24:4262). [3 ref. Fre]
Address: Delft [Netherlands].

527. Dorsett, P.H.; Morse, W.J. 1930. In Dairen, Manchuria 
(Document part). In: P.H. Dorsett and W.J. Morse. 1928-
1932. Agricultural Explorations in Japan, Chosen (Korea), 
Northeastern China, Taiwan (Formosa), Singapore, Java, 
Sumatra and Ceylon. Washington, DC: Foreign Plant 
Introduction and Forage Crop Investigations, Bureau of Plant 
Industry, USDA. 8,818 p. Unpublished log.
• Summary: Page 5254-5255 (30 July 1930). 
Hsiungyaocheng, Manchuria. W.J. Morse’s notes. “We 
went to the experiment station early in the morning and met 
Director Watanabe and Mr. Hisatake. Their station recently 
issued a bulletin on the diseases of the four principal crops 
of Manchuria, namely; soybeans, kaoliang, millet and corn. 
A copy was given us and it was found to contain excellent 
information on soybean diseases.”
 “After lunch a trip was made by basha [horse-drawn 
cart, in Japanese] to the farming section to the west of 
Hsiungyaocheng. Soybeans were noted planted in kaoliang 
[Andropogon sorghum] to a considerable extent. The 
kaoliang rows were 21 inches apart and hills of soybeans 
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were planted about every 12 feet just to the side of the 
kaoliang row. The same method of planting was also 
observed with millet and soybeans.”
 Neg. #45405. “Soja max. Soybean. Hsiungyaocheng, 
Manchuria. Soybeans and corn in alternate rows 21 inches 
apart. Corn planted about May 1 in 42 inch rows, [soy] beans 
planted about June 1st midway [between] the corn rows.”
 On pages 5256 and 5257 are panorama photos with 
illegible captions similar to Neg. #45405.
 Page 5258-5259 (31 July 1930). Hsiungyaocheng, 
Manchuria. “W.J. Morse’s notes: In the morning we went to 
the experiment station for a conference with Mr. Arakawa, 
the entomologist, regarding insects affecting soybeans in 
Manchuria. According to Mr. Arakawa, the leaf hopper does 
not occur in Manchuria.”
 “Mr. Arakawa is making very extensive studies on the 
damage to soybeans by the pod borer which is the most 
serious insect pest of the soybean in Manchuria. (We found 
this insect pest also the most in Hokkaido and the main 
soybean sections of the Main Island [Honshu] of Japan.) 
There are no serious insect pests affecting soybean foliage. 
The grub or larva of Lachnosterna sp. [a genus of beetles] 
enters the stem of the soybean at the base and ofttimes does 
very serious damage in the early growth of the plant. This 
larva also does very serious damage to millet, adzuki beans 
and kaoliang.”
 Page 5261. Neg. #45409. “Soja max. Soybean. 
Hsiungyaocheng, Manchuria. Soybeans grown in the same 
row with corn. Corn planted in hills 42 inches apart (21-inch 
rows) about May 1. Soybeans planted midway [between] the 
corn hills about June 1st.”
 Neg. #45410. “Soja max. Soybean. Hsiungyaocheng, 
Manchuria. Soybeans grown in 21-inch rows in pear 
orchard for green manure. On South Manchurian Railway 
Experiment Station.”
 Page 5262. Neg. #45410. “Soja max. Soybean. 
Hsiungyaocheng, Manchuria. General view of soybeans 
grown in rows in pear orchard for green manure. At South 
Manchurian Railway Experiment Station.”
 Page 5293-5294 (1 Aug. 1930). Feng Tai, China. “P.H. 
Dorsett’s notes: We left on the 8:00 a.m. train this morning 
for Feng Tai” to look for alfalfa.
 “We returned from Feng Tai to Peiping by motor car... 
Along the edges of bogs or low moist to wet places where 
reed grasses grow abundantly, we saw beans climbing to the 
top of reed grass 8 feet or more in height. We assumed that 
they were wild soybeans and verifi ed this assumption by 
asking Chinese farmers. The plants impress us as being more 
robust and to have larger leaves than the wild soybeans we 
saw in abundance in Manchuria in 1925-1926.
 “We also saw in actual operation the stripping of the 
lower leaves of kaoliang, interplanted to soybeans.
 “The farmer told us that stripping is never done until 
the kaoliang is in full head. It is claimed that the stripping 

not only admits more air and light for the under-growing 
soybeans, but also benefi ts the kaoliang.
 “We made a number of 3¼ by 4¼ pictures in an 
endeavor to secure good views of this interesting farm 
practice.
 Pages 5300. Neg. #45425. “Soja max. Soybean. Near 
Feng Tai, China. A Chinese farmer at the edge of a fi eld of 
kaoliang interplanted with soybeans. Note that he carries a 
palm leaf fan and a ‘kasa’ or umbrella to protect him from 
the sun.”
 Page 5301. Neg. #45426. “Soja max. Soybean. Near 
Feng Tai, China. A good crop of both soybeans and kaoliang. 
These are two very important crops in this section of China.”
 Neg. #45427. “Soja max. Soybean. Near Feng Tai, 
China. To the left is a portion of a planting of soybeans 
alone. To the right are soybeans planted with kaoliang which 
has recently been stripped of its lower leaves to a height of 
about four feet.”
 Pages 5302-5303. Negatives #45428, #45429, and 
#45430 show variations of the photo in #45427.
 Pages 5306-5307. Negatives #45436, #45437, #45438 
and #45439 show variations of the photo in #45427.
 Page 5212 (2 Aug. 1930). Dairen, Manchuria. “W.J. 
Morse’s notes: Another trip was made to the Dairen wharf 
warehouses and the S.M.Ry. storage yards to secure good 
samples and pictures of soybean shipping scenes. We found 
the wharf houses well fi lled with sacks of beans and there 
seemed unusual activity in bean exports. In our rounds of the 
warehouse we collected twenty-four samples of soybeans 
and one sample of mung beans. The beans of which samples 
were collected were said to have come from various parts of 
North Manchuria and were mostly for export to European 
countries for oil and meal.
 “The German ship Preussen was being loaded with 3500 
tons of [soy] beans. Nearby a Dutch ship was being loaded 
with beans. One Japanese freighter was taking on beans 
which were a little better quality than the oil beans and were 
being shipped to the main island for the manufacture of soy 
sauce and miso.
 “Two Japanese freighters were being loaded with large 
amounts of soybean oil cake for shipment to Japan and other 
points for fertilizer and cattle feed.”
 Page 5313. Neg. #45445. “Soja max. Soybean. Dairen, 
Manchuria. Loading the German freighter Preussen with 
3500 tons of soybeans for Europe to be used for oil and oil 
meal, at the Dairen wharves.”
 Neg. #45446. “Soja max. Soybean. Dairen, Manchuria. 
Views of unloading soybeans from freight cars and loading 
Dutch freighter with beans for export to Java. Dairen 
wharves.”
 Page 5314. Neg. #45447. “Soja max. Soybean. Dairen, 
Manchuria. Loading the German freighter Preussen with 
3500 tons of soybeans for export to Europe to be used for oil 
and oil meal. At the Dairen wharves.”
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 Neg. #45448. “Soja max. Soybean. Dairen, Manchuria. 
Views of loading soybeans on Dutch freighter for export to 
Java. Dairen wharves.”
 Page 5315. Neg. #45449. “Soja max. Soybean. Dairen, 
Manchuria. Soybean oil cakes in Wharf Warehouse for 
export. Taken at the Dairen wharves.”
 Page 5380 (8 Aug. 1930). Dairen, Manchuria. “W.J. 
Morse’s notes: We received a package of forty-one varieties 
of soybeans from the Kankyo Hokudo Prefecture Seed & 
Nursery Farm, Kyojyo, Chosen” [Kyojo, Korea]. Address: 
Agricultural Explorers, USDA, Washington, DC.

528. 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.

529. 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. 
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. 
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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.

530. Prinsen Geerligs, H. 1930. Duurzaam sojameel [Long-
lasting soy fl our]. Nederlands Tijdschrift voor Geneeskunde 
74(II):5014-16. (Chem. Abst. 26:532). [Dut]*

531. Zimmerman, A. 1930. De Indische Culturen [Indonesian 
crops]. Indische Culturen (De) 15:680-93, 720-24. [Dut]*
• Summary: This periodical was published in Soerabaja 
[Netherlands East Indies, today’s Indonesia] from about 
the 1920s until 1937 by Goelst & Zoon. Based on a merger 
of: Teysmannia, and, Nederlandsch-Indisch Rubber- en 
Theetijdschrift; continuing the numbering of the latter.

532. Goot, Pieter van der. 1930. De Agromyza -vliegjes der 
inlandsche katjang-gewassen op Java [The Agromyzid fl ies of 
some native legume crops in Java]. Mededeelingen van het 
Instituut voor Plantenziekten (Buitenzorg) No. 78. vii + 97 
p. + 8 plates. See p. 26, 61-62, 75-76, 81-84. (Weltevreden, 
Landsdrukerij). [26 ref. Dut; eng]
• Summary: Discusses Melanagromyza sojae and Agromyza 
phaseoli. The original (1930) English-language summary 
(p. 81-82) states: “The present paper intends to clear up the 
confusion, which up to now has existed in Java regarding the 
Agromyzid-fl ies which become injurious to french beans, 
soybeans and some other native pulses. The injurious species 
was found to be Melanagromyza phaseoli Coq., which 
causes serious damage to french beans to ‘sebyari beans’ (= 
lima beans) and sometimes to soy-beans too. Melanagromyza 
sojac Zehnt., often erroneously cited in literature as injurious 
to beans, is only found inside the mark of soybeans and a 
few other plants, causing no apparent injury at all. A third 
species, also of no oeconomic [economic] importance, 
is Melanagromyza dolichostigma de Mey., causing the 
withering of the tops of Phaseolus calcaratus, soybeans and 
Calopogonium mucunoïdes. A description of these three 
species is given, with complete notes on their life-history, 
food plants, and parasites.”
 “For soybeans, when grown on tilled fi elds, fairly good 
results could be obtained by covering the soil with rice-straw. 
This covering apparently forms a kind of protection against 
the Agromyza-fl ies.”

“Melanagromyza sojae, which has been described 
originally by Zehntner as far back as 1903, can scarcely be 
considered of any oeconomic [economic] importance. It 
is principally found in stems of soybeans, but may also be 
found in a few other plants, such as green gram (Phaseolus 
radiatus), Indigofera suffruticosa, etc. Eggs are laid 
inside the leaves, the larvae tunneling into the midrib and 
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afterwards inside the mark of the stems, where also pupation 
takes place. The whole life-cycle is completed within 21 
days.”
 In Sept. 1984 the Tropical Vegetable Information 
Service of Shanhua, Taiwan, published an English-language 
translation from the original Dutch.

533. Stewart, C.L.; Whalin, O.L.; Rickey, L.F. 1930. 
Agricultural economics: Two developments of interest in 
soybean marketing. Illinois Agricultural Experiment Station, 
Annual Report 43:183-84. For the year ended June 30, 1930.
• Summary: “1. There is a prospect that higher import 
duties on soybeans, soybean oil, and soybean meal will be 
maintained for the protection of producers in the United 
States than have as yet been imposed by any of the leading 
countries using considerable amounts of these products. As 
indicated in Table 42, Great Britain has had no duties on the 
importation of these products. In Germany [law passed in 
1925] and France [law passed in 1928] the duties have been 
limited to soybean oil. In Denmark [law passed in 1924] 
small duties have been levied on soybeans [2 cents per 100 
lb] and upon the meal and related products [3 cents per 100 
lb], the oil being admitted free. The Netherlands [law passed 
in 1925] have the nearest approach to the United States in 
comparative height of a soybean tariff wall.” In the USA, the 
Fordney-McCumber tariff law, “which was in effect from 
1922 to 1930, carried rates on each 100 pounds as follows: 
soybeans 50 cents, soybean oil $2.50, and soybean oil cake 
and oil-cake meal, free.” The new U.S. law [Smoot-Hawley 
Tariff Act of 1930, passed 17 June 1930, and effective 
immediately] is expected to carry the following higher rates 
per 100 pounds: soybeans $2.00, soybean oil $3.50 but not 
less than 45% ad valorem, and soybean oil cake and oil-cake 
meal $0.30. Note: A tariff is defi ned as a government tax 
on imports, designed either to raise revenue or to protect 
domestic industry for foreign competition.
 “2. Soybeans in Illinois have furnished a rather unique 
example of marketing practice. Some of the leading millers 
of the state put out contracts with farmers for the crops of 
1928 and 1929 which guaranteed a certain minimum price 
but left the farmer the option of selling for a higher price if 
it was obtainable. While these contracts had several faults 
from a practical point of view, they served the desired 
purpose of greatly stimulating the production of soybeans 
and establishing the industry of soybean processing on a 
fairly stable basis so far as a commercial supply of beans 
was concerned. Recently, however, market conditions and 
the development of a soybean marketing association have 
obviated the necessity for these contracts and they have been 
withdrawn by the millers.”
 Note: For more about this Soybean Marketing 
Association see Rickey (1930a, 1930b), Lloyd (1930), and 
Soybean Marketing Assoc. (1931). Address: 1-2. Agricultural 
Economics; 3. Grain Marketing.

534. Faure, Blattman & Co. 1931. Review of the oil and fat 
markets, 1930. London. 106 p. See p. 92-94.
• Summary: See the 1929 volume. Address: Holland House, 
Bury St., London E.C. 3, England.

535. Ochse, J.J. 1931. De sojaboon en duurazaam sojameel 
[The soybean and long-lasting soybean meal]. Landbouw en 
Veet 1:21. Feb. [Dut]*

536. Tihon, L. 1931. A propos d’une variété nouvelle de soja 
O-too-ton [Concerning a new variety of soybean, O-too-ton]. 
Bulletin Agricole du Congo Belge 22(1):120-23. March. 
[Fre]
• Summary: “The management of the plantations has sent us, 
in the chemical laboratory [at Leopoldville, Belgian Congo], 
a rather important sample of seeds of the soybean variety 
O-too-ton [Otootan], recently introduced from Atlanta, 
Georgia, USA, to the botanical garden at Eala. At the time 
of a former shipment of two other varieties, we have pointed 
out in the report of our studies (10 October 1928) the interest 
in this legume and given some generalities concerning 
its cultivation and possibilities for various uses.” Tables 
compare O-too-ton with the former two varieties (Jaune 
[yellow] and Violette) in terms of size, weight, chemical 
composition, and mineral content. A detailed analysis of the 
oil of the yellow soybean is given.
 The author then discusses the physiological value of 
the soybean and its by-products. It contains about twice as 
much protein as locally-consumed beans and much more oil. 
It can therefore help in improving the diet of the indigenous 
people, which is defi cient in protein (albuminoides). It is also 
a rich source of vitamin E and other key nutrients. As noted 
in the author’s previous report, the people of East Asia use 
the soybean to make a milk, a curded milk (probably tofu), 
and various fermented foods such as miso and soy sauce. 
Various studies have shown the milk to be very nutritious 
and digestible.
 “The information given above has been, in large 
part, extracted from the Bulletin de la Société d’Hygiène 
alimentaire et d’Alimentation rationalle de l’homme (Vol. 
18, no. 1, 1930).”
 Note: This is the earliest document seen (Aug. 2003) 
stating that vitamin E is found in soybeans. Address: 
Director, Laboratoire de Chimie, Leopoldville [Congo 
Belge].

537. South Manchuria Railway. 1931. Soya beans. Report on 
Progress in Manchuria. Second, to 1930. 307 p. See p. 4, 5, 
8, 40, 76, 137, 144, 152, 154-55. (Dairen, Manchuria). [1 ref. 
Eng]
• Summary: “The soya bean, to-day commanding a world 
market, and kaoliang, used as the staple food of the native 
population and also as cattle fodder, are the most important 
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among agricultural products. The production of soya beans, 
amounting at present to about 221,000,000 bushels, or 
5,300,000 tons, annually, has doubled during the last 14 
years... The commercial importance of the soya bean and its 
products–oil and cake–has made Manchuria famous. They 
are so predominant that they now constitute more than 60 
per cent. in value of the entire export trade of Manchuria. 
Of 4,721,000 tons of beans and bean products exported in 
1929, more than 41% went to Japan, about 44% to Europe, 
13% to China, and the rest to the United States and other 
countries. Next to beans, millet is now the most important 
crop producing 171,000,000 bushels every year.”
 “Manchuria is often described as the ‘granary of Asia,’... 
But its agricultural destiny was not generally realized 
until the South Manchuria Railway Company, running 
through the valley of the Liao River, brought large supplies 
of Manchurian [soy] beans to Dairen, whence they were 
shipped to waiting markets in Europe.
 Soya beans (Chapter 94) is one of ten chapters in section 
VII titled agriculture. “The story of the Manchurian bean is a 
striking romance in economic history. The Japanese, though 
naturally regretting the loss of the Liaotung, the ‘legitimate 
fruit’ of the Sino-Japanese war, found some compensation in 
the discovery of the Manchurian bean, which revolutionized 
the fertilizer industry and became a substitute in the Japanese 
rice-fi eld for the dry-herring fertilizer then extensively used. 
Ever since, the Japanese have been the heaviest purchaser of 
the Manchurian bean. The fi rst trial shipment of this legume 
was made in 1908 by the Mitsui Firm of Japan, being sent 
from Dairen to Liverpool, and this was the beginning of a 
new industry in England, Germany, Denmark and Holland. 
The major portion of the beans destined for Europe was 
for the mills at Liverpool and Hull, England; for those at 
Copenhagen, Denmark, and Rotterdam and Amsterdam, 
Holland. Germany’s consumption subsequently became 
greater than all, and this, though interrupted during the 
European war, is recovering. At the time of the universal 
shortage of food during the great war, the Manchurian bean 
played a very important part in the world’s food supply.”
 “The infl uence of the Manchurian bean on national 
economy is remarkable. Denmark was more than self-
supporting in the production of cereals, specially wheat, 
until 30 years ago. But Danish products found themselves 
unable to compete with American large-scale production, 
even in the home market. Aided by the Manchurian bean, 
the Danes turned extensively to stock breeding. The bean 
is imported, the oil extracted and used for manufacturing 
margarine (vegetable butter), soap, etc., while the residue of 
cake is extensively used as feed for live-stock, which totaled 
as many as 18,524,000 head in 1926, besides many million 
run of poultry. The consequence was the development of an 
enormous export trade in animal products, butter, cheese, 
bacon, ham, eggs, and also live-stock. The value of this great 
trade is some 1,027 million kroner [krone], or more than 

70% of Denmark’s total export. Holland, to some extent, is 
in a similar position.”
 Total world production of soybeans in 1928-29 was 
estimated at 353,842,000 bushels, of which Manchuria 
accounted for 63% (22 bushels/acre), China proper 25% (16 
bu/acre), Korea 6% (12 bu/acre), Japan 5% (19 bu/acre), and 
the USA 1% (16 bu/acre).
 Manchurian soya beans are divided into 4 classes 
according to color–yellow, white eye-brow [yellow with 
white hilum], green, and black. The chemical composition 
of these beans, according to analyses made in 1927 by the 
Central Laboratory at Dairen is: Yellow (18.19% crude 
fat/39.94% crude protein), black (14.74/41.00), green 
(18.96/40.12). Thus the green are highest in oil and the black 
are lowest. The black are highest in protein and the yellow 
are lowest. Address: Dairen, Manchuria.

538. 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 
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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.

539. Waterman, H.I.; Tussenbroek, M.J. van; Dijk, J.A. van. 
1931. Infl uence of pressure and temperature on the hardening 
of soya-bean oil. Recueil des Travaux Chimiques des Pays-
Bas 50(7/8):793-95. July 15. 4th Series. [2 ref. Eng]
• Summary: The products formed when soybean oil 
is hardened under high pressure and low temperature 
contain more saturated fatty acids than those produced by 
Wilbuschewitsch’s or Normann’s methods, even when the 
iodine values are identical. Address: Delft, Lab. of Chemical 
Technology of the Technical Univ. [Netherlands].

540. Crince le Roy, H.F. 1931. Java als verbruiks- en 
productieland van de sojaboon [Java, the land of soybean 
utilization and production]. Algemeen Landbouw Weekblad 
voor Nederlandsch-Indie 15(47):1321. [Dut]*

541. Verslagen van Veldproeven. B, Bemestingsproeven 
(Landbouwkundige Institut). 1931. Bemestingsproef met 
kedelee [Fertilization experiments with soybeans]. B. 320. 
[Dut]*

542. Huelsbeck, Bernhard. 1931. Die hollaendisch 
Margarine-Industrie [The Dutch margarine industry]. 

Cologne (Koeln), Germany. [Ger]*

543. Maughan, Cuthbert. 1931. Markets of London: A 
description of the way in which business is transacted in the 
principal markets and in many commodities. London, New 
York, etc.: Sir Isaac Pitman & Sons (Ltd.). x + 208 p. Index. 
22 cm.
• Summary: In chapter 8, titled “Soya beans and ground 
nuts” (p. 35-38), the introduction states: “The third great 
market, in addition to the grain and freight markets, which 
is concentrated in the Baltic Mercantile and Shipping 
Exchange, is that for oil-seeds, oil, and tallow.”
 “The development of trading of some of these 
commodities, if not in all, is full of romance. Much 
individual effort and hard work have been called for in the 
cultivation of trades from very small beginnings to vast 
proportions. The trade in soya beans is an example. These 
beans have been used from time immemorial in the East as 
a food for human beings, but the European market in this 
important commodity dates from the Russo-Japanese War. 
The beans were used as a food-stuff for the troops, and 
when the war came to an end large stocks remained. Small 
shipments of the commodity were made by Japanese fi rms 
to this country in view, mainly, of its value to those who 
suffer from diabetes, since the beans contain no sugar. Now 
the quantities dealt with on the London market amount to 
about 1,000,000 tons a year. They are used largely in the 
manufacture of margarine.”
 The section titled “Cultivation of soya beans” notes: 
“The great ports of shipment are Dalny [in Manchuria] and 
Vladivostock [Vladivostok, USSR], and the beans, unless 
transported direct to the ships, are there put into warehouses. 
The fi rms who buy them either export the beans in ‘parcels’ 
by the regular liners or they may charter whole cargo 
vessels carrying some thousands of tons. The new harvest is 
gathered in autumn, but the shipments continue throughout 
the year.
 “Each day the London brokers get into touch, either on 
the Baltic Exchange or by telephone to the offi ces, with the 
representatives of the importers of the beans and prospective 
customers–i.e. crushers–in this country or on the Continent. 
The brokers naturally try to arrange business between the 
respective fi rms, and negotiations proceed respecting price.”
 The section on “Forms of contract” begins: 
“Transactions of nearly all kinds of oil-seeds take place on 
the basis of the contract forms of the Incorporated Oil Seeds 
Association, whose reputation is world-wide. The absolute 
impartiality of this body is recognized by all engaged in the 
trade in every producing, as well as in every consuming, 
country... The soya beans, like similar products, may be 
bought ‘for shipment,’ ‘afl oat,’ or ‘arrived.’ As a rule, the 
merchants prefer to dispose of their supplies before they 
have reached port.
 “When the beans are crushed oil is extracted, and the 
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bulk of this is used in the manufacture of margarine. This oil 
is also dealt in on the Baltic Exchange.”
 Very considerable amounts of soya beans, soya bean oil, 
and some soya cake is exported from England to Germany, 
Holland, and the Scandinavian countries. In Germany, soya 
beans and wheat are used to make bread.
 Note: The fi sh market is at Billingsgate. Address: 
London: Author, “Trade Term Defi nitions” and “Commodity 
Market Terms”.

544. Ochse, J.J. 1931. Vegetables of the Dutch East Indies. 
Buitenzorg (Bogor), Java: Archipel Drukkerij. xxxvi + 1005 
p. See p. 366, 389-93, 398, 407-08, 732, 943-71. An entirely 
revised and greatly enlarged second edition of his Tropische 
Groenten (1925). Translated by Mr. C.A. Backer. Illust. 25 
cm. Index. [10 ref. Eng]
• Summary: This translation (by Mr. C.A. Backer, the 
reputed ex-Botanist for the fl ora of Java) of Ochse’s 
classic “may be taken as an entirely revised and much 
enlarged second edition of ‘Tropische Groenten’ (Tropical 
Vegetables), which booklet was published in July 1925.” The 
author, a Dutchman who confi ned his research to Java and 
Madoera, described the tempeh-making process in detail, 
saying that the mold used was Aspergillus oryzae and that it 
was obtained from a former batch of tempeh.
 Page 366 discusses ontjom (témpé boongkil in 
Javanese), tetèmpè, and dagè, all made from peanuts. Page 
372 notes that the pigeon pea (Cajanus cajan) can be used to 
make témpé bosok.
 Pages 389-93 discuss the soya bean, which has various 
names in local languages. Malay: Katjang djepoon or 
Kedele. Javanese: Dekeman or Dekenan, Dele, Demekan, 
Gadele, Kedele, Kedoongsool, or Dangsool. Sundanese: 
Kadele, Katjang booloo, Katjang djepoon, Katjang kadele. 
Madura: Kadhele, Kadhellee, or Kedeleh. A description of 
the plant is given.
 Illustrations show: (1) A young soybean plant with 
leaves and pods (half size). (2) A bamboo scaffolding or 
curing frame, in tripod form with 3 horizontal supports, used 
for drying bunches of soybeans.
 Soybeans come in two main forms: Light yellowish-
brown seeds, and black seeds. The latter are used to make 
ketjap (Indonesian soy sauce). “Of the ripe seeds pélas 
(Jav.) is made, by mixing them with grated young coco-
nut [coconut], salt, and other ingredients. The mixture is 
wrapped in a banana leaf and steamed.
 “The seeds can also be roasted and afterwards pounded. 
The boobook, boobook delé or boobookan (Jav.) is eaten in 
the shape of powder, usually with the addition of lombok and 
other ingredients.”
 Note 1. This is the earliest English-language document 
seen (Nov. 2012) that mentions Indonesian roasted soy fl our, 
which it calls boobook, boobook delé or boobookan. As 
of Nov. 2012 this roasted soy fl our is usually called bubuk 

kedele or bubuk kedelai.
 “The seeds are mixed with a porridge of rice-meal 
and water and afterwards fried in coco-nut oil. This dish is 
called rempeyek (Jav.). It consists of brown slices in which 
the black kedele-seeds are scattered. Rempeyek is eaten 
either as a delicacy or with the rice table. “Témpé [tempeh, 
p. 391] is a much used product. In East- and Central-Java 
it takes the same place as the ontjom in West-Java. It is 
prepared in much the same way as ontjom, and the reaction 
is brought about by the same fungus, Rhizopus Oryzae, Went 
et Prinsen Geerligs, which is transmitted by ragi. The seeds 
are cooked and, after they have cooled, put in a basket. By 
stirring, rubbing and even by treading, coupled with repeated 
washing with fresh water, one tries to remove the testa [seed 
coat / hull] from the seeds. When this has been done, the 
seeds are put on hurdles (sasak) covered with banana- or 
waroo-leaves. Now the so-called beeang, i.e. rests of the 
fungus used for a former batch, is sprinkled over them and 
the mass is turned over on other sasaks. The témpé-cakes 
treated in this way are kept indoors and after two or three 
days the fungus has spread suffi ciently for giving a light grey 
colour to the cakes, which then are soft and dry and ready for 
use. They are sold on the markets either cut into small pieces 
or divided at pleasure, according to the amount of money the 
buyer wishes to spend. Témpé is used, fried, in the sayor or 
prepared with all sorts of ingredients.
 “Other products for the native market are tahoo [tofu] 
and takoäh [pressed tofu; Chinese: doufugan]. Both are eaten 
either boiled or cut into small slices, fried and added to gado-
gado or, lombok rawit being added, as a side dish.
 “For the preparation of tahoo or takoäh the seeds are 
soaked, ground fi ne, boiled and pressed through a cloth. The 
juice which is pressed out is mixed with salt, vinegar, coco-
nut milk or with unburned gypsum (so-called batoo tao), 
imported from China. By this treatment a white gelatinous 
mass is formed, which, after cooling, can be cut into pieces.”
 “Wet tahoo does not keep well for a long time. For this 
reason it is soon made into takoäh. For this purpose the 
tahoo is cut into pieces, folded in pieces of cloth, pressed 
in order to remove part of the water and next boiled in a 
decoction of koonir [turmeric]. The product obtained in 
this way has an intense yellow color and is a much relished 
delicacy, especially with lombok rawit [fi ery dwarf chilies].”

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

“Taotjo must be boiled, otherwise the smell is to 
strong. It is eaten with cooked or raw vegetables. It is used 
for dressing some dishes of meat or fi sh, whilst it is also a 
material of which diverse side dishes are made.”
 Note 2. This is the earliest English-language document 
seen (March 2009) that uses the word “taotjo” to refer to 
Indonesian-style miso.
 “According to De Bie (1901), tao djee [tao dji; doushi, 
douchi] is taotjo alternating with layers of cooked whole 
kadelè-seeds. This stuff is put into a pot or basin with some 
salt and boiled arèn-sugar. The mass is left to itself during a 
few days till the taotjo has become pervaded by the salt and 
the sugar and has assumed a uniformly brown colour. Note 3. 
Tao djee [doushi] is fermented black soybeans, which are not 
the same as Taotjo [Indonesian-style miso]. De Bie (1901) 
seems to have made a mistake.
 “Of the black kadelè-seeds soya [soy sauce] is made, 
exclusively by the Chinese and the natives. First the 
seeds are cooked in a strong solution of salt. After diverse 
manipulations the cooked seeds are mixed with arèn-
sugar and so-called soya-condiments and the mixture is 
concentrated till the salt begins to crystallize. By diluting 
this product with more or less water one obtains the diverse 
qualities of kètjap or soya found in commerce.”
 The “Pemimpin Pengoesaha tanah” of 15 Jan. 1915 lists 
various ingredients that can be used with black soybeans 
in making ketjap. “Young seedlings, obtained, like taogè 
[taugé, bean sprouts], by fermenting, are called ketjambah 
kedele; they are cooked and eaten as petjel (Jav.) with the 
rice (ganteng, Jav.)”
 “Finally young leaves of Kadele can be eaten, raw or 
steamed, as lalab.
 Page 398 describes dagè and témpé bengook made from 
these seeds of the velvet bean (Mucuna pruriens). Roasted 
tempeh are also discussed.
 Pages 407-08 states that the seeds of the Katjang oji 
(rice bean) can be used for the preparation of tempeh.
 Pages 414-15 state that, when they have no soybeans, 
the Chinese use mung beans (Katjang eedjo) to make tofu 
and takoah, but they are most widely used to make mung 
bean sprouts (taogè).
 Page 634 mentions témpé bosok (overripe tempeh) made 
with the foul-smelling bruised leaves of the plant Paederia 
foetida. Page 732 also mentions overripe tempeh.
 Note 4. This is the earliest English-language document 
seen (Dec. 1998) which contains detailed information about 
tempeh, or which refers to tempeh as “témpé.”
 Note 5. This is the earliest English-language document 
seen (April 2013) that uses the word “tahoo” or the word 
“takoäh” to refer to tofu. Address: Buitenzorg (Bogor), Java, 

Indonesia.

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

546. Faure, Blattman & Co. 1932. Review of the oil and fat 
markets, 1931. London. 106 p. See p. 93-95.
• Summary: See the 1929 volume. Address: Holland House, 
Bury St., London E.C. 3, England.

547. Blokhuis, D.F.; von Liebenstein, E.R. 1932. Over de 
beteekenis van de sojaboon als handelsproduct [On the 
commercial signifi cance of the soybean as a commodity]. 
Landbouw (Buitenzorg, Java) 7(9):571-96. March. English-
language summary, p. 743-74. Also in: Dutch East Indies 
Dept. of Agriculture..., ed. 1932. Kedelee. Buitenzorg, 
Java: Departement van Landbouw, Nijverheid en Handel. 
Afdeeling Landbouw. p. 5-30, 177-78. [1 ref. Dut; eng]
• Summary: “Annually Java requires considerable quantities 
of the soybean, about one half of which is imported... On 
Java the soybean is used principally for the preparation of 
soy sauce (soja of ketjap), tahoe, tempe, and taotjo (various 
dietary preparations). Our investigations have proven that the 
Java-grown soybean can be used for making ketjap, tahoe 
and tempe just as effectively as the imported soybean. In 
western Java the manufacturers of soy prefer the imported 
article, those in central and eastern Java prefer the home-
grown bean. This preference, which must be attributed 
chiefl y to habit and conservatism, is also partially to be 
ascribed to the fact that in western Java but little of this 
article is grown, whilst in central and eastern Java the 
production is much more considerable, which causes the 
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former region to be more dependent upon the imported 
article than the latter districts. For the preparation of tahoe a 
certain preference is indeed shown for the imported bean, in 
view of the greater keeping properties of the article prepared 
therefrom; nevertheless, the soybean grown on Java is also 
widely used for that purpose. The same holds good for the 
preparation of tempe, where the imported article is preferred 
chiefl y on account of its larger size. Generally speaking, the 
imported kinds of soybean are preferred for the preparation 
of tahoe and tempe because they satisfy to a greater extent 
the demands of the manufacturers, and also because they are 
readily obtainable. Taotjo, however, is practically exclusively 
prepared from the imported bean.
 “The general conclusion is that the imported soybean 
can be replaced, if not entirely, at a rate to a very great 
extent by the soybean grown on Java, thus indicating that the 
furtherance of its cultivation in this country can only be of 
advantage...
 “The principal import harbours are Semarang [Central 
Java], Sourabaia [Surabaya], Tandjong Priok, Tjilatjap, and 
Cheribon.” Address: 1. fd. Hoofd van Afdeeling Handel 
te Buitenzorg; 2. Vakkundig Ambtenaar bij de Afdeeling 
Handel, Java.

548. Donath, W.F. 1932. De voedingswaarde der sojaboon en 
enkele daaruit bereide specifi ek Indische voedingsmiddelen 
[The nutritive value of soybeans and some specifi cally East 
Indian foods prepared from them]. Landbouw (Buitenzorg, 
Java) 7(9):705-40. March. English-language summary, p. 
759-61. Also in: Dutch East Indies Dept. of Agriculture..., 
ed. 1932. Kedelee. Buitenzorg, Java: Departement van 
Landbouw, Nijverheid en Handel. Afdeeling Landbouw. p. 
139-74, 193-95. [48 ref. Dut; eng]
• Summary: Discusses the composition of the soybean. “In 
contrast with Manchuria, where it is a common article of 
diet, the soybean is rarely used as such in these parts; but by 
means of various operations, among which is the action of 
certain fungi, several products are prepared from it.
 “These products, such as tempe kedele, taotjo, tahoe, 
taokoan and ketjap are important items in the native diet. 
Except for the last mentioned, the preparation of these 
products is such that the albumins are preserved practically 
intact, so that, especially in tempe, as we were able to point 
out, the biological albumin value is very high...

“Soymeal, which is prepared by removing the husks and 
then pounding what is left, has the drawback that it tastes 
somewhat bitter and, in consequence of the high percentage 
of fat, soon becomes rancid... Berczeller, however, seems to 
have succeeded in obtaining an improved soy meal...
 “Finally, in discussing the importance for the native 
diet of these beans and the products prepared from them, 
the author arrives at the conclusion that it is especially the 
albumins that are important, the people being practically 
vegetarian and these foods being, in addition, rich in 

carbohydrates.
 “Thus the author expresses his approval of the fact that 
of late years the Department of Agriculture, Industry and 
Commerce has advocated the growing of the soybean and the 
consumption of the products prepared therefrom.”
 Note 1. This is the earliest English-language document 
seen (the summary) (Sept. 2005) that contains the word 
“soymeal,” which apparently refers to whole (full-fat) 
soybean fl our.
 Note 2. This is the earliest document seen (April 2001) 
that contains the word taokoan. Address: Hoofd van het 
Analyselaboratorium te Buitenzorg, Java.

549. Giessen, C. van der. 1932. Op Java verbouwde 
kedeleevarieteiten [The varieties of soybean grown on 
Java]. Landbouw (Buitenzorg, Java) 7(9):664-71. March. 
English-language summary, p. 755-56. Also in: Dutch East 
Indies Dept. of Agriculture..., ed. 1932. Kedelee. Buitenzorg, 
Java: Departement van Landbouw, Nijverheid en Handel. 
Afdeeling Landbouw. p. 98-105, 189-190. [1 ref. Dut; eng]
• Summary: “It appears... that the varieties having black 
seeds are grown considerably more extensively than those 
with white seeds. It is only in certain regions (the coastal 
plain of Tegal-Brebes, Demak, Koedoes, Loemadjang, and 
in some parts of Djember) that the white seed varieties are 
predominant. The reasons why either of these varieties are 
grown in any particular region are, in part, the following. The 
varieties with white seeds, it is said, make more demands on 
the supply of irrigation water than the black seed varieties; 
also the soil seems to have an infl uence; whilst furthermore 
the commercial requirements and the purpose of the seeds 
are taken into consideration.
 “Generally speaking, the white soybean appears to make 
headway, though but slowly, notwithstanding the initial 
objections originally made by the local dealers. Most of the 
native grown varieties mature quickly, requiring a growing 
period of from 80 to 90 days.
 “It is furthermore indicated that as early as in 1915 it 
was tried in the then existing Selection and Seed Gardens 
at Buitenzorg to improve the native-grown varieties, but 
without appreciable success. Varieties imported from 
Manchuria, Japan and North America were found not to 
be able to thrive under the conditions prevailing on Java. 
Better results were obtained with those imported from 
Formosa, a tropical country; through selection from two 
varieties imported from that country the superior numbers 27 
(black-seeded) and 29 (white-seeded) were obtained, which 
varieties seem to be very satisfactory under very diverging 
circumstances.
 “In the meantime the Subsection for the Selection 
of Annual Food Crops of the Agricultural Institute of the 
General Experimental Station for Agriculture at Buitenzorg 
in 1928 once again turned its attention to the improvement 
of the native-grown varieties of the soybean. Samples were 
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obtained from the various centres of cultivation, namely 
52 black-seeded, 38 white-seeded, and 2 green-seeded 
varieties, all of which were subjected to a preliminary test 
at Buitenzorg. From these a certain number having specifi c 
properties were selected, out of which four varieties are 
being grown for purposes of observation in important 
soybean centres.” Address: Landbouwkundig Instituut 
van het Algemeen Proefstation voor den Landbouw te 
Buitenzorg, Java.

550. Giessen, C. van der. 1932. Variëteitenproeven bij 
kedelee [Variety trials with soybeans (in Java)]. Landbouw 
(Buitenzorg, Java) 7(9):507-35. March. Previously published 
in Landbouw 7(8) and 7(10). [1 ref. Dut; eng]
• Summary: Contains a 3½-page English-language summary. 
In 30 variety trials with soybeans during 1928-1931, three 
varieties with black-colored seeds (nos. 16, 17 and 30) and 3 
varieties with white colored seeds (nos. 17, 28 and 29) were 
tested, in different locations and different types of soil (marl, 
laterite). The varieties numbered 16 and 17 were imported 
in 1918 from Formosa, where they were called “otan” and 
“botan.” The highest average yields were obtained from 
numbers 27 and 29. Graphs show: (1a, 1b) Yields from the 
black-colored seeds. (2a, 2b) Yields from the white-colored 
seeds. Address: Java.

551. Goot, P. van der; Muller, H.R.A. 1932. Plagen en 
ziekten der kedelee op Java. Beknopt voorloopig overzicht 
[Pests and diseases of the soybean in Java. A preliminary 
overview]. Landbouw (Buitenzorg, Java) 7(9):683-704. 
March. English-language summary, p. 758-59. Also in: 
Dutch East Indies Dept. of Agriculture..., ed. 1932. Kedelee. 
Buitenzorg, Java: Departement van Landbouw, Nijverheid en 
Handel. Afdeeling Landbouw. p. 117-38, 192-93. [5 ref. Dut; 
eng]
• Summary: “Whilst in most soybean-growing countries 
pests of this crop are few and of little importance, in Java 
insect-pests of the soybean crop are numerous and often 
mean a check to its further cultivation. The present paper 
gives an enumeration of some 20 species of insects, attacking 
the soybean in Java, 5 of which occasionally cause serious 
damage. These are the podborer (Etiella zinckenella Fn.), the 
leafbeetle (Plagiodera inclusa Stål.), the podbug (Riptortus 
linearis F.), the tobacco-caterpillar (Prodenia litura F.), and 
the peanut-leafminer (Aproaerema nerteria Meyr.)...
 “The diseases of the soybean in the Dutch East 
Indies are mainly of minor importance. They are: Slime 
disease (caused by Bacterium solanacearum E.S.), footrot 
(Sclerotium rolfsii Sacc.) and anthracnose (Colletotrichum 
glycines Hori). Especially under wet conditions footrot 
[foot-rot] may cause some loss.” Address: Respectively 
Dierkundige en Plantkundige bij het Instituut voor 
Plantenziekten van het Algemeen Proefstation voor den 
Landbouw te Buitenzorg, Java.

552. Hove, W. ten; Gerlings, C. 1932. De verbreiding van 
de kedeleevarieteit no. 27 in de residentie Soerabaja [The 
distribution of soybean variety number 27 in the Surabaya 
Residency]. Landbouw (Buitenzorg, Java) 7(9):672-82. 
March. English-language summary, p. 756-58. Also in: 
Dutch East Indies Dept. of Agriculture..., ed. 1932. Kedelee. 
Buitenzorg, Java: Departement van Landbouw, Nijverheid en 
Handel. Afdeeling Landbouw. p. 106-16, 190-92. [2 ref. Dut; 
eng]
• Summary: “The Sourabaia [Surabaya] Residency 
represents an important soybean center in Java. In the year 
1930 the area of cultivation of this produce amounted to 
18,193 hectares, producing altogether 166,775 quintals [1 
quintal = 100 kg] of seed. This produce is raised almost 
exclusively on sawahs [wet rice fi elds]. In the year 1930 
the percentages of the total sawah surfaces planted with 
soybean were 20% for the Regency of Djombang, 13% for 
the Regency of Modjokerto, and 21% for the Regency of 
Sidoardjo...
 “Amongst the native varieties we fi nd soybeans having 
white seed and those with black seed; those that ripen early 
and those that ripen late... The seed used for sowing, after 
having been carefully selected by the planting natives, is 
usually kept in petroleum tins. Through this method the 
germinative power is very well retained and in most cases 
amounts to 85% or even higher.
 “In 1920 variety no 27, having black seeds, was 
introduced by the formerly existing Selection and Seed 
Gardens for Rice and Other Annual Native Food Plants 
(These Gardens were later combined with the General 
Experimental Station for Agriculture at Buitenzorg). This 
variety, owing to its excellent productiveness, has gradually 
become more and more popular in the regions here under 
discussion.” Address: Landbouwconsulten te Modjokerto, 
Java.

553. Paerels, B.H. 1932. Voorwoord op het Kedelleenummer 
[Foreword to the soybean issue]. Landbouw (Buitenzorg, 
Java) 7(9):569-70. March. English-language summary, p. 
741-42. Also in: Dutch East Indies Dept. of Agriculture..., 
ed. 1932. Kedelee. Buitenzorg, Java: Departement van 
Landbouw, Nijverheid en Handel. Afdeeling Landbouw. p. 
3-4, 175-76. [Dut]
• Summary: “It is with considerable satisfaction that I write 
a short introductory note to this number of our journal 
Landbouw, it being entirely devoted to various aspects of 
soybean cultivation and marketing.
 “From what was originally a local survey, reported by 
Messrs. Ten Hove and Gerlings, there has grown, at the 
instance of the Section for Agricultural Economy of the 
Department of Agriculture, Industry and Commerce, an 
extended study dealing with the question of the soybean in 
these lands in all its aspects, and the signifi cance of which 
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reaches far beyond the intention and the purport of the 
original Report...
 “The increasing consumption and the constant shortage 
of soybean grown in this country, necessitating an ever 
advancing import of this article, called for a serious 
investigation of the problem how to increase the local 
production and the incidental improvement in the trade 
balance thus to be obtained.” Address: Java.

554. Scheltema, A.M.P.A.; Vries, E. de. 1932. Over de 
opbrengsten van kedelee [The yield of the soybean]. 
Landbouw (Buitenzorg, Java) 7(9):651-63. March. English-
language summary, p. 754-55. Also in: Dutch East Indies 
Dept. of Agriculture..., ed. 1932. Kedelee. Buitenzorg, 
Java: Departement van Landbouw, Nijverheid en Handel. 
Afdeeling Landbouw. p. 85-97, 188-89. [Dut; eng]
• Summary: “Generally speaking the yield is highest from 
well watered, neo-volcanic soils, whilst it is lowest on the 
arid marl soils, as is evident from the following yield fi gures 
(dry seed in quintals [1 quintal = 100 kg] per hectare) in 
some of the more important production regions: Kediri 10.4, 
Sidoardjo-Modjokerto 9.2, Ngandjoek 7.7, Madioen 6.8, 
Brebes 6.1... The average yield for the whole of Java was 
fi gured at 6.06 quintals per hectare.” Address: 1. Hoofd van 
de Afdeeling Landbouwstatistiek van het Centraal Kantoor 
voor de Statistiek te Batavia; 2. Assistent bij de Afdeeling 
Landbouweconomie van den Dienst voor Landbouw en 
Visscherij te Buitenzorg, Java.

555. Vries, E. de. 1932. De cultuur van kedelee op Java [The 
cultivation of the soybean on Java]. Landbouw (Buitenzorg, 
Java) 7(9):597-650. March. English-language summary, p. 
745-53. Also in: Dutch East Indies Dept. of Agriculture..., 
ed. 1932. Kedelee. Buitenzorg, Java: Departement van 
Landbouw, Nijverheid en Handel. Afdeeling Landbouw. p. 
31-84, 179-87. [6 ref. Dut; eng]
• Summary: A detailed analysis of all aspects of the subject, 
with a 9-page English-language summary. “In the year 1930 
the area on Java devoted to the cultivation of the soybean 
amounted to 208,000 hectares, 156,000 of which are sawah 
[wet rice fi eld], and 53,000 dry grounds.” Address: Assistent 
bij de Afdeeling Landbouweconomie van den Dienst voor 
Landbouw en Visscherij te Buitenzorg, Java.

556. Dugard, Jean. 1932. La valeur alimentaire et industrielle 
du soja [The food and industrial value of soya]. Genie Civil 
(Le) 100(17):419-20. April 23. [3 ref. Fre]
• Summary: Contents: Introduction. USDA Farmers’ Bulletin 
No. 1617, by W.J. Morse. Botanical characteristics of the 
soybean. Composition and food value of the soybean. 
Products derived from soya eaten by humans: Tofu, soy oil, 
shoyu [soy sauce] (called “soy” in English), soy fl our, soy 
sprouts, miso, natto. The use of soya as forage. Industrial 
uses of soy oil and cake. The soybean in western Europe: 

Hansamuehle in Hamburg, Germany; Englehardt & Cie. 
in Frankfurt, Germany (making powdered soymilk, soy 
caseine, soy lecithin, etc.); Soybean cake used for animal 
feed in England, Denmark, Holland, Sweden, and–above 
all–in Germany, where more than 2 million tons/year are 
consumed.

557. Dutch East Indies Dept. of Agriculture... (Archipel 
Drukkerij). ed. 1932. Kedelee [Soybeans]. Departement 
van Landbouw, Nijverheid en Handel, Afdeling Landbouw. 
Buitenzorg, Java. 195 p. Also published as the Kedelee 
(Soybean) number of Landbouw; Tijdschrift der Vereeniging 
van Landbouwconsulenten in Nederlandsch-Indie 7(9):569-
76. March 1932. [Dut; eng]
• Summary: Discusses all aspects of soybeans in Java. 
Contains 8 chapters by various authors, each cited separately 
and each with a lengthy English abstract. Address: 
Netherlands Indies.

558. South Manchuria Railway. 1932. Soya beans. Report 
on Progress in Manchuria. Third, 1907-32. 235 p. June. 
See p. 1-5, 35, 117-18, 130, 135-36, 141, 156, 159. (Dairen, 
Manchuria). [1 ref. Eng]
• Summary: Subtitle: “The 25th anniversary number 
containing a survey of the Manchurian Incident and League 
Council’s Proceedings.”
 Note: The “Manchurian Incident,” also called the 
“Mukden Incident” took place on the night of 18 September 
1931. A bomb exploded on the tracks of the Japanese railway 
north of Mukden. A Japanese Colonel ordered a full-scale 
attack against the Chinese troops in Mukden, and General 
Honjô, hearing of the crisis, called out the whole Kwantung 
Army–which proceeding to take over Manchuria. “By early 
1932 the conquest of all Manchuria had been completed. In 
March 1932 Manchuria was proclaimed an independent state 
under the last Ch’ing ruler (P’u-yi). The Lytton Commission 
of the League of Nations visited Manchuria in the spring 
of 1932 and condemned Japan as an aggressor. The report 
was adopted by the League of Nations, from which Japan 
withdrew in protest the following year. By this time the 
Japanese armies had already moved west from Manchuria 
to occupy about 5,000 square miles of the Inner Mongolian 
province of Jehol.” (Fairbank, Reischauer, and Craig. 
1973. East Asia: Tradition and Transformation. p. 707-08). 
Address: Dairen, Manchuria.

559. Neufeld, M. & Company. 1932. Werkwijze voor het 
Bereiden van Sojameel met Neutralen Smaak of met een 
door Branden Verkregen Aroma [Process for preparation 
of soy fl our with a neutral fl avor or roasted aroma]. Dutch 
Patent 36,836. July 20. [Dut]*

560. Stewart, C.L.; Burlison, W.L.; Norton, L.J.; Whalin, 
O.L. 1932. Supply and marketing of soybeans and soybean 
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products: Tables 1-19 (Document part). Illinois Agricultural 
Experiment Station, Bulletin No. 386. p. 425-544. Dec.
• Summary: Tables show: (1) Value of the soybean crop 
in Illinois, 1928-31. (2) Soybean production in selected 
countries, average 1909-13, annual 1920-31 (in tons of 2,000 
lb). The countries: Manchuria, Korea, Dutch East Indies, 
Japan, United States, total for these 5 reporting countries. 
(3) Soybean production in the United States by geographic 
divisions, 1929. The greatest production was in the “East 
North Central” states; 4.977 million bushels comprising 57% 
of total U.S. production.
 (4) Production of gathered soybeans in selected states 
and in the United States, 1922-1931 (thousand bushels). 
In 1922 the top six soybean producing states were North 
Carolina (1,600), Illinois (812), Ohio (465), Indiana (240), 
Virginia (208), and Missouri (165). Total USA: 4,333. 
In 1924, Illinois (1,380) passed North Carolina (1,160) 
to become the leading U.S. producer. In 1931 the top six 
states were Illinois (6,055), Indiana (3,062), North Carolina 
(1,498), Missouri (1,080), Iowa (578), and Ohio (560). Total 
USA: 14,917.
 (5) Total equivalent solid acreage of soybeans grown 
in selected states and in the United States in 1922-1930 
(thousands of acres). In 1922 the top 4 states were North 
Carolina (224), Illinois (169), Tennessee (154), and Indiana 
and Alabama (113, tie). Total USA: 1,226. In 1923 Illinois 
passed North Carolina to take fi rst place. In 1930 the top 4 
states were Illinois (719), North Carolina (478), Iowa (463), 
and Indiana (402). Total USA: 3,758. (6) Yield per acre of 
gathered soybeans in selected states and in the United States, 
1922-1931 (bushels per acre). In 1922 the U.S. average was 
13.8 bushels. Iowa had the highest: 22 bushels. In 1931 the 
U.S. average was 15.6 bushels. The top 4 states were Ohio 
(20), Indiana (17.8), Illinois (17.5), and Iowa (17).
 (7) Proportion of soybean acreage gathered for beans, 
cut for hay, and interplanted with other crops, Illinois, 1922-
1931. Gathered for beans rose from 32.1% in 1925 to 55.7% 
in 1930. Cut for hay rose from 41.4% in 1922 to 54.4% in 
1931. Interplanted with other crops dropped from 20.1% in 
1922 to 1.3% in 1931. (8) Production of soybeans in twelve 
leading Illinois counties, with rank by years, 1929-1931. 
The top four counties were Christian (692,200 bu in 1931), 
Champaign, Piatt, and Moultrie. (8A) Soybean varieties in 
Illinois: Varieties gaining favor: Illini, Manchu, Dunfi eld, 
Mansoy, Laredo. Holding their own: Ebony, Virginia, 
Ilsoy, Peking, Black Eyebrow, Wilson V [Wilson-Five], 
Hurrelbrink. Losing favor: Haberlandt, Mammoth Yellow, 
Hamilton (Ohio 9035), Ito San, A.K., Midwest.
 (9) Varieties of soybean seed offered for sale by growers, 
in order of frequency of offers printed in Farm-Bureau 
publications, Illinois, 1921, 1925, and 1931. For each year 
the varieties are listed under nine crop reporting districts, 
and also for the entire state. In 1921 for the entire state, 
in descending order of frequency: Midwest, Ebony, A.K., 

Peking, Ohio, Ito San. In 1925: Manchu, Midwest, A.K., 
Ebony, Virginia, Ilsoy, Ohio, Black Eyebrow, Haberlandt, 
Peking, Wilson, Ito San. In 1931: Illini, Manchu, Virginia, 
Ilsoy, Ebony, A.K., Mansoy, Dunfi eld, Peking, Wilson, 
Midwest, Black Eyebrow, Haberlandt. (10) Average cost 
of producing soybean in Illinois and Indiana for specifi ed 
periods, 1921-1930. The highest return above computed cost 
per acre (profi t) is from soybeans gathered for seed using a 
combine: $9.55/acre. When soybeans are cut for hay, a loss 
usually results.
 (11) Imports of soybean oil, soybean oil meal and cake, 
and soybeans, United States, 1915-1931. (12) Duties levied 
on soybean oil, soybean oil meal and cake, and soybeans 
under recent tariff acts, United States, 1909-1930. In 1909 
and 1913 all three commodities were on the “Free list.” In 
1921 oil the tariff on oil was 20 cents per gallon (2.67 cents 
per lb); the other two were free. In 1922 the tariff on oil 
was reduced to 18.75 cents per gallon (2.5 cents per lb), the 
tariff on soybeans was ½ cent per lb (30 cents per bushel), 
and meal was free. In 1930 the tariff on oil was increased to 
26.25 cents per gallon (3.5 cents per lb, not less than 45% 
ad valorem), the tariff on meal and cake was $6/ton, and the 
tariff on soybeans was increased fourfold to $1.20/bushel.
 (13) Domestic production of soybean oil and other 
vegetable oils from domestic materials, United States, 
1912-1931 (thousands of pounds). Statistics are given for 
cottonseed oil (the leader by far during the entire period), 
peanut oil, olive oil, corn oil, linseed oil, soybean oil, and 
total vegetable oil. Soybean oil rose from 751,000 lb in 1922 
(the fi rst year for which fi gures are given) to 39,129,000 lb in 
1931. The ranking in 1931 was: Cottonseed oil (1,417,226 x 
1,000 lb), linseed oil (203,613), corn oil (113,145), soybean 
oil (39,129), peanut oil (13,730), and olive oil (1,509).
 (14) Imports of foreign vegetable oils, oil equivalent 
being used for oil-bearing materials, United States, 1910-
1931 (thousands of pounds). Statistics are given for soybean 
oil, coconut oil and copra, peanut oil, olive oil (edible), 
olive oil (inedible, including olive oil foots), palm oil (incl. 
palm kernel), linseed oil and fl axseed, all other vegetable 
oils and materials, total vegetable oils and materials. For net 
soybean oil imports, the earliest fi gure is 24,784 in 1912; it 
peaked at 335,439 in 1918, and had fallen to 4,018 in 1931. 
Total vegetable oils and materials imported increased from 
440,412 in 1910 to 1,525,114 in 1931.
 (15) Exports of soybean oil and fi ve other leading 
vegetable oils, United States, 1919-1931 (thousands of 
pounds). Statistics are given for soybean, cottonseed, 
coconut, linseed, corn, and peanut. The leading export 
throughout this period was cottonseed oil. For soybean oil 
exports, the fi gure for the last half of 1919 is 27,715 and fi r 
1920 it is 43,512. Thereafter the amount exported each year 
is very small, rising from 1,944 in 1921 to 5,448 in 1931.
 (16) Total production, imports, exports, and net balance 
of vegetable oils and animal fats, exclusive of butterfat but 
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inclusive of fi sh oils, United States, 1912-1931. (17) Use of 
soybeans, by acreage, United States, 1915, 1929, and 1930 
crops. The percentages of the entire crop acreage in 1915 
are: Hay 52%, grazed 15%, plowed under 4%, and gathered 
for beans 29% (of which: Seed 18.2%, human food 0.9%, 
and feed 9.9%). In 1930: Hay 56%, grazed 14%, plowed 
under 4%, and gathered for beans (11,975,000 bushels) 30% 
(of which: Seed 10.5%, crushed or ground 11.5%, and feed 
8.0%).
 (17A) Commodities in which soybeans or soybean 
products are used (p. 460): Food products (USA and 
Canadian), feed products, industrial products. (18) Soybean 
oil meal produced and imported into the United States, 
1922-1930 (tons of 1,000 lb). Domestic production increased 
from 3,811 tons in 1922 to 110,000 tons in 1930. Imports 
increased from 15,612 tons in 1922 to 55,107 tons in 1930. 
Total of domestic production + imports increased from 
19,423 tons in 1922 to 165,107 tons in 1930.
 (19) Adaptability of soybean oil to use in various 
products (p. 464): The products are: Drying products 
(paint, varnish, linoleum and oil cloth, waterproof goods), 
soap products (hard and soft soaps), edible products (Lard 
compounds, cooking oils {if odor permanently eliminated}, 
salad oils, fountain drinks, candy, mayonnaise, margarin), 
miscellaneous (core oil, printer’s ink). Four levels of 
adaptation and a maximum percentage are given for each 
use: Probable, inferior, satisfactory, and superior. The two 
superior adaptations are paint (to prevent yellowing), and 
soft soaps. Note: “The margarin industry was one of the fi rst 
to use considerable amounts of soybean oil and at present it 
absorbs in the United States approximately 750,000 pounds 
annually.”

561. 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, 
1923-1924 (per bushel of soybean crushed). The foreign 
countries are Manchuria (All Manchuria, Dairen only), 
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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.

562. Leplae, Edmond. 1932-1933. Traité d’agriculture 
générale et de cultures spéciales des pays tempérés, 
subtropicaux et tropicaux [Treatise on general agriculture 
and special crops for temperate, subtropical, and tropical 
countries. 3rd ed. 2 vols]. Louvain, Belgium: Librairie 
Universitaire. Vol. 2, 796 p. See p. 306-07. 25 cm. [Fre]
• Summary: The author classifi es the soybean among the 
leguminous forage plants, among starchy (féculentes) plants, 
and among oilseeds. “Soybean seeds have a nutritive value 
for humans greater than that of all other seeds, except 
peanuts.” The peoples of East Asia prepare soybeans and 
their fl our in 100 different ways, many of which are now 
also known in Europe. The Chinese make from soybeans 
an artifi cial milk and a cheese [tofu]. Soy fl our is easy to 
digest and can be mixed with wheat in making bread and 
pastries. The soybean is used in the production of so-called 
“English sauces” [such as Worcestershire], which are widely 
consumed in Europe and America. Finally, soybeans are 
imported into Europe at the rate of 600,000 tonnes/year and 
the oil is used to make soap and margarine. Address: Prof. 
à l’Univ. de Louvain, Directeur général de l’Agriculture au 
Ministère des Colonies.
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563. Heusden, W.C. 1932. De sojaboon, Glycine max Merr., 
een voordeelige ondergroei in jonge rubbertuinen [The 
soybean, Glycine max Merr., a profi table undergrowth in 
young rubber plantations]. Bergcultures (Batavia, Dutch East 
Indies) 6(49):1332. [Dut]*

564. U.S. Dept. of Commerce, Bureau of Foreign and 
Domestic Commerce. Foodstuffs Div. 1932. The market in 
Germany and other European countries for American soya 
beans. Washington, DC: Foodstuffs Div. 9 p. Mimeographed 
unpublished manuscript.
• Summary: This report is a revision of Special Circular 
#344, published in July 1932. Contents: Introduction. 
Importance of Hamburg and Germany as a Market for 
American Soya beans. German and European consumption 
of soya beans (1930-1931; and Germany 1927-1931). 
Disposition of United States crop of soya beans. United 
States exports of soya beans by month (1931-32). Quality 
standards and sale terms for American soya beans. Lower 
price for American beans because of bulk shipments. 
German market for soya bean cake. Other cattle feedstuffs 
not a serious competitor to soya beans. Increasing 
imports of soya beans [are taking market share] away 
from other oilseeds (table, 1913-1931). Capacity of the 
important European mills. Direct sales to German mills 
not recommended–Hamburg agents in better position than 
London to watch experimental shipments to German buyers. 
Exchange conditions affecting bean purchases. Bank credits 
more diffi cult. Speculation in the Hamburg trade. Unilever 
Group not dominant in the German market. (its affi liated 
mills consume about 200,000 tons/year). German efforts to 
cultivate soya beans from American stock not successful: 
Russia, Sweden, northern France (imports are increasing), 
United Kingdom (Unilever plays the major role), Denmark, 
Netherlands. Conditions in the producing areas: China 
(South Manchuria 2,163,527 tonnes; North Manchuria 
2,057,247 tonnes), Chosen [Korea; 1,982,084 acres].
 The estimated yearly capacity (in long tons) of major 
German mills for soybeans in 1931, ranked in descending 
order of size, was: 1. F. Thörl’s Oelfabriken, Harburg-Elbe, 
246,000. 2. Hansa Muehle, Hamburg, 197,000. 3. Stettiner 
Oelwerke A.G., incl. Toepfer’s Oelwerke GmbH, 197,000. 
4. Noblee & Thörl, Harburg-Elbe, 148,000. 5. Brinckman 
& Mergell, Harburg-Elbe, 128,000. 6. Henke & cie., C. 
Thywissen, Norddeutsche Oelwerke A.G., and P.J. Stahlberg, 
118,000.
 Note: This is the earliest document seen (May 2015) that 
contains the company names “Noblee” or “Noblee & Thörl / 
Thorl.”
 In Russia, according to reliable sources, the Soviet 
Government had a total of 1,088,000 acres of soybeans under 
cultivation in 1932 in the following areas: Ukraine 717,500 
acres, Russian Far East 247,000 acres, Northern Caucasus 
123,500 acres. Russia is making increasing use of the Trans-

Siberian Railroad in bringing soybeans into Russia for export 
via the ports of Leningrad and Murmansk. Why? The country 
is believed to be in great need of foreign exchange. From 
Jan. 1, to May 15, 1932 rail shipments were about 194,450 
tons.
 Unilever’s affi liated mills consume about 200,000 tons/
year of soybeans. “The British demand for soya beans is 
very largely in the hands of the Unilever organization which, 
with its Holland affi liations, owns or controls a number of 
the most important British, German, and Swedish crushing 
plants. It is known to be the general policy of the Unilever 
combine to purchase its oilseeds through a central buying 
committee, which not only contracts for the raw commodity, 
but also apportions the amount to be crushed by each plant. It 
is estimated that Unilevers, including associated companies, 
do probably 75 per cent of the oilseed crushing of Europe 
and the United Kingdom.” Address: Washington, DC.

565. Vries, E. de. 1932. De cultuur en import van sojabonen 
[The culture and import of soybeans]. Economisch Weekblad 
voor Nederlandsch-Indie 1(17):674. [Dut]*

566. Berczeller, Laszlo. 1932. L’alimentation dans le monde 
[How the world eats]. Bruxelles [Brussels], Belgium: 
Editiones Mundaneum. 16 p. 8vo. [Fre]*
• Summary: Rapport du Dr. Berczeller, La Farine de Soja, 
rapport du Dr. Jean Freund. Introduction de Paul Otlet. 
Union des Associations internationales, Mundaneum, 
Publication no. 140. Address: PhD.

567. van Veen, A.G. 1932. Over het B-2 vitamine gehalte van 
verschillende Indische voedingsmiddelen [On the vitamin 
B-2 content of various Indonesian foods]. Geneeskundig 
Tijdschrift voor Nederlandsch Indie 72(20):1377-99. [25 ref. 
Dut]
• Summary: The vitamin content of soybeans (sojaboonen, 
katjang kedelee) and soy tempeh (tempe kedelee) is given. 
Address: Chem. Afd., Centraal Geneeskundig Laboratorium, 
Batvia.

568. Faure, Blattman & Co. 1933. Review of the oil and fat 
markets, 1932. London. 106 p. See p. 93-95.
• Summary: See the 1929 volume. Address: Holland House, 
Bury St., London E.C. 3, England.

569. L’Heureux, L. 1933. Le soja [Soya]. Congo: Revue 
Generale de la Colonie Belge 1(2):214-36. Feb.; 1(3):365-
83. March. (Bulletin de l’Offi ce Colonial, Bruxelles). [14 ref. 
Fre; eng+]
• Summary: This early publication on soyfoods in Africa 
describes food uses and methods of preparing soymilk, 
in both condensed and powdered forms. Tunisia was a 
French protectorate from 1881 to 1956, when it became 
independent. France grew soybeans there, apparently at 
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about the same time it started growing them in Algeria (p. 
214).
 At the exposition of Nanking in 1910 some 400 varieties 
of soybeans were assembled (p. 214).
 In 1908 the fi rm of Mitsui was the fi rst to try to 
transport, by sea, soybean seeds from Dairen to Liverpool. It 
was the beginning of a new industry in England (Liverpool 
and Hull), in Germany, Denmark (Copenhagen), and Holland 
(Rotterdam & Amsterdam).
 A former Belgian missionary in Jehol (West Mongolia), 
Father De Preter (Le T.R.P. Fl. De Preter, Supérieur de la 
Maison des Pères de Scheut à Yvoir) has corresponded with 
the author about soybeans, tofu, and soybean cake in that 
city. Soybeans are not cultivated on the best soils, which are 
reserved for wheat. One of his colleagues at Jehol, Father 
Cyr. De Puydt has worked to improve the soybean crop (p. 
219).
 Father De Preter has often helped in making tofu 
(fromage de soja), using magnesium chloride as a coagulant. 
If one uses calcium sulfate, the tofu is softer and the taste 
seems better. Father de Puydt has improved the manufacture 
of tofu by using magnesium salts (probably Epsom salts) in 
place of magnesium chloride. The tofu is eaten after being 
boiled in water or fried in fat. It is best when fresh. In winter, 
it is allowed to freeze [frozen tofu in northeast China] so 
that it can be kept for a long time; it becomes spongelike. 
But fresh tofu has a special aftertaste to which the European 
palate fi nds it diffi cult to get accustomed. This taste does 
not come from the coagulant but from the soybeans. When 
one eats more than two pieces of tofu in succession, one 
experiences indigestion. It does not produce gas like the 
beans. Notes that the factory of the Caséo-Sojaïne near 
Paris, of which Mr. Li Yu-ying is the director, makes tofu 
and various tofu products. Cooked with eggs, tofu makes 
an excellent omelet. Cooked with the juice of meat, it takes 
on entirely that fl avor. It can be used to make patés or 
smoked. Use fi rm tofu and cook in a mixture of 4:1 water to 
soy sauce. Then smoke it like meat. This can, for example, 
replace ham or bacon in an omelet. Tofu paté has much the 
same consistency and taste as paté de foi gras. Thus, there 
are many ways that tofu can replace meat (p. 221-24).
 Using caséine or légumine of soymilk, the French 
pioneered industrial soy protein isolates in 1911 (see 
Beltzer). They were used in various glues, and in coating 
paper (p. 224-25).
 The margarine industry employs only the fi nest quality 
oils. Soy oil was not introduced to margarine manufacture in 
Europe until about 12 years ago [i.e., 1921], but it has rapidly 
taken an important place on account of its good properties 
and low cost. Describes how to make synthetic rubber 
from soy oil. One of the main uses of soy oil in Europe is 
in making soaps. Some is also used to make explosives. 
Mr. Tihon is the distinguished director of the Laboratory of 
Industry and Commerce at Leopoldville, Belgian Congo (p. 

227-28).
 Soybean cake (Tourteau): Father de Preter in Jehol has 
assured me that soybean cake is used there to nourish and 
fatten beasts. For horses, this cake has a surprising effect. If 
a horse, returning from a trip lean and exhausted, is put on a 
regimen of soybean cake, it will return to normal in 15 days 
(p. 230).
 Just like the oil, the cake is more and more in demand 
in Europe, and in certain countries the effect of soybeans on 
the economy is quite remarkable. Until about 30 years ago, 
Denmark was a super producer of wheat. But Dutch products 
were defeated by the lower prices of American goods. Aided 
by soybeans, the Danes were able to expand their livestock. 
Soybeans are now imported, the oil is extracted and used to 
make margarine, while the cake is used to feed livestock–
some 18.5 million heads in 1926, not including poultry 
The result has been the development of an enormous trade 
in animal products, butter, cheese, ham, bacon, lard, eggs 
and even livestock–all accounting for about 70% of Danish 
exports. Holland is in a similar position (p. 230-31).
 In 1912 the “Dairen Mill Owners Association” was 
founded, By June 1923 all but 7 of the mills in Dairen were 
members of the association. The oil in the Suzuki mill is 
extracted using benzine solvent, the most modern method. 
32 of the mills, mostly owned by Japanese, use hydraulic 
presses, while those owned by the Chinese generally use 
hand-turned screw presses (p. 231-32).
 A large table (p. 323) shows exports of soybean 
seeds, cake, and oil from the ports of Dairen, Newchwang, 
Vladivostok, and total, from 1908 to 1917. During this time, 
because of Manchurian mills, the amount of seed decreased, 
while the exports of cake and meal increased.
 Condiments: Shoyu (shoyou) is the main one. Several 
processes for making soy sauce are described in detail. Lea 
& Perrins Worcestershire Sauce is nothing but a highly 
seasoned soy sauce (p. 234).
 Continued (p. 365): Mr. L. L’Heureux is director of the 
chemical service of the Belgian Congo. Let’s see what the 
soybean is doing in the Congo. M. Tihon of Leopoldville, 
said in an interesting report titled A propos du soja hispida: 
Encountered 30 years ago [i.e., about 1903] at Stanleyville 
by commander Lemaitre, it fi gured in the collection of the 
botanical garden of Eala and was the object of experiments at 
Sankuru in 1914-15 (p. 365).
 In this report, Tihon analyzed 3 varieties of soybeans 
from the plantations of Eala. The soybean would be good for 
all our [Belgian] colonies; it could replace meat and be used 
in the rations of black workers (p. 366-67).
 Soymilk: Describes how to prepare it and its properties. 
According to Prof. Laxa of Prague, fresh soymilk has an acid 
reaction. Mentions the work of Li Yu-ying. Notes that by 
adding lactose and a bacterial culture, Yogourth [yogurt] can 
be made from soymilk (p. 370).
 In Peking, soymilk is sold in small bottles of 200-220 
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cc carrying the title Lait de pois–Un produit chinois. La 
nurriture la plus nourrissante. Préparé par ___. In 1925 
one bottle of soymilk daily cost 1 dollar Mex per month. In 
1919 in Shanghai, Peking and Dairen, Chinese companies 
furnished hospitals and private individuals 8-10 oz of 
concentrated soymilk in bottles (p. 371-72).
 A table (p. 373) compares the composition of 3 types 
of soymilk with mother’s milk, cow’s milk, and goat’s milk; 
all but the cow’s milk (87.00%) contain 90.71% water. The 
soymilks are: (1) From Tsinan fu, China. (2) From Peking, 
China. 3. From Japan. The soymilk from Peking was low in 
fat, so yuba had probably fi rst been removed from it (p. 372).
 In China, soymilk is habitually drunk sweetened 
with sugar. Li Yu-ying reports that one of his parents was 
nourished from birth with soymilk and for 37 years he has 
always been in excellent health (p. 374).
 A new method for making soymilk. In 1916 Prof. Laxa 
of Prague develop a method for making soymilk in homes 
in Europe. The cost of a liter of soymilk in Prague in 1916 
was estimated by Laxa as being about 40 centimes if it was 
homemade. Before the war, there was in London a soymilk 
factory which intended to place its products regularly on 
the market. Plans were made to construct two other plants, 
one in Manchester and one in Liverpool. The synthetic milk 
syndicate launched a soymilk on the market that was adapted 
to European tastes. The syndicate’s factory, established in 
Liverpool, used the method of F. Goessel to make 100 liters 
of soymilk using the following formula (which is given). A 
Dutch patent (No. 2122 of Sept. 1917) and a Japanese patent 
(No. 28346) are also cited (p. 375-77).
 A table shows the composition of 6 types of Soyama 
soymilk according to the analyses of Dr. G. Popp of 
Frankfurt. The protein ranges from 2.5% to 3.77%. Normal 
soy cream contained 11.5% fat, whereas that which was extra 
rich for diabetics contained 30% fat. It is very diffi cult to tell 
the difference between tea, coffee or chocolate to which one 
has added Soyama soy cream compared with regular dairy 
cream (p. 379).
 In using the Soyama milk and cream, von Noorden 
confi rms the following statement of Fischer, who studied 
vegetable milks in general: 1. In the stomach, soymilk gives 
a fl occulent precipitate which is fi ner [smaller clumps] than 
that produced by cow’s milk. 2. The digestion of soymilk 
requires only a weak secretion of gastric juice; the period of 
secretion is therefore short. 3. The time that soymilk protein 
resides in the stomach is shorter than that of cow’s milk 
protein. 4. The peristaltic action of the stomach is less after 
ingestion of soymilk and better coordinated. Therefore, based 
on these observations, von Noorden recommended soymilk 
over cow’s milk (p. 380).
 Hatmaker made powdered soymilk. A table shows its 
composition, as analyzed by a laboratory in Paris (p. 380).
 Yu P’i and Yu Ba are the Chinese and Japanese names 
of yuba, respectively. Recently a new method for making 

yuba has been patented in Japan. It consists in the use of an 
electric ventilator [or fan] placed above the surface of the 
cooking pot containing soymilk that is not heated above 
90ºC. A table (based on analyses of the Tokyo Laboratory 
of Hygiene, of Embrey, and of Adolph) then gives the 
nutritional composition of 5 types of yuba, including Fu 
Chu (dried yuba sticks) which (surprisingly) contain 53.68% 
water.
 Note: Maybe this Fu Chu was either fresh or 
reconstituted yuba. Address: Directeur du Service Chimique 
du Congo Belge.

570. Foreign Crops and Markets (USDA FAS Bureau of 
Agricultural Economics). 1933. The world situation in oils 
and oilseeds. 27(14):352-76. Oct. 2.
• Summary: German trade in soy beans has increased. 
Two full page tables show: (1) Netherlands: Imports of fats 
and oils, 1928-1932 (includes 20,000–54,000 short tons of 
soybeans and large amounts of soybean oil). (2) Netherlands: 
Exports of fats and oils, 1928-1932 (includes 231–344 short 
tons soybeans and 11,000–17,000 short tons of soybean oil).
 The section titled “Soy beans” states: (p. 367) “The 
total production of soy beans last year in the fi ve leading soy 
bean producing countries: Manchuria, Chosen [Korea] and 
Dutch East Indies, each shows a substantial increase, Chosen 
producing 677,326 short tons against 634,506 in 1931 and 
Dutch East Indies 165,345 short tons compared with 141,602 
during the previous year. In the United States, on the other 
hand, 397,350 short tons were harvested, a reduction of 
about 13 per cent from that of 1931 but about 8 per cent 
larger than the quantity harvested in 1930. The amount 
produced by Japan during the past year is not available at the 
present time. See table, page 374.”
 A 3rd table (p. 368) shows the production of oilseeds 
in terms of oil in major producing countries from 1929-30 
to 1932-33. The amount stayed about constant during this 
period, ranging from 1.24 to 1.37 million pounds.
 A 4th table, titled “Soybeans” (p. 368) shows the 
production of soybeans in major producing countries in 
1909-1913 (average), 1921-1925 (average), and yearly from 
1929-30 to 1932-33 (estimate). The amounts in 1931-32 
were (in short tons): Manchuria 3,289,657. Chosen [Korea]: 
634,506. USA 458,130. Japan 381,551. Dutch East Indies 
(today’s Indonesia): 141,602.

571. 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 
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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. 
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 
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“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.

572. 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 
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. 
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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.

573. Verslagen van Veldproeven. A, Variteitenproeven 
(Landbouwkundige Institut). 1933. Varieteitenproeven met 
kedelee [Variety trials with soybeans]. A. p. 90-103. [Dut]*

574. Faure, Blattman & Co. 1934. Review of the oil and fat 
markets, 1933. London. 106 p. See p. 94-96.
• Summary: See the 1929 volume. Address: Holland House, 
Bury St., London E.C. 3, England.

575. Indische Mercuur (De) (Amsterdam). 1934. 
Invoerverbod van kedele [The import prohibition on 
soybeans]. 57(9):126. Feb. 28. [Dut]

576. R.H.S. [Siccama, G.F.; Rengers Hora, W.]. 1934. 
Ordonnantie tot verzekering van de marktpositie van rijst en 
kedelee [Ordinance to assure the market position of rice and 
soybeans]. Economisch Weekblad voor Nederlandsch-Indie 
3(10):354-56. March 9. [3 ref. Dut]

577. Algemeen Landbouw Weekblad voor Nederlandsch-
Indie. 1934. De sojaboon bij de voeding der Chineezen [The 
soybean as food of the Chinese]. 18(38):615-17. March 17. 
[Dut]

578. Christian Science Monitor. 1934. Manchoukuo soya 
bean trade has steadily declining trend: Hit by competition 
from artifi cial fertilizers, drop in buying power of Japanese 
peasant and by silver currency stabilization. May 17. p. 13.
• Summary: On 4 Sept. 1933, Japan’s Ministry of agriculture 
announced that it would subsidize imports of sulphate of 
ammonia–an artifi cial fertilizer. This subsidy has “struck a 
very severe blow to the oil-mill industry of Manchuria...” 
A table shows exports of soya beans, cakes and oil from 
Manchoukuo from 1927 to 1933 (in 1,000 tons). Exports 
of soya beans were up 38.9%, but export of bean cakes had 
dropped to only 31.7% of its 1927 level, export of soya bean 
oil had dropped to only 79% of its 1927 level, and the total 
tonnage had fallen to only 50.9% of its 1927 level.
 Exports of soya bean cakes to the Netherlands, Formosa, 
and Europe fell; sulphate of ammonia is taking the place of 
bean cakes as a fertilizer. Increasingly, European countries 
are buying soya beans from Manchuria and crushing them in 
their own mills.

579. Soesman, F.J.H. 1934. Een economische beschouwing 
over de kedelee-cultuur op Java [An economic view of 
the soybean culture in Java]. Landbouwkundig Tijdschrift, 
Maandblad 46(560):416-28. May. [Dut]
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Address: Java.

580. Soesman, F.I.H. 1934. De sojaboon, een staatsbelang 
[The soybean, a vital interest of the state]. Algemeen 
Landbouw-Weekblad voor Nederlandsch-Indie 19(3):41-43. 
July 21. [Dut]
Address: Java.

581. Indische Mercuur (De) (Amsterdam). 1934. Kedelee 
[Soybeans]. 57(37):573. Sept. 12. [Dut]

582. Gerretsen, F.C. 1934. Over de invloed van enting op 
de opbrengst aan zaad en het gehalte aan eiwit, olie en 
lecithine bij soja [The infl uence of inoculation on the yield of 
soybean seeds and their content of protein, oil, and lecithin]. 
Landbouwkundig Tijdschrift, Maandblad 46(567):823-37. 
Dec. [16 ref. Dut]
• Summary: Note: This is the earliest Dutch-language 
document seen that uses the word “lecithine” to refer to 
lecithin. Address: Dr., Ir., Directeur der Microbiologische 
Afdeeling van het Rijkslandbouwproefstation te Groningen.

583. 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 
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 
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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.

584. Verslagen van Veldproeven. A, Variteitenproeven 
(Landbouwkundige Institut). 1934. Varieteitenproeven met 
kedelee [Variety trials with soybeans]. A 204-13, A 293-94, A 
313-19, A 375-77, A 397-409. [Dut]*

585. Verslagen van Veldproeven. B, Bemestingsproeven 
(Landbouwkundige Institut). 1934. Bemestingsproef met 
kedelee [Fertilization experiments with soybeans]. B. 500-
501. [Dut]*

586. Garot, Lucien. 1934. L’emploi des farines dans 
l’alimentation du nourrisson [The use of fl our in feeding 
infants]. Bruxelles-Medical 14:458-70. [1 ref. Fre]
• Summary: Infant formulas, made from soy fl our and 
sunfl owerseed fl our, if used in moderation, can be effective 
in treating infants who are intolerant to milk. Address: 
Agrege de Pediatrie a l’Universite de Liege, Belgium.

587. 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 
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 
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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”.

588. Faure, Blattman & Co. 1935. Review of the oil and fat 
markets, 1934. London. 106 p. See p. 94-96.
• Summary: See the 1929 volume. Address: Holland House, 
Bury St., London E.C. 3, England.

589. 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 1930 and 
1932, 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).

590. Vries, E. de. 1935. Het spoorvervoer van kedelee op 
Java in de jaren 1931, 1932 en 1933 [The railway transport 
of soybeans in Java in the years 1931, 1932, and 1933]. 
Economisch Weekblad voor Nederlandsch-Indie 4(7):218-20. 
Feb. 15. [Dut]
Address: Jakarta, Java, Indonesia.

591. MacConkey, C.A. 1935. Soybeans. Ottawa, Canada: 
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 
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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 
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 
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Information, National Research Council, Canada.

592. Bolhuis, G.G. 1935. Afwijkende planten in kedelee 
“Moeara” [Deviant or abnormal plants in the soybean variety 
“Moeara”]. Landbouw (Buitenzorg, Java) 10(10):402-03. 
April. [Dut]
Address: Algemees Proefstation voor den Landbouw te 
Buitenzorg, Java.

593. Frens, A.M. 1935. Sojaproducten als voeder 
voor melkvee [Soy products as feeds for milk cows]. 
Landbouwkundig Tijdschrift, Station Exp. Agric., Hoorn, 
Netherlands 47(573):323-36. May. [50 ref. Dut]
Address: Uit de Physiologische Afdeeling van he 
Rijkslandbouw-proefstation te Hoorn, Netherlands.

594. Gay, H. 1935. La culture et les usages du soja [The 
cultivation and uses of the soybean]. Revue de Botanique 
Appliquee & d’Agriculture Tropicale 15(165):309-24. May; 
15(166):447-53. June. [15 ref. Fre]
• Summary: Contents: Introduction. Geographical area and 
climatic requirements. The plant and its varieties: Taxonomy, 
anatomy, physiology. Soybean cultivation: Place in the crop 
rotation, preparation of the soil, manure and fertilizer, sowing 
(the seeds, time of sowing, details of sowing), vegetation 
and the points of [crop] maintenance / management, harvest 
(of seeds, of forage), grain storage, yields (of seeds in kg/ha 
{3,500 in Manchuria, 2,700 in China, 1,700 in France, 1,200 
in Japan}, of forage in quintals/ha {in America they range 
from 163 to 168}), enemies. Note: 1 quintal = 100 kg.
 Technology of soya: Soymilk (production, properties, 
uses), soy cheeses (Fromages de soja, called “tofu” in Asia), 
soy oil and cake, soy fl our and products made from it (bread, 
rusks {biscottes}, cakes, and pancakes {galettes}). Soya as 
livestock feed: Soya forage, soya hay, soymilk for calves, 
soybeans seeds and cake.
 Economic data: Hectares planted to soya in 1929-
30: Northern China and Manchuria (11,800,000), USA 
(500,000), Japan and Korea (400,000), Russia (300,000), 
Sunda or Soenda Isles (100,000 ha);
 Note: The Iles de la Sonde are the islands of the Malay 
Archipelago divided into two groups: (1) Greater Sunda 
Islands, comprising Java, Sumatra, Borneo, Celebes, and 
adjacent islands; (2) Lesser Sunda Islands, comprising the 
chain of islands east of Bali to and including Alor and Timor, 
but not Wetar.
 Exports of soya from China in 1929-30 (in tons): To 
Japan 1,700,000, to Europe 1,500,000, to southern China 
600,000, to the Netherlands Indies [Indonesia] 100,000, to 
other countries 100,000. Address: France.

595. Oppenauer, R.V. 1935. Synthesis of 
dehydroandrosterone by the decomposition of gamma-
sitosterol from soya beans. Nature (London) 135(3425):1039. 

June 22. [6 ref]
• Summary: The author has synthesized the hormone 
dehydroandrosterone by decomposition of one of the 
soybean’s known sterols, acetylated sitosterol. Address: 
Pharmaco-Therapeutisch, Laboratorium der Universiteit, 
Amsterdam, Netherlands.

596. Richert, T.G. 1935. Oils: Their production and 
consumption. Oil and Soap 12(7):148-52. July. [6 ref]
• Summary: Includes fi gures on production of soybeans, 
discussion of soybean oil, and a description of the method 
of extraction used at the Hansa Mills in Hamburg, Germany. 
Photos and diagrams of the Hansa-Muehle plant and 
equipment are given.
 A two-part table (p. 148) shows the principal seeds 
used for oil and the principal oils produced. Part 1 has 3 
columns: Seed, principal grower, and % of total (grown by 
the principal grower). The ten seeds are cottonseed, peanuts, 
fl axseed, copra, soybeans, olives, sesamum, sunfl ower, 
rapeseed, and palm kernels. For the top six:
 Cottonseed, USA, 46%
 Peanuts, India, 68%
 Flaxseed, Argentina, 52%
 Copra, Dutch East Indies [today’s Indonesia], 34%
 Soybeans, Manchukuo, 79%
 Olives, Spain, 52%.
 Part 2 has 3 columns: Oil, principal crusher, and % of 
total (crushed by the principal crusher). The ten oils are 
cottonseed, peanut, linseed, coconut, soya, olive, sesame, 
sunfl ower, rapeseed, and palm kernel. For the top six:
 Cottonseed, USA, 79%
 Peanut, France, 44%
 Linseed, USA, 29%
 Coconut, Philippine Islands, 18%
 Soya, Germany, 38%
 Olive, Spain, 41%. Address: Albert H. Bruecke, 30 
Rockefeller Plaza, New York, NY.

597. Horvath, A.A. 1935. Soya fl our–Its manufacture and 
uses. Food Manufacture (London) 10:279-81. Aug.
• Summary: Contents: Introduction. Processing (destruction 
of enzymes and “whole soya fl our”). Bread consumption. 
Soya bread. Other soya products. Beverages. Sausages. Ice-
Cream. Nutritive value.
 White bread could be greatly improved nutritionally 
by adding 10-25% of whole soya fl our, which would lead 
to an increase in bread consumption. A recipe for “soya 
bread” is given; developed by J.A. LeClerc it contains 65 gm 
soya fl our and 260 gm wheat fl our. 20% soya fl our can be 
used macaroni, spaghetti, noodles, vermicelli, etc. 7% soya 
fl our has been used by some U.S. doughnut makers in their 
doughnuts. 25% soya fl our is being used in a commercial 
chocolate bar in Holland. 50% of whole soya fl our is suitable 
for mixing in all kinds of sausages.
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 “The American ice cream industry has commented 
favourably on the experimental incorporation of 1 per cent of 
whole soya fl our in ice-cream to add to its smoothness, taste, 
and keeping qualities. The fi ner the fl our is milled the more 
pronounced is its effect (lecithin is known to be a strong 
emulsifying agent). Recently, fi nely milled, whole soya fl our 
is fi nding increasing favour in England for ‘cold mix’ ice 
cream powders.” Soya fl our is used to replace expensive 
powdered dried egg yolk in the following dry mix: 70 lb 
sugar, 17.5 lb skim milk powder, 7.5 lb soya fl our, 5.0 lb 
gum tragacanth, and fl avour to suit. From 1.5 to 1.75 lb of 
this mix is added to each gallon of milk in the “cold mix.” 
Address: Newark, Delaware.

598. Bailey, L.H.; Capen, R.G.; LeClerc, J.A. 1935. The 
composition and characteristics of soybeans, soybean fl our, 
and soybean bread. Cereal Chemistry 12(5):441-472. Sept. 
Condensed in Soybean Digest. Dec. 1940. p. 4-5. [75 ref]
• Summary: Contents: Introduction. Acreage, production, 
and price of soybeans in the United States (Table II shows 
production in Manchukuo, Chosen [Korea], Japan, and the 
Dutch East Indies from 1929-1934). Uses for soybeans 
(incl. in ice cream, ice cream cones, candies, puddings, salad 
dressings, sausage fi ller). Chemical composition of soybeans. 
Processes for the removal of the bitter taste from soybeans. 
Extraction of soybean oil (by hydraulic pressure, Anderson 
expeller, or new European solvent process). Yield of oil and 
meal from soybeans. The method of analysis of soybean 
fl our. Chemical composition of soybean fl ours: Soybean fl our 
output in the United States, minerals, carbohydrates, quality 
of the protein, vitamins, lecithin and fats in soybean fl our. 
Soybean fl our in the diet: Cost of protein and fat, calcium, 
and carbohydrates in soybean fl our. The use of soybean 
fl our in baking. Effect of enzymes of soy fl our on bread: 
Digestibility of soybean bread, increased absorption claimed 
for soybean fl our, cost of soybean bread. Conclusions.
 “The most expensive food constituents are minerals, 
vitamins, proteins, and fats. Soybeans fl our is rich in all 
of these food constituents and yet relatively cheap. The 
moderate cost of soybean fl our makes it possible for people 
of small incomes to obtain the maximum of these essential 
nutritional constituents required by the body which in the 
form of other foods might be beyond their reach.”
 “The fi rst successful attempt to prepare a soybean fl our 
which would be free from the disagreeable beany taste, 
which would remain fresh almost indefi nitely (that is, not 
develop rancidity), and which would retain, practically 
unchanged, the original composition of the bean is described 
in the Berczeller patent (1924). This process consists in 
subjecting the cleaned soybeans to the action of saturated 
steam for 10 to 15 minutes. The beans are then dried, cracked 
in order to remove the hulls, and ground into fl our. Such 
fl our has a sweet, pleasant, nut-like taste (a characteristic 
of most fl ours obtained from soybeans which have been 

subjected to a special beany-taste removing treatment) and 
may be kept for many months without spoilage due to the 
development of rancidity. A later patent (1932) issued to this 
inventor consisted in subjecting soybeans (dry or soaked) 
to steam distillation (see also Berczeller, 1933). In making 
soybean fl our by this process in this country, the beans used, 
generally the yellow variety, are fi rst treated to destroy 
insects and insect eggs. The beans are then cleaned or freed 
from impurities, washed to remove the dirt, and subjected 
to the patented process. The beans are then dried and passed 
through cutting machines and the hulls are removed by 
aspirators and bolting machines. The cut beans are then 
aerated with warm air and ground in a special air-cooled 
mill, the fi ne fl our being bolted through a special bolting 
machine” (p. 446).
 Soybean oil mills in ten U.S. states now have a total 
annual crushing capacity of about 10 million bushels (p. 
448).
 Tables show: (1) Acreage, production, and average price 
per bushel of soybeans (1932-33, for 10 leading states and 
the USA total). (2) Annual soybean production, in bushels, 
in 5 countries (USA, Manchukuo, Chosen [Korea], Japan, 
Dutch East Indies, 1929-34). (3) Chemical composition 
of soybeans (minimum, maximum, and average). (4) Fat 
and protein content of soybeans grown in 15 different 
U.S. localities. (5) Mineral content of various legumes and 
grains (air-dry basis). (6) Composition of the component 
parts of soybeans (cotyledons, embryo, seed coat). (7) 
Composition of many soybean fl ours. (8) Composition of 
high fat, press cake, and solvent-extracted soybean fl ours. 
(9) Composition of solvent-extracted soybean fl our and 
other legume fl ours (bean, pea, lentil). (10) Mineral content 
of selected foods, incl. soybean fl our. (11) Composition 
of the mineral portion of grains and other seeds. (12) The 
composition and the mineral and vitamin content of selected 
foods. (13) Composition of selected foodstuffs. (14) Retail 
cost of foods and their components [soybean fl our is by far 
the least expensive source of protein and calcium]. Formula 
and method for making soybean bread (using 20% soybean 
fl our). Formula and method for making whole wheat bread. 
(15) Composition of representative fl ours. (16) Composition 
of representative types of bread. (17) Correlation of loaf 
volume and urease content of soybean fl our used in making 
bread. Address: Food Research Div., Bureau of Chemistry 
and Soils, USDA.

599. Webber, Perry A. 1935. Soybeans: The wonder food. 
Health (Mountain View, California) 2(9):16-17, 31. Sept. [3 
ref]
• Summary: This article begins: “The soybean is a plant of 
early cultivation in China, and for more than four thousand 
years has been used largely by the Chinese and other 
Oriental nations as human food. It is fi rst mentioned in the 
“Ben Tsao Gang Mu” [Bencao Gangmu], an ancient Chinese 
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materia medica, written in the year 2838 B.C.
 “The Occident has been under the false impression 
that the Oriental lives almost wholly on rice. Rice is used 
extensively, but if we are to correct our traditional view of 
the rice diet, we can amend our statement by saying that it is 
the soybean which is probably the most universal article in 
the Oriental dietary. Especially is this true of the more than 
six hundred million dwelling in eastern Asia. During the 
centuries the use of the soybean has spread from its original 
home in Shantung [Shandong province] and Manchuria 
throughout China, Korea, Japan, the Philippines, the Dutch 
East Indies [today’s Indonesia], and to a limited extent to 
India itself.
 “The Chinese make practically no use of dairy products, 
and the majority of the people consume a very meager 
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 soybean.” Address: PhD, Chief of 
Chemistry Dept., Nashville Agricultural Inst. [Madison 
College, Madison], Tennessee.

600. Economisch Weekblad voor Nederlandsch-Indie. 
1935. Kedelee-cultuur en sojabereiding in Atjeh [Soybean 
cultivation and soy sauce preparation in Atjeh]. 4(42):1650. 
Oct. 18. [Dut]
• Summary: Note: Atjeh (also called Achin, Acheen, or 
Atchin) is a province of Indonesia in northern Sumatra. Its 
capital is Banda Atjeh. Address: Jakarta, Java, Indonesia.

601. Agriculture et Elevage au Congo Belge. 1935. Le lait de 
soja [Soymilk]. 9(11):170-71. Nov. [1 ref. Fre]
• Summary: Gives the conclusions obtained in a study of 
soybean milk by Dr. Lucie Yeu, who set out to fi nd if it were 
suitable in infant feeding. She conducted her research at the 
Centre d’Hygiène infantile Paul-Marquet [in Neuilly, near 
Paris], under the direction of Mr. Marcel Maillet.
 Dr. Yeu concluded the following: Soymilk has been 
used for a long time as a food in the manufacture of tofu 
or “vegetable cheeses” (fromages végétaux). It has been 
studied in France since 1880, but its application in infant 
dietetics has only begun very recently. This “vegetable 
milk” (lait végétal) approaches animal milks on the whole 
in its physical properties and its qualitative composition. 
For example, in comparison with cow’s milk, it has a lower 
content of fats, sugars, and calcium. It contains no chlorine 
or sodium. So when administering it to infants, some 
corrections must be made in its composition. Soymilk was 
generally well accepted and well tolerated by the 100 infants 
that she studied. To assure satisfactory growth as often as 
possible, it is suffi cient to add normal nutrients or dyspeptics, 
but after a relatively short time, the infant has more diffi culty 
accepting it and the weight graph becomes irregular. 
And in an important number of cases, the soymilk causes 
erythema of the buttocks to such an extent that its use must 

be discontinued. Erythema is abnormal redness of the skin 
due to capillary congestion. Soymilk, in the way it has been 
used by Dr. Yeu, cannot replace cow’s milk in raising normal 
infants. In the case of dyspeptic infants, digestive problems 
are often improved but not in any consistent way. Soymilk 
works best with infants who are intolerant to cow’s milk or 
have rank / fetid dyspepsia (with an offensive smell).

602. Akker, W. van den. 1935. Kedeleemelk voor 
Kindervoeding [Soy milk for infant feeding]. Bull. Hyg. Org. 
DVG 21:1. [Dut]*
• Summary: This is the earliest Dutch-language document 
seen (Aug. 2013) that uses the term kedeleemelk to refer to 
soymilk.

603. Economisch Weekblad voor Nederlandsch-Indie. 1935. 
Invoer van sojaboonen, soja en taotjo [Import of soybeans, 
soy sauce and taotjo (Indonesian-style miso)]. 4(28):1082. 
[Dut]

604. IVe Congrès international technique et chimique 
des industries agricoles, Bruxelles, 1935. 1, Rapports 
sur les questions mises par priorité à l’ordre du jour par 
la Commission internationale des industries agricoles et 
résumés des communications [Fourth International Congress 
of chemical, technical and agricultural industries (Brussels 
1935). Reports of items placed in order of priority on the 
agenda of the International Commission of Agricultural 
Industries and abstracts of communications. 2 vols.]. 1935. 
Brussels, Belgium. [1 ref. Fre]
• Summary: The word “soja” (e.g., graines de soja; Glycine 
soja) appears on 7 pages in this book (including page 28). 
The word “soya” appears on pages 190 and 194 (“la graine 
de soya”).

605. Verslagen van Veldproeven. A, Variteitenproeven 
(Landbouwkundige Institut). 1935. Varieteitenproeven met 
kedelee [Variety trials with soybeans]. Am. 73-98, A. 499-
507, A. 528-72. [Dut]*

606. Verslagen van Veldproeven. B, Bemestingsproeven 
(Landbouwkundige Institut). 1935. Bemestingsproef met 
kedelee [Fertilizer experiments with soybeans]. B. 711-712, 
B. 782-783, B. 922-923, B. 970. [Dut]*

607. Verslagen van Veldproeven. C, Gruenbemestingsproeven 
(Landbouwkundige Institut). 1935. Groenbemestingsproeven 
met kedelee [Trials using soybeans as green manure]. C. 
[Dut]*

608. Verslagen van Veldproeven. D, Cultuurmethode- 
en andere proeven (Landbouwkundige Institut). 1935. 
Cultuurmethodeproeven met kedelee 1929 t/m 1934 
[Cultural trials with soybeans, 1929-1934]. Dienstnota p. 29-
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39 (niet in de handel). [Dut]*

609. Burkill, I.H. 1935. A dictionary of the economic 
products of the Malay Peninsula. 2 vols. Published for the 
Malay Government by Crown Agents, London. 2,400 p. See 
p. 1080-86.
• Summary: These two densely-written volumes might be 
described as updates to the works of Sir George Watt. In 
the Malay peninsula, the soy bean is generally known as 
Kachang bulu rimau or Kachang jepun [the Japan bean]. In 
Java it is called Kachang kedele, Dele, Gadele, Dekeman, or 
Dekenan; in Sundanese, Kachang bulu, Kachang jepun, or 
Kedele; in Sumatra, Kachang rimau or Kachang ramang; 
and in Siam, Tua luang or Tua praluang [accents are 
included by Burkill].
 “The word ‘soy’ came from a Japanese name for this 
plant, through the Dutch, who made it [the word ‘soy’] 
known to Europeans. The fi rst account was a result of the 
residence of their embassy surgeon, Kaempfer, in Japan, 
in 1691 and 1692; the second of the long service of their 
merchant, his contemporary, Rumpf, in Amboina.”
 The soy bean “is frequently cultivated in Siam, and 
seems to be a familiar plant in Kelantan [a state of Malaysia 
bounded on the north by Thailand]. Repeated experiments 
have been made with it elsewhere in Malaya; the Chinese, 
indeed, continually make them, usually without success, their 
failure being conspicuous when any available seed is used, 
instead of seed of races known to stand more or less tropical 
conditions. In 1918 advantage was taken of experiments 
in the Philippine Islands, to try, in Singapore, races which 
succeeded there and grew well. Races from the warmer parts 
of the United States were on trial in Selangor [Malaysia] in 
1922. In 1924 a Chinese race was successfully grown by 
settlers in villages in the southern parts of Pahang [a state of 
Malaysia, bounded on the north by Kelantan and Trengganu].
 “The soy bean has long been cultivated in Java, and in 
recent times this cultivation has become almost universal 
except at the western end of the island, where the climate is 
most uniformly humid. Probably it came to Java from India, 
for the name by which it is most known is Tamil and the seed 
is fl attened as are North Indian races, while the Manchurian 
races have round seeds.”
 Note: Roxburgh (1832), in discussing the earliest known 
date for cultivation of soybeans in India states: “Reared 
in the Honourable Company’s Botanic garden [across the 
Hooghly / Hugli River from Calcutta] from seeds received 
from the Moluccas [in today’s Indonesia] in 1798.
 “In Java a soy crop immediately follows rice, and this 
was the rotation apparently which Spring found the Chinese 
to use in Pahang.”
 The seed of the soy bean is rich source of nutrients. 
It “replaces meat very largely among the Chinese; and as 
rations for Japanese troops has played a large part.” Because 
the ripe seed contains little or no starch, it is widely used in 

diabetic diets. “A kind of artifi cial milk can be made from 
the seed, and is in common use in Japan and China... This 
milk has only three-quarters of the full nutritive value of 
cow’s milk.” Soy-bean coffee, made from roasted soy beans, 
“is sold regularly in Japan, and into the coffee can be put 
soy-bean milk. The Chinese germinate the beans and eat the 
seedlings.
 Legumin, or vegetable casein is best made commercially 
from defatted soy beans. The casein is precipitated from the 
milky fl uid [soy-bean milk] by calcium sulphate. “The liquor 
is strained through muslin, and the precipitate treated with 
soda lye, which dissolves the casein; fi ltering gets rid of the 
impurities and acetic acid precipitates the casein from the 
fi ltrate in a more or less pure state. This casein is fi t for use in 
all the industrial processes for which casein from cow’s milk 
is used.”
 Soy beans can also be fermented to make témpé or 
“fl avourings used in small quantities to make uninteresting 
dishes appetizing... Témpé is a food product made in Java 
from soy beans. It occupies a very important place in the 
diets of those who live in central and east Java.” Detailed 
descriptions are given of two methods of preparation. (1) 
Initially, the seeds are parboiled then left soaking in water 
for 2-3 days. The “mush” [sic, cooked beans] is spread 
upon frames in fl at cakes and inoculated with the fungus 
Aspergillus oryzae by the addition of some of the previous 
preparation. The cakes are wrapped in banana leaves; (2) 
This method requires greater care and time. “Meanwhile, 
a preparation of the fungus has been made in a somewhat 
elaborate manner, as follows: a portion of an older 
preparation is wrapped in a rather young teak leaf freely 
punctured with holes; this preparation is allowed to dry for 
two days, during which the fungus spreads to the teak leaf. 
Next, the soy-kernel mush [sic, the cooked soybeans] being 
ready, the teak leaf is emptied of its contents and sprinkled 
over the mush in order to convey the fungus. The mush is 
now put up in packets in banana leaves, heaped together, and 
covered up for twenty-four hours, after which it is exposed 
again to the air and cooled; the packets are then ready for 
sale.” Note: This is the second English-language work to 
contain information about tempeh.
 “The Chinese, throughout their own country and 
those domiciled in Malaysia, make a yet greater variety of 
preparations. Chief among these is teou-fu [tofu, usually 
precipitated with imported calcium sulphate]. “The ‘teo-fu’ 
does not keep well in a moist state, but can be treated for 
preservation. First, the cakes are colored yellow by a solution 
of turmeric or Gardenia fl owers, then they are wrapped in 
cotton cloth and submitted to pressure. Thus made drier, they 
keep better. The use of this preparation is spreading.”
 The Chinese also make tao-cho and soy kechap (each 
fermented with an Aspergillus mould). K. Heyne describes 
how kechap is made in Java using black soy beans, hibiscus 
leaves, and Aspergillus oryzae mold. Finally the sauce is 
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boiled with Arenga sugar, star anise, and other fl avourings 
until the solution is so thick that the salt begins to crystallize.
 Large amounts of soy-bean oil (“kachang oil” [perhaps 
soy sauce]) are imported to Malaya. “In the East [East 
Asia] it is used chiefl y as food, but has other uses such 
as lubricating, varnish-making, making printer’s inks, 
waterproof goods (Chinese umbrellas and lamps) and also 
for illumination. A process was patented 20 years ago 
for making artifi cial rubber, starting with soy oil. Note: 
Burkill was a British authority on the fl ora of southern and 
southeastern Asia.
 “Criminal use: The hairs on the pods seem to be capable 
of causing a certain amount of irritation within the digestive 
tract. Gimlette (Malay Poisons, ed. of 1929 p. 169) records 
a case of administration of them with food in a criminal 
attempt to poison. He calls them a substitute for bamboo 
hairs in such circumstances.
 “Joss-sticks: Ash of the stem, mixed with resin of 
Canarium, is said to make joss-sticks in Indo-China (Crevost 
and Lemarié, Cat. Prod. Indochine, 1917 p. 106).”

610. 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, 
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 
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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).

611. van Veen, A.G. 1935. Het B-1 gehalte van 
voedingsmiddelen [The vitamin B-1 content of foods]. 
Geneeskundig Tijdschrift voor Nederlandsch Indie 
75(25):2050-64. [25 ref. Dut; eng]
• Summary: The vitamin B-1 (anti beri-beri) content in 
International Units of soybeans (sojaboonen or katjang 
kedelee; high), soy tempeh (tempe kedelee “prepared by 
means of fungi from soy-beans;” moderate), and tofu (tahoe; 
low) is given. Address: Geneeskundig Laboratorium, Batavia 
(Jakarta, Indonesia).

612. Faure, Blattman & Co. 1936. Review of the oil and fat 
markets, 1935. London. 106 p. See p. 94-96.
• Summary: See the 1929 volume. Address: Holland House, 
Bury St., London E.C. 3, England.

613. Platt, B.S. 1936. An approach to the problems of infant 
nutrition in China. Chinese Medical Journal 50(4):410-24. 
April.
• Summary: “Whilst from our information it is found that 
soya bean milk is very rarely used [for feeding infants in 
China], much attention has been given to its preparation 
in various countries in recent years. It was introduced into 
paediatrics by Rührah in 1909 as a substitute for animal 
milk in allergic conditions and is still recommended for 
this purpose. Chinese and American workers have reported 
satisfactory results in clinical work. In the Dutch Indies 
good results are claimed using a mixture one part soya bean 
fl our with seven parts of wheat fl our. There are preparations 
marketed in various countries, including one in China at the 
present time, in the form of a powder from which by adding 
water the milk can be reconstituted. A freshly prepared milk 
can be bought in the local market; and attempts have been 
made to furnish a daily supply in bottles as is customary 
with cows’ milk. Scepticism was found on a recent visit to 
exist in the minds of various workers in Malaya and Java as 
to the value of soya bean milk as a routine infant feed... The 
Chinese mother is found often to be aware of the property 
of soya bean milk of causing diarrhoea [diarrhea]; whether 
this is the result of the introduction of bacteria with the milk 
or to some cathartic action of the soya bean oil still remains 
to be studied.” Address: Dep. of Medicine, Div. of Clinical 
Research, Henry Lester Inst. of Medical Research, Shanghai, 

China.

614. Kaltenbach, D.; Legros, J. 1936. Soya: Selection, 
classifi cation of varieties, varieties cultivated in various 
countries: Latin America (Document part). Monthly Bulletin 
of Science and Practical Agriculture (International Institute 
of Agriculture, Rome) 27(5):187T-89T. May.
• Summary: “14. British Guiana [Guyana]. Soya growing 
was introduced in 1927. Trials in acclimatisation were 
carried out by the Agricultural Experiment Stations. There 
is no cultivation on a commercial scale. Only introduced 
varieties are grown, the best being Caracas White [perhaps 
from Venezuela?]. Efforts have been directed towards fi nding 
a variety adapted both to forage and seed production. Soya 
is grown in places where the soil is light. The yields in seeds 
vary from 1,500 to 2,500 lb per acre.
 “15. Dutch Guiana [Suriname]. Soya is grown here 
solely by farmers from Java. It is not a commercial product 
and is generally consumed by the producers. The variety 
grown is one with black seeds which was imported in 1905 
by Mr. Van Hall. It is grown in light, sandy soils. An average 
yield is obtained of 6 to 12 quintals of seed per hectare. 
Note: 1 quintal = 100 kg.
 “The Experiment Station of Paramaribo imported, 
several years ago, numerous varieties from the United 
States and Java. The trials in cultivation carried out in the 
Experiment Garden have shown that none of these varieties 
give as good results as the variety imported in 1905.
 Note 2. This document contains the earliest date seen 
(March 2001) for soybeans in Suriname, or the cultivation of 
soybeans in Suriname (1905). The source of these soybeans 
is unknown, but it may well have been Java.
 Note 3. This is the earliest document seen (March 2001) 
concerning the work of Indonesians (farmers from Java) with 
soybeans overseas.
 “16. Mexico. The fi rst trials in soya growing date back 
to 1925. Investigations in acclimatisation are now carried 
out by the Direction of Agriculture in the states of Vera Cruz 
and Mexico, at the Agricultural School of Ciudad Juarez 
and in the region of Tuxtepec, State of Caxaca [sic, Oaxaca, 
in southeast Mexico].” The following varieties have been 
introduced to Mexico: Virginia, Laredo, Hollybrook, and 
Mammoth. The fi rst two have given the best results.
 Note 4. This is the earliest document seen (Feb. 2009) 
concerning the cultivation of soybeans in Mexico (one of 
two documents). This document contains the third earliest 
date seen for soybean in Mexico (1925), and the second 
earliest date seen for the cultivation of soybeans in Mexico 
(1925). The source of these soybeans is unknown.
 “17. Peru. Trials in acclimatising soya were fi rst started 
in Peru in 1928, and have not yet passed the experimental 
stage. These trials are carried out chiefl y by the Experiment 
Stations of Moquega, Ancash, Piura, Lambayeque and La 
Molina, at Lima.
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 Note 5. This is the earliest document seen (May 2009) 
concerning soybeans in Peru, or the cultivation of soybeans 
in Peru. This document contains the earliest date seen for 
soybeans in Peru, or the cultivation of soybeans in Peru 
(1928). The source of these soybeans is unknown.
 “18. Porto Rico [Puerto Rico]. An attempt was made to 
introduce soya growing into Porto Rico in 1912. Different 
trials were carried out for establishing this crop, but without 
success as farmers were not interested in this plant.
 “19. Salvador [El Salvador]. In 1932, the government of 
Salvador imported soya seeds from Brazil for the purpose of 
acclimatisation. Up to the present the results have not been 
suffi ciently defi nite for any deductions to be made. In fact, 
these results are sometimes positive and sometimes negative, 
without discovering any reason for the lack of success. 
interesting commercial information on the soybean.
 Note 6. This is the earliest document seen (Feb. 2009) 
concerning soybeans in El Salvador, or the cultivation of 
soybeans in El Salvador. This document contains the earliest 
date seen for soybeans in El Salvador, or the cultivation 
of soybeans in El Salvador (1932). The source of these 
soybeans was Brazil.
 “20. Uruguay. On account of the economic importance 
soya might have for this country, the Industrial and Forage 
Plants Section, from the date of its foundation in 1929, 
undertook an extensive study of this plant. As a point 
of departure, abundant material was assembled for the 
purpose of study from all parts of the world. The fi rst trials 
in cultivation were made with two varieties, Biloxi, which 
originated from trials carried out in 1925-1926; and a yellow 
variety of soya which was subsequently recognised to be 
the variety Mammoth. The Section received, in November, 
1929, a large collection from the Plant Production Institute 
of Leningrad, including 66 varieties. This collection was 
afterward completed by other varieties from North America 
and other parts of the world, so that at present the Section 
has 233 varieties available. In the spring of 1929, the section 
undertook trials in cultivation and adaptation,... in 1933-1934 
of the 233 varieties cultivated, only 28 were retained, so that 
up to the present, 205 varieties have been eliminated. Of the 
varieties retained, only 10 appear to be very promising;... 
all the soya from seed obtained from Brillmayr [Brillmayer] 
in Austria and large quantities from the Industrial Plants 
Institute at Leningrad and from Germany, proved to be 
quite unsuitable for cultivation in Uruguay. All this shows 
the fundamental importance of the biological problem of 
adaptation.
 “It may be said that, at present, the varieties of soya 
best adapted to cultivation in Uruguay are the following: (1) 
Varieties cultivated for industrial purposes.–These are almost 
all varieties with light coloured seeds, with the exception 
of 3 varieties in which the colour of the seeds is entirely 
different from that required by industry, namely, the varieties 
Biloxi, with brown seed; Hispida Moench Baird with brown 

seed; Hispida Moench Ednce, with black seed [Note 7. Is this 
Edna, which had black seed?]. (2) Varieties suitable only for 
forage production.–Laredo and Otootan. Generally speaking, 
it may be said that according to the investigations carried out 
by Professor Henry, Chief of the Industrial and Forage Plant 
Section of Estanzuela, the 4 most important varieties of soya 
best adapted to environmental conditions in Uruguay, are as 
follows: Mammoth, Laredo, Linea genetica 4-a, Japonesa.” 
Address: Rome, Italy.

615. 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(5):165T-89T. May.
• Summary: Contents: Part 2. IV. Varieties cultivated in the 
different countries. A. America (continued): United States 
(conclusion). Principal states of the Union where soya is 
grown (conclusion: Gives a little history and lists the most 
popular varieties and how/where grown): Massachusetts, 
Ohio, Mississippi, Iowa, Maryland, New York, Wisconsin. 
Canada. Argentina. Bermuda. Brazil. Chile. Colombia. 
Costa Rica. Cuba. Dominican Republic. Equator [Ecuador], 
Guadeloupe, Guatemala, British Guiana, Dutch Guiana 
[Suriname], Mexico, Peru, Porto Rico [Puerto Rico], 
Salvador, Uruguay.
 Varieties grown in Massachusetts (p. 166T): Minsoy, 
Mandarin, Wisconsin Black, Soysota, Chestnut, Habato, Ito 
San, Pinpu, Wea, Manchu, Black Eyebrow, Dunfi eld, Illini, 
Mansoy, Harbinsoy, Medium Green, Wilson 5 [Wilson-Five], 
Ilsoy, Peking, Virginia.
 Varieties grown in Ohio (p. 167T): Dunfi eld, Illini, 
Kingwa, Manchu, Peking, Pekwa, Manchuria, Manchuria 
13177, Mukden, Muksen, Mandell.
 Varieties grown in Mississippi (p. 169T-172T): Table 
IV (p. 170T) shows “Production (in bushels per acre) 
of soya varieties, studied at the Experiment Station of 
Delta, Stoneville, compared with 5 standard varieties (in 
1934). Biloxi, White Biloxi, Coker’s 31-15, Coker’s 31-9, 
Delnoshat, Delsta, Dixie, Ebony, Goshen, Kingwa, Laredo 
(Southern), Lexington, Looney No. 1, Looney No. 2, Looney 
No. 3, Loxitan, Mamloxi, Mammoth Brown, Mammoth 
Yellow, Mammoth 01, Mamotan, Mamredo, Manchu, 
Matthews J.P., Midwest, Otootan, Peking, Sable, Sable 
Selection, Tanloxi, Tarheel Black, Tokio, Virginia, George 
Washington, Wilson.
 Varieties grown in Iowa (p. 172T): Hamilton, Black 
Eyebrow, Dunfi eld, Midwest, Mansoy, Wilson, Manchu, 
Illini, Mukden.
 Varieties grown in New York (p. 173T): Hamilton, Black 
Eyebrow, Dunfi eld, Midwest, Mansoy, Wilson, Ito San, 
Haberlandt, Illinois 13-19.
 Varieties grown in Wisconsin (p. 173T-174T): Black 
Eyebrow, Early Green, Ito San, Manchu, Midwest. Address: 
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Rome, Italy.

616. 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.

617. 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.
 “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 
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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.

618. 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(8):281T-97T. Aug.
• Summary: Contents: Part 4. C. Asia. IV. Varieties 
cultivated in various countries (concluded). 1. Ceylon. 2. 
China and Manchuria. 3. Federated Malay States. 4. India: 
Punjab, Bihar and Orissa, Burma, Berar, Presidency of 
Madras, Presidency of Bombay, Bengal and Neighbouring 
Indian States, Assam, North West Frontier Province, United 
Provinces. 5. Netherlands Indies. 6. Indo-China (incl. 
Tonkin, Annam, Laos, Cambodia, and Cochinchine). 7. 
Palestine.
 D. Africa. 1. French West Africa [only Mali]. 2. Algeria. 
3. Belgian Congo. 4. Egypt. 5. Morocco. 6. Rhodesia. 7. 
Anglo-Egyptian Sudan. 8. Tripolitania [later part of Libya]. 
9. Tunisia. 10. Union of South Africa.
 E. Oceania. 1. Commonwealth of Australia: Southern 
Australia, New South Wales, Queensland, Victoria. 2. 
Hawaii. 3. New Caledonia.
 “7. Palestine. Soya cultivation is not practised in this 
country though trials have been made at the Mikweh Israel 
School at Jaffa, but with very little success. A few variety 
trials were made in 1935 at the Experiment Station of the 
Department of Agriculture, but no satisfactory results were 
obtained.”
 “2. Hawaii–Soya growing was introduced in 1908 at the 
Experiment Station of Honolulu. It is grown at present only 
on a very small scale. Trials in adapting varieties are carried 
out by the Agronomical Division of the Experiment Station 
of the University of Hawaii, Honolulu.
 “No native varieties are grown. The foreign varieties 
came from the United States, the principal being: Biloxi, 
Mammoth Yellow, Tokio and a few varieties utilised for 
green vegetables... The yields vary between 600 and 1200 
lbs. of seed per acre.”
 Note 1. This is the earliest document seen (Dec. 2007) 
concerning soybeans in Israel (though it was not named 
Israel until 1948), and Palestine, or the cultivation of 
soybeans in Israel, or Palestine.
 Note 2. This document contains the earliest date seen for 
soybeans in Palestine / Israel, or the cultivation of soybeans 
in Palestine / Israel (1935; one of two documents). The 
source of these soybeans is unknown. Address: Rome, Italy.

619. Kaltenbach, D.; Legros, J. 1936. Soya: Selection, 
classifi cation of varieties, varieties cultivated in various 
countries: Netherlands Indies (Document part). Monthly 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   260

© Copyright Soyinfo Center 2015

Bulletin of Science and Practical Agriculture (International 
Institute of Agriculture, Rome) 27(8):288T-89T. Aug.
• Summary: “In Java, the black varieties of soya are 
predominant; those with light coloured seeds are of 
importance only in a few districts, namely Tegal, Brebes, 
Demak, Koedoes, Loemadjang. The majority of native 
varieties have black seeds and mature, on an average, in 80 
to 90 days.
 “It appears that the predominance of black seeded 
varieties is due to the nature of the soil and extent of the 
rainfall; the varieties with light coloured seed require more 
water and therefore are generally found in regions with 
considerable rainfall, or in irrigated zones. In addition, trade 
is an important factor in the distribution of varieties.
 “Since 1915 seeds of Buitenzorg have been selected 
in the Selection Garden, and native varieties have been 
improved. Their distribution throughout the island, from 
West to East, is as follows:
 “Only black seeded varieties are grown in the Regency 
of Banojemas, Regency of Zuid-Bagelen, Regency of 
Salatia, Government of Djokjakarta, Government of 
Soerakarta, Regencies of Madioen and Ponorogo, Regencies 
of Ngandjoek and Kediri. Attempts are being made to 
introduce white seeded varieties into the last two sets of 
regencies. Mostly black seeded varieties are grown in the 
Regencies of Pati, Grobogan, and Blora (Mentik, black, 
is the most widely grown variety), and in the Regencies 
of Bangil and Pasoeroean. Both black and white seeded 
varieties are grown in the Regency of Pekalongan, the 
Regencies of Djombang, Madjokerto, and Sidoardjo, and 
the Regency of Djember. Most of the native varieties have 
white or light colored seeds in the Regency of Loemadjang 
(Lumadjang; in East Java), and the Regencies of Demak and 
Koedoes.
 “Improvement trials with native varieties not having 
been satisfactory, trials were carried out with varieties 
imported from other countries and particularly from Japan, 
Formosa, and the United States. On the other hand, the 
Formosa varieties have been successful, and it is from these 
varieties that the selected varieties No. 27 with black seeds, 
No. 29 with white seeds were obtained. As has already been 
said, these varieties are now grown throughout the whole 
island.
 “In 1928, the Selection Station again undertook breeding 
work with native varieties. With the help of experts, 82 
samples of soya seed have been collected from various 
centres of cultivation; 52 being black, 38 white, and 2 green. 
Comparative trials in cultivating these varieties are being 
carried out at present at Buitenzorg.
 “Table XXVII indicates the characteristics of the 5 
principal improved varieties, bred from varieties introduced 
from Formosa.
 “In the course of trials all the selected varieties have 
proved to be superior to the native varieties. Varieties No. 

27 and No. 29 are superior to No. 16 and No. 17. The black 
seeded variety No. 27 is the best of all.
 “In other parts of the Netherlands Indies, native varieties 
with black or white seeds and either early or late are 
generally grown: but in certain districts selected varieties are 
being increasingly cultivated, No. 27 in particular. It gives a 
yield higher by 3 to 5 quintals than those of native varieties, 
unfortunately it is not early (growth period: 90 to 95 days). 
The cultivation of Nos. 17-28-29 is also increasing, chiefl y 
No. 29. These varieties give high yields, but the seeds are 
considered too small.” Note: 1 quintal = 100 kg. Address: 
Rome, Italy.

620. Kaltenbach, D.; Legros, J. 1936. Soya: Selection, 
classifi cation of varieties, varieties cultivated in various 
countries: Africa (Document part). Monthly Bulletin of 
Science and Practical Agriculture (International Institute of 
Agriculture, Rome) 27(8):291T-95T. Aug.
• Summary: “1. French West Africa: Trials were carried out 
in 1923 and 1926 at the Experiment Station of Soninkoura 
[probably Soninnkoura in the Segou region of Mali] with 
very little success; hence soya growing is not extensively 
practised. In 1935, trials were started again at the Banankoro 
Station (probably in Mali), but the results are not yet known. 
The only variety cultivated is Soja Hispida, the crops being 
used as green manure for the rice fi elds and for fuel oil 
production.” Note: This document contains the earliest date 
seen for soybeans in Mali, or the cultivation of soybeans 
in Mali (1923; one of two documents). The source of these 
soybeans is unknown.
 “2. Algeria: Soya is not cultivated in this country though 
a few trials were carried out which showed that it would 
be possible to grow this crop in easily worked soils if kept 
suffi ciently cool in spring. Following large scale trials at the 
Agricultural Institute of Algeria, near Algiers, it was noted 
that only small harvests were obtained in a dry year. This 
plant cannot be grown on the coast where similar crops, such 
as haricot beans, chick peas and lentils are grown. A few 
soya plants may be found in the collections of the Botanical 
Garden, the Botanical Station and the Agricultural Institute. 
In the future soya may perhaps be grown to a certain extent 
among the irrigated crops of the Chelif.
 “3. Belgian Congo: Observed about 30 years ago [i.e. 
about 1906] at Stanleyville by Commandant Lemaire, soya 
is found in the collections of the Eala Botanical Garden and 
was the object of experiments made at Sankuru in 1914-
1915. It may appear strange that the cultivation of this 
leguminous plant has not developed to a greater extent in the 
Belgian Congo, all the more in that it has been introduced 
into West Africa, especially into Southern Nigeria, the Gold 
Coast [later Ghana] and Sierra-Leone.
 “The oil content is as follows: Nigeria: 19.62%–Gold-
Coast: 21.29%–Sierra Leone: 23.2%–Gambia: 17.5%.
 “Among varieties grown in the Eala Botanical Garden 
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mention may be made of a yellow variety, a purple, and 
the variety Otootan. Analysis has shown that they are as 
rich in total nitrogenous substances and oil as the soyas of 
West Africa and Cambodia. Note 1. This document contains 
the earliest date seen for soybeans in the Belgian Congo 
(renamed Zaire in 1971), or the cultivation of soybeans in 
the Belgian Congo (about 1906). It is not absolutely certain 
that the soybeans were being cultivated at Stanleyville. The 
source of these soybeans is unknown.
 “4. Egypt: Soya growing was introduced into Egypt 
in 1910. This plant is cultivated at present only on a small 
scale and chiefl y for experimental purposes. Trials have been 
made of different varieties principally at the Higher School 
of Agriculture and Agronomical Sections of the Ministry of 
Agriculture. Cultivation is confi ned to a small district of the 
province of Giza.
 “There are no native varieties. Among introduced 
varieties, the following have given certain positive results: 
Mammoth Yellow, Virginia, Manchu, Biloxi, Tokio and 
Hispida. Note 2. This document contains the second 
earliest date seen (April 2004) for soybeans in Egypt, or the 
cultivation of soybeans in Egypt (1910). However Egyptian 
documents from 1912 and 1913 state clearly that soybeans 
were cultivated in Egypt in June 1911.
 “Soya is a summer crop. When grown for forage it is 
cut in August when fl owering has begun; when grown for 
seed, harvesting takes place in September or October. The 
average yields obtained per acre are: 6 tons of green forage 
and 400 to 600 kg. of seed. Note 3. This document contains 
the earliest reference seen for the cultivation of soybeans in 
Egypt.
 Madagascar: Soybean culture was introduced in 1911 
and various trials have been carried out. Note 4. This 
document contains the earliest date seen for soybeans in 
Madagascar, or the cultivation of soybeans in Madagascar 
(1911) (one of two documents). The source of these soybeans 
is unknown.
 “5. Morocco: Soya growing is still in the experimental 
stage in Morocco where trials have been carried out for 
about 15 years [i.e., from about 1921]. Cultivating has not 
developed owing to the low yields obtained and also to a 
tendency to shedding shown by the majority of varieties 
so far tried out–a tendency which appears to be somewhat 
increased by the climatic conditions of Morocco.
 “Trials in acclimatisation with new varieties have been 
carried out in Morocco by the Agricultural Service, the 
Central Station of Rabat and other Experiment Stations of 
the Protectorate.
 “There are no native varieties. The foreign varieties 
were obtained chiefl y from Canada and Manchuria. Qualities 
required are: (1) pods which do not shed the seed; (2) 
adequate productivity.” Note 5. This is the earliest document 
seen (Aug. 2009) concerning soybeans in Morocco, or the 
cultivation of soybeans in Morocco (one of two documents). 

This document contains the earliest date seen for soybeans in 
Morocco, or the cultivation of soybeans in Morocco (about 
1921). The source of these soybeans was chiefl y Canada and 
Manchuria.
 “6. Rhodesia: Trials in acclimatisation have been carried 
out for a certain number of years at the Experiment Station 
of Salisbury and all the best known varieties have been 
tested. Several of these varieties, such as Otootan, Otoxi 
and Bilton [sic, Biltan], give excellent results as forage 
crops. The two best lines have been obtained by breeding 
from Otootan. They are rather more productive than their 
parent, but, on account of their black seeds, are not suitable 
for industrial purposes. The only variety recommended for 
export is Hermann, with yellow seeds.
 “Several crossings have been made between lines with 
pods which do not shed but which are otherwise inferior 
in quality, with a view to obtaining varieties suitable for 
Southern Rhodesia where, owing to drought or reasons 
yet unknown, the pods have a marked tendency to open.” 
Continued. Address: Rome, Italy.

621. Kaltenbach, D.; Legros, J. 1936. Soya: Selection, 
classifi cation of varieties, varieties cultivated in various 
countries: South Asia (Document part). Monthly Bulletin of 
Science and Practical Agriculture (International Institute of 
Agriculture, Rome) 27(8):281T-83T. Aug.
• Summary: 1. Ceylon. “The various Experiment Stations 
have made trials in soya cultivation in several parts of the 
island. The results not having been satisfactory, no further 
attempts have been made to introduce this crop.”
 3. Federated Malay States. “The area devoted to soya 
growing is very small, is entirely in the hands of the Chinese 
and is situated in the most isolated districts. Experiments 
in acclimatisation have been carried out from 1926 to 1932 
by the Department of Agriculture with various varieties 
introduced from Burmah [sic, Burma], Siam, the United 
States, Japan and the Philippine Islands, also with a local 
Chinese type. Good lines have been bred from the local 
type, though the highest yields and the best lines have been 
obtained by breeding from the variety introduced from Siam.
 “High yields have only been obtained by intensive 
cultivation, and the cultivation of local soya cannot compete 
with that of more remunerative leguminous plants.”
 Note: Webster’s New Geographical Dictionary (1988) 
defi nes the Federated Malay States as a former federation of 
the states of Pahang, Perak, Selangor, and Negri Sembilan 
at the southern extremity of the Malay Peninsula. Capital: 
Kuala Lumpur. Federated 1895. Joined Federation of Malaya 
1948; joined Malaysia 1963. Address: Rome, Italy.

622. Kaltenbach, D.; Legros, J. 1936. Soya: Selection, 
classifi cation of varieties, varieties cultivated in various 
countries: Africa (Continued–Document part II). Monthly 
Bulletin of Science and Practical Agriculture (International 
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Institute of Agriculture, Rome) 27(8):293T-95T. Aug.
• Summary: Continued from page 293T. “7. Anglo-Egyptian 
Sudan: Trials in acclimatisation are carried out chiefl y at 
the Experiment Station of Gezira and by the Agricultural 
Research Service of Wad-Medani.
 “Trials carried out at Gezira: Soya growing was fi rst 
introduced at the Gezira Station in 1931-1932. No native 
varieties are grown, all have been introduced either from the 
United States, the Union of South Africa or India...
 “In general, the following observations may be made: 
The Indian types of soya grow better than the American or 
South African. The variety Poona Black is the best, followed 
by Kalimpong Brown Small. The variety Barberton showed 
very poor growth. Among American varieties Otootan was 
the best, then Biloxi and Virginia. The varieties Mammoth 
Yellow, Mammoth Brown, Illini and Haberlandt gave fairly 
good results. Mansoy and Easycook 17 failed completely. 
The others gave very mediocre results.
 “Trials carried out by the Agricultural Research Service 
of Wad-Medani [a city located in East Central Sudan on the 
Blue Nile River, as of Aug. 2009]: Trials carried out since 
1912 have shown that the climate of the central region of the 
Anglo Egyptian Sudan is completely unfavourable to soya 
cultivation.
 “The following varieties were introduced during the 
course of trials: In 1912 varieties were introduced from 
India and South Africa... In 1916 varieties were introduced 
from the United States:... In 1931 varieties were again 
obtained from America:... As has already been said, all the 
trials showed that this region was not at all suitable for soya 
cultivation.
 Note 1. This document contains the earliest date seen for 
the cultivation of soybeans in the Sudan (1912). The source 
of these soybeans was India and South Africa.
 “8. Tripolitania [later part of Libya]: Soya growing has 
not yet emerged from the experimental stage. Investigations 
have been made at the Royal Experimental Agricultural 
Institute of Sidi Mesri. It may be said, however, that soya 
growing for seed production will not be practised generally, 
as this is only possible in irrigated regions involving high 
costs.” Note 2. This is the second earliest document seen 
(Aug. 2009) concerning soybeans in Libya, or the cultivation 
of soybeans in Libya. The earliest is by Vivenza (1928).
 “9. Tunisia: Trials with varieties of soya have only been 
made with a view to cultivation for forage. At present soya 
growing is of no practical importance in Tunisia.
 “10. Union of South Africa: The various Agricultural 
Experiment Stations in the Union of South Africa have tested 
about 50 varieties of soya introduced from the East and 
United States. The differences between these varieties lie 
chiefl y in the following characters: Colour of the seed coat, 
colour of the fl ower, existence or absence of pubescence, 
colour of the cotyledons, shape of the seeds, size and colour 
of the hilum, characters of the pods, duration of growth 

period (varying from 100 to 150 days), height and growth 
habit of the plant, size and shape of leaves.
 “It was observed that two varieties gave entirely 
different results and that, consequently, there was a 
possibility of obtaining a variety adapted to the particular 
climatic conditions and to the utilisation required. Table 
XXVIII, taken from the publication of F.M. Du Toit, on 
soya growing in the Union of South Africa (Soy Beans in the 
Union, Pretoria, 1932) gives the characteristics of the 8 most 
important varieties in the Union.” Address: Rome, Italy.

623. Johnson, E.F. “Soybean.” 1936. Export demand for 
soybean products. Proceedings of the American Soybean 
Association p. 53-54. 16th annual meeting. Held 14-16 Sept. 
in Iowa.
• Summary: “In considering European markets for soybean 
products, soybeans and soybean oilmeals or cakes seem to 
deserve major attention.
 “The possibilities of exporting American No. 2 yellow 
soybeans depends upon the following conditions:
 “1. Manchuria with an average soybean production of 
twenty times our 1936 commercial crop will control the 
world price in all important countries.
 “2. Although the quality of our soybeans is superior to 
the Manchurian shipments of the past, our soybeans do not 
show as high a protein content, forcing foreign processing 
plants to reduce the guaranteed protein content of the meal 
manufactured.
 “3. Labor is so cheap in China and Manchuria (about 
one-tenth of our average wage) that all Manchurian soybeans 
are exported in bags. Many processing plants in Europe do 
not have facilities for unloading bulk soybeans.
 “4. Until our American crop reaches a size much larger 
than at present, it seems uneconomic to export soybeans 
and import, over present duties, vegetable oils which can be 
replaced by domestic soybean oils.
 “European countries are large buyers of soybeans, with 
Germany leading and England, Belgium, Holland, France 
and Denmark following in that order. The total import of 
soybeans to the above countries approximated 100,000,00 
bushels annually.”
 “Practically all European countries import tremendous 
quantities of vegetable protein, either in the form of 
oilseeds or oilmeals. Germany, due to the constant shortage 
of vegetable and animal fats, is a typical illustration of a 
country importing oilseeds. The fi rst six months of 1936 
fi nds Germany importing approximately 1 million tons of 
oilbearing seeds, with soybeans making up the largest item, 
with a little over one-third of the total tonnage.
 “Denmark, on the other hand, is a typical example of 
an importing country that imports both oilbearing seeds 
and large quantities of oilmeals. Denmark imports annually 
over one million tons of oilbearing seeds and vegetable 
oilmeals–650,000 tons of oilcakes and oilmeals, and 470,000 
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tons of oilseeds. Of this, we fi nd 9,000,000 bushels of 
soybeans and 35,000 tons of soybean cakes and oilmeal, 
making a yearly total consumption of 260,000 tons of 
soybean oilmeal and cakes.”
 European rations are very fl exible. Examples are given 
(ranging from 57% to 5%) of the combined percentage of 
protein and fat from different oilseeds such as cottonseed 
cake, sunfl ower cake, groundnut cake, soybean cakes, copra 
cakes, or rapeseed cakes.
 “European standards for vegetable oilmeals are much 
more specifi c than American standards. It is practically 
impossible to sell a soybean cake or oilmeal of less than 
48% combined protein and fat (or 44% for solvent extracted) 
analysis, and a 51% combined protein and fat is very much 
preferred and constantly offered by Manchurian mills.
 “Our most diffi cult problem of exporting American 
soybean oilmeals or oilcakes involves fi rst, producing 
a higher protein and fat analysis meal than is sold 
domestically; second, packaging it in the size and type of 
package desired by the trade; and third, solving the problem 
of having almost no processing plants located to work meal 
to the seaboard economically.
 “European countries are much interested in our soybean 
oilmeal. They like the uniform, high quality of the shipments 
that have been made this past year. We also have a distinct 
advantage in that Manchurian shipments require six to eight 
weeks on the water, while ours require three to four weeks. 
In addition, our shipments are not subject to the extreme 
temperature variations enroute that Manchurian shipments 
must encounter.
 “Aside from the matter of world prices, none of the 
other matters are diffi cult of solution, and the future holds 
plenty of excellent possibilities for a steady movement of 
soybean oilmeal and cake to the Scandinavian and northern 
European countries.” Address: Ralston Purina Co., St. Louis, 
Missouri.

624. 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 
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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 
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.

625. Brillmayer, Franz Anton; Drahorad, Fritz. 1936. Soja-
Cultuur–een nationaal Belang: Wat iedere landbouwer 
en belangstellende ervan weten moet [Soybean culture–a 
matter of national consequence: What every agriculturist 
and interested person needs to know]. The Hague (Den 
Haag): Ten Hagen’s Drukkerij en Uitgevers Mij. 63 p. Nov. 
Translation by J. Helmus of Die Sojabohne, ihre Bedeutung, 
Kultur und Verwendung (1928, German). Illust. 24 cm. [30 
ref. Dut]
• Summary: With recipes. Note: This book is puzzling in 
that the name of the author, which appears on the cover, is 
“J. Helmus, Soja-Specialist.” However in 1947, Franz Anton 
Brillmayer, in his book Die Kultur der Soja in Oesterreich 
wrote (p. 14): In 1928, the experiences of soybean culture in 
Austria were set forth in writing in a brochure by Brillmayer 
& Drahorad titled Die Sojabohne, ihre Bedeutung, Kultur 
und Verwendung (self-published). This was followed 
by a translation into Dutch by J. Helmus titled Soja-
Cultuur–een Nationaal Belang: Wat iedere Landbouwer en 
Belangstellende Ervan weten moet. Ten Hagen’s Drukkerij 
en Uitgevers Mij., Den Haag.”
 In Chapter 1, Helmus mentions the following names 
of soy-specialists: Prof. Friedrich Haberlandt, Prof. Dr. C. 
Fruwirth, Prof. Dr. v. Tschermak, Hofrat E. v. Hanaulter, 
Docent Dr. Himmelbaurer, and Dr. A. Kuraz.
 He then adds that since 1920 Dr. Fritz Drahorat, Franz 
Anton Brillmayer and Dr. Ing. L.M. Kopetz have worked 
intensively on systematic improvement of soybean seed 
and, since 1924, have developed some very good soybean 
seed stocks under the control of the Bundesanstalt für 
Pfl anzenanbau und Samenprüfung, Vienna. In 1936 imported 
Germany big quantities of the soy harvest grown in Hungry 
and Romania.
 He is thankful for the permission of these three men 
(presumably Drahorat, Brillmayer, and Kopetz) to publish 
things coming from them. He also received permission to 
compile this information for the Netherlands. Address: Soja-
Specialist, Den Haag (The Hague).

626. 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 
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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 
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.

627. 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 
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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 
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.

628. Orgaan van den Nederlandsch-Indischen Plantersbond. 
1936. De zegetocht der sojaboon [The triumphal march of 
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the soybean]. 223. p. 5183-85. [Dut]*

629. Orgaan van den Nederlandsch-Indischen Plantersbond. 
1936. Hoe plant men kedelee [How does one plant 
soybeans?]. 226. p. 5251. [Dut]*

630. Verslagen van het Veldproeven. A, Variteitenproeven 
(Landbouwkundige Institut). 1936. Varieteitenproeven met 
kedelee [Variety trials with soybeans]. A 654-59. [Dut]*

631. 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, 
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 
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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.

632. Japan-Manchoukuo Year Book. 1936. Tokyo, Japan: 
Japan-Manchoukuo Year Book Co. xii + 1258 p. Index. 26 
cm. Third 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. 
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
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 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 
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).

633. 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, 
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 
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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.

634. Toxopeus, Hendrik Jannes. 1936. Over physiologische 
specialisatie bij knolletjes-bacteriën van kedelee op Java 
[On physiological specialization by soybean root nodule 
bacteria in Java]. In: Verslag van de 16e Vergadering van de 
Vereeniging van Proefstation-Personeel. See p. 53-62. [Dut]*
Address: Plantkundig Laboratorium van het Algemeen 
Proefstation voor den Landbouw te Buitenzorg, Java.

635. Carton, J.P. 1937. Graines et huiles de soja [Soybeans 
and soy oil]. Bulletin Mensuel National d’Agronomique de la 

France d’Outre Mer No. 235. p. 11. July. [Fre]*

636. Lanzing, J.C.; van Veen, A.G. 1937. Sojamelk 
[Soymilk]. Mededeelingen van den Dienst der 
Volksgezondheid in Nederlandsch-Indie 26(1&2):60-74. [9 
ref. Dut]
• Summary: This is the earliest Dutch-language document 
seen (Aug. 2013) that uses the term sojamelk to refer to 
soymilk. As of Oct. 2003 sojamelk is the modern Dutch 
word for soymilk. Address: Both: Dr., Geneeskundig 
Laboratorium, Batavia.

637. Salgues, René. 1937. Étude agronomique et chimique 
de quelques Sojas cultivées en France [Agronomic and 
chemical studies on some varieties of soybeans grown in 
France]. Revue de Botanique Appliquee & d’Agriculture 
Tropicale 17(194):724-37. Oct. [1 ref. Fre]
• Summary: The author has conducted soybean trials with 
various varieties since 1921 in the region of Brignoles, 
France. Some of the best studies on soya in France have 
been written by Mlle. Marie-Thérese François, Professor at 
the Faculty at Nancy, France. They appeared during 1935-
36 in the Actes et Compte-rendus de l’Association Colonies 
Sciences. A table gives statistics for the world’s principal 
countries importing and exporting soybeans and soy oil, 
during 1925-29, 1932, 1933, and 1934.
 Details are given on soybean trials conducted in the 
region of Brignoles. Eleven varieties were grown, obtained 
from various locations. For each variety is given: Variety 
names or numbers. Germination percentage. Density. Weight 
of 100 seeds. Plant habit. Flowering (usually none). The date 
obtained, varietal names, and seed weights, when given, 
are shown in parentheses. The locations are: 1. Botanical 
Garden of Eala, Belgian Congo (3 numbered varieties; 100 
seeds weigh 28.6, 27.9, and 31.4 gm). 2. Botanic Gardens, 
Peradeniya, Ceylon (23.5 gm). 3. State Botanical Garden, 
Buitenzorg, Java (2 numbered varieties; 29.1 and 15.5 gm). 
4. Botanic Gardens, Singapore, Straits Settlements [incl. 
Malaya] (22.3 gm). 5. Botanic Gardens, Sibpur, Calcutta, 
British India (22.3 gm). 6. Agricultural Service, Beirut, 
Lebanon (Service de l’Agriculture, Beyrouth; Etat du 
Grand Liban) (1924; 35.6 gm). 7. Botanical Garden, Tabor, 
Czechoslovakia (1924; 18.4 gm). 8. Technische Hoogeschool 
Culturtuin voor Technische Gewassen, Delft, Netherlands 
(4 varieties–alba 34.3 gm, nigra 26.5 gm, ochroleuca 23.8 
gm, Sangora 21.2 gm). 9. Bureau of Plant Industry, USDA, 
Washington, DC, USA (2 varieties–alba 27.8 gm, nigra 
24.3 gm). 10. College of Agriculture, Univ. of Wisconsin, 
Madison, Wisconsin, USA (3 varieties–Mandarin 54 23.6 
gm, Manchu Ped. 3 19.6 gm, Ito San 57 27.3 gm). 11. Dr. 
Trabut, then Pr. Maire, Direction du Service Botanique, 
Algers, Algeria (4 or 5 varieties–Haberlandt 1929 19.8 gm, 
Black No. 6 (black eye) 23.7 gm, Précoce 1 1922 23.9 gm, 
Mamouth [Mammoth] 26.7 gm.).
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 An analysis of the chemical composition of the seeds 
of most of these varieties is given on p. 722, and a detailed 
analysis of the oil of six varieties is given on p. 733.
 Details on large scale cultivation of 11 other varieties of 
soybeans at Vaucluse are also given (p. 734-36). The variety 
names (in French) are: Jaune de Pologne, Soja brun, Soja 
saumon, Mandarin, Hato tacheté noir, Vert monstre, Hato 
noir, Tokyo noir, Sun Yat Sen, Mandchou [Manchu], 206 
vert. For each is given: Color of the seeds, color of the pods, 
density, yield in 100 liters per hectare, yield in kg/ha (ranged 
from a high of 2,870 for Hato tacheté noir to a low of 1,530 
for Soja brun). weight of 1000 seeds in grams, number of 
seeds per kg, seeding rate (kg/ha), number of times the seeds 
were harvested.
 A fi nal section on soymilk gives the composition of 
soymilk made by the author from 5 varieties of soybeans.
 Note: This is the earliest document seen (Dec. 
2007) concerning soybeans in Lebanon, and (probably) 
the cultivation of soybeans in Lebanon. This document 
contains the earliest date seen for soybeans in Lebanon, or 
the cultivation of soybeans in Lebanon (1924, probably). 
The source of these soybeans is unknown. Large green 
soybean seeds were sent from Beirut to France in 1924. 
Address: Fondation Salgues de Brignoles (France) pour le 
developpement des sciences biologiques.

638. Scheltema, A.M.P.A. 1937. De uitbreiding van de 
kedelee-cultuur op Java en Madoera [The expansion of 
soybean culture in Java and Madura]. Economisch-Statistiche 
Berichten 22(1141):832-33. Nov. 10. [3 ref. Dut]

639. Orgaan van den Nederlandsch-Indischen Plantersbond. 
1937. Plantkundige gegevens over de sojaboon [Botanical 
data on the soybean]. 260. p. 6064. [Dut]*

640. Rewald, Bruno. 1937. Phosphatides. Congres 
International Technique et Chimique des Industries 
Agricoles, Comptes Rendus, 5th. Scheveningen, Netherlands 
2:400-80. (Chem. Abst. 32:3429). *
• Summary: A general discussion of the varieties, sources, 
methods of preparation, and uses. Address: Hamburg, 
Germany.

641. Descartes de Garcia Paula, Ruben. 1937. A soja como 
materia prima para industria [The soybean as a raw material 
for industry]. Rio de Janeiro, Brazil: Instituto Nacional 
de Technologia (Ministerio do Trabalho, Industria e 
Commercio). 21 p. 24 cm. [4 ref. Por; fre]
• Summary: Contents: Introduction. Names of the soybean in 
different languages. Table showing production of soybeans 
in leading countries: Manchuria, China, Japan and Korea, 
United States, Russia, Netherlands Indies. Chemical 
composition of soybeans in China and Japan, Russia, 
Hungary, England, and USA (tables {p. 9-11} showing 

chemical composition, based on research in USA and 
Brazil); for each variety is given the percentage composition 
of water, oil, protein (proteinas), carbohydrates, cellulose, 
and ash. Analyses of 7 soybean varieties (made in the USA 
by USDA): Austin, Ito San, Kingston, Mammoth, Guelph, 
Medium Yellow, Samarow. Analysis of 11 varieties grown in 
Sao Paulo, Brazil: Peking, Wilson Five, Minsoy, Dunfi eld, 
Mandarin, Haberlandt, Virginia, Habaro, Dixie, Mammoth 
Yellow. Analysis of 6 varieties grown in Parana (Aksarben, 
Edano, Hermann, Mammoth Yellow, Mammoth Brown). 
Brief studies of the chief soybean products: oil (oleo), cake 
(torta), fl our (farinha de soja), lecithin (lecithina), and casein 
(caseina de soja). List of potential industrial products. List of 
food products. French summary.
 Highlights the importance of the soybean in the general 
economy and especially as a raw material for industry. The 
possibilities of the crop for Brazil are considered.
 Note 1. This is the earliest Portuguese-language 
document seen (Sept. 2006) that mentions soy oil, which it 
calls oleo.
 Note 2. This is the earliest Portuguese-language 
document seen (Aug. 2003) that uses the term caseina de 
soja or proteinas to refer to protein in connection with 
soybeans. Address: Rio de Janeiro, Brazil.

642. Dominion Bureau of Statistics, Ottawa, Canada. 
1937. Imports for consumption: Agricultural and vegetable 
products. Trade of Canada. Fiscal year ended March 31, 
1936. See p. 283, 289, 299, 335, 340. [Eng; Fre]
• Summary: Table No. 37 (p. 283) gives fi gures (gallons 
and dollar value) for imports of soy sauce to Canada each 
year from 1932 to 1935 from United Kingdom, Hong Kong, 
China, Japan, Syria, and the United States. Total soy sauce 
imports (in gallons) were as follows: 1932 = 78,581. 1933 = 
72,389. 1934 = 89,249. 1935 = 79,321.
 Page 289 shows imports of soya beans in 1935 only 
from United Kingdom, Hong Kong, Japan, and United 
States. Some 259,460 lb of soybeans were imported worth 
$7,822. The main source country was Japan, followed by the 
USA.
 Page 299 gives import fi gures for soybean oil in 1934 
and 1935 from United Kingdom, China, Germany, Japan, 
Netherlands, and the USA.
 Page 335 shows imports of soya bean cake and meal 
from 1932 to 1935 from United Kingdom, China, and USA.
 Page 340 shows imports of soya bean oil (and peanut 
oil) for the manufacture of soap in 1934 and 1935 from the 
United Kingdom, China, Denmark, Germany, Netherlands, 
and United States. Address: Ottawa, Canada.

643. Donath, W.F. 1937. “Menu” de la population indegène 
aux Indes Néerlandaises [“Menu” of the indigenous 
population of the Dutch East Indies]. La Science de 
l’Alimentation 1937. p. 1-13. [10 ref. Fre]
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• Summary: The writer recommends the intensifi cation 
of the planting of soybeans (kedele; graine de soya). The 
area occupied by this plant, solely in Java and Madura, has 
increased in the past 5 years from 190,000 ha to 300,000 
ha per year. It is not necessary to insist that the increases 
in the production of a plant like the soybean, so rich in 
nutritive substances, and the preparation from this seed, of 
specifi cally indigenous foods such as tempeh (tempé kedele), 
a fermented food, has a favorable infl uence on the menu of 
the indigenous people, and the proteins of the soybean can 
perfectly complement the incomplete proteins of rice, as 
Johnson and Donath have shown (3).
 With the exception of those who eat some fi sh, the diets 
of most indigenous people in Java is almost exclusively 
vegetarian.
 In the regions where tempeh is consumed, this soybean 
cake is often added to sayur / sayour which, consumed 
with rice or maize, gives it (according to the composition) 
fl avors which are diverse and appreciated. A place named 
Koetowinangoen is mentioned as a place where tempeh is 
widely consumed. Address: Prof. of Chemistry, Faculty of 
Medicine, Batavia [today’s Jakarta, Indonesia].

644. Kale, F.S. 1937. Soya bean: Its value in dietetics, 
cultivation and uses. With 300 recipes. 2nd ed. Baroda State, 
India: Baroda State Press. xxx + 375 p. Illust. (35 leaves of 
plates, described in a separate record). Index. 22 cm. 2nd ed. 
1937. [66 ref]
• Summary: Contents: 1. Defi ciencies in the Indian diet and 
soya bean as a means to rectify them. 2. History of the origin 
and growth of soya bean: Derivation of the word soya bean, 
origin of soya bean, literature, primitive man and soya bean, 
name of the plant, home of soya bean and its expansion, 
varieties of soya bean, the culture of soya bean is very 
remote (It “has been the chief article of diet in China for over 
7,000 years.”), reference of soya bean in old Chinese records, 
how and when soya bean became known to Europeans, soya 
bean in England (from 1890; J.L. North and Henry Ford), 
soya bean in France (from 1739), soya bean in Italy, soya 
bean in other countries of Europe, soya bean in United States 
of America, India and soya bean.
 3. The use of soya bean: Importance of soya bean, 
dietetic importance, industrial importance, agricultural 
importance (Russia, Mussolini in Italy), medical importance, 
soya bean is alkalising in its effect (“Soya bean milk as well 
as its fl our is used in foods for invalids and infants, like 
Nestle’s food”), longevity and soya bean.
 4. World trade in soya bean: Imports to Europe, 
production of soya bean in Manchuria (58% in North 
Manchuria), exports from Manchuria, oil and cake industry 
in Manchuria, soya bean production in Japan, in America, 
in Africa, in Australia, in Europe, in Java, in India, in 
other British possessions, estimate of world production 
of the soya bean, the desirability of the expansion of soya 

bean cultivation, imports and exports of soybeans, soya 
bean oil, and soya cake–1913-1927: Denmark, Holland, 
United States, Great Britain, Japan, France, Russia, China, 
Germany, Norway, Korea. Source: International Institute of 
Agriculture, Bureau of Statistics, 1921, p. 420-21. A table 
(p. 38) shows statistics for world production of soybeans “as 
estimated by the leading fi rm of London soya bean dealers” 
for various years from 1923 to 1929. This includes individual 
statistics each year for China [incl. Manchuria], Japan, and 
USA. The world totals in tons are: 3,095,000 (for 1923-25). 
3,397,000 (for 1926). 4,325,000 (for 1927). 6,000,000 (for 
1928), and 6,570,000 (for 1929; incl. China 5,250,000; Japan 
550,000; USA 250,000; Java & Dutch East Indies 120,000; 
Other Asiatic countries & Africa 400,000).
 5. Botany of the soya bean plant. 6. Classifi cation of 
soya bean. 7. Cultivation of soya bean. 8. Diseases and pests 
of soya bean. 9. Cultivation of soya bean in India. 10. The 
constituents of soya bean. 11. Soya bean milk. 12. Soya bean 
fl our. 13. Industrial uses of soya bean. 14. Enriching soil by 
addition of nitrogen and use of soya bean as fodder. 15. Food 
requirement of the human body. 16. European and American 
soya bean recipes. 17. Diabetic dishes, Mahatma Gandhi’s 
experiments at Magan Wadi and opinion of scientists on 
soya bean. 18. Chinese and Japanese soya bean dishes: 
Toffu [tofu] or soya bean curd: Digestibility, utilization, 
toffu khan, toffu nao [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 
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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.

645. Morse, W.J.; Cartter, J.L. 1937. Improvement in 
soybeans. Yearbook of Agriculture (USDA) p. 1154-89. For 
the year 1937. [67 ref]
• Summary: Contents: History of the soybean. World 
distribution and production. Utilization of the soybean 
(with chart). Improvement of soybean varieties. Methods 
in breeding: Natural and artifi cial crossing, mutations. 
Inheritance studies and cytology: Plant characters (fl ower, 
stem, pubescence, and foliage; height of plant and maturity; 
pod-bearing habit and pod characters; sterility, growth habit), 
seed characters (color of seed coat, hilum, and cotyledon; 
other seed characters), yield of seed. Disease resistance. 
Identifi cation of genes and chromosomes. Selected 
references on genetics of the soybean. Appendix: 1. Workers 
identifi ed with soybean improvement: United, States, foreign 
countries. 2. List of soybean genes (table). 3. Linkage of 
soybean characters (table). 4. Soybean varieties: Origin and 
varietal characteristics (table listing 101 named soybean 
varieties; for each is given the place and date of introduction 
or origin, days to mature, fl ower color, pubescence color, and 
seed characters {coat color, germ color, hilum color, seeds 
per pod, seeds per pound}, uses {dry-edible beans, forage, 
green-vegetable beans, grain}).
 The section titled “History of the Soybean” states: “The 
early history of the soybean is lost in obscurity. Ancient 
Chinese literature, however, reveals, that it was extensively 
cultivated and highly valued as a food for centuries before 
written records were kept. It was one of the grains planted 
by Hou Tsi, a god of agriculture. The fi rst record of the plant 
is contained in a materia medica describing the plants of 
China, written by Emperor Sheng Nung [sic, Shen Nung] in 
2838 B.C. The crop is repeatedly mentioned in later records 
and it was considered the most important cultivated legume 
and one of the fi ve sacred grains essential to the existence of 
Chinese civilization. Seed of the plant was sown yearly with 
great ceremony by the Emperors of China, and poets extolled 
its virtues. The records of methods of culture, varieties for 
different purposes, and numerous uses indicate that the 
soybean was perhaps one of the oldest crops grown by man.”
 Note 1. This is the earliest English-language document 
seen (Nov. 2013) which states that: (1) The soybean was 
one of the “fi ve sacred grains.” (2) “The early history of the 
soybean is lost in obscurity.” (3) The soybean was planted 
at an early date by “Hou Tsi, a god of agriculture.” (4) 
The “soybean was perhaps one of the oldest crops grown 
by man.” It is also the earliest document seen (May 2014) 
in which William Morse mentions the mythical Chinese 
emperor “Sheng Nung” in connection with soybeans.
 More broadly, this entire story linking Shen Nung with 
the earliest written record of the soybean, is completely 
incorrect. Yet because the story was written by Morse (highly 
regarded as America’s leading authority on the soybean) in 
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a USDA publication, it has unfortunately been repeated, and 
this source cited, again and again down to the present day 
(see Hymowitz 1970; Hymowitz and Shurtleff 2005).
 Note 2. This is the earliest English-language document 
seen (May 2014) in which the emperor’s name is spelled 
“Sheng Nung.”
 Note 3. This is the earliest document seen (July 2007) 
in which William Morse tries to write an early history of 
the soybean in China. Unfortunately, he does not cite his 
sources.
 The section titled “Improvement of soybean varieties” 
states: “In the United States, more than 50 percent of the 
acreage devoted to soybeans is used for forage and pasture; 
breeding work, therefore, has tended largely toward the 
development of varieties for hay, silage, and pasture. The 
development of such varieties as Virginia, Laredo, Otootan, 
Wisconsin Black, Manchu, Wilson-Five, Kingwa, Peking, 
and Ebony by selection from introductions has been the 
principal factor in the increased use and acreage.
 “Beginning with 1929, the use of soybean seed by oil 
mills has led to a demand for yellow-seeded varieties of high 
oil content. Agronomists and plant breeders have attempted 
to meet this demand by making large numbers of selections 
from foreign introductions and locally grown varieties 
and by analyzing these for oil content. This has brought 
about the development of several superior oil varieties and 
has resulted in a large increase in production of beans for 
milling purposes. The most popular of these varieties are 
Illini, Dunfi eld, Mukden, Mandell, Scioto, Mansoy, Manchu, 
Mamredo, Delsta, and Mandarin. Results of analyses with 
more than 1,000 selections and varieties have shown a range 
of from 12 to 26 percent in oil content. From studies of the 
oil content of varieties grown in a given locality, it seems 
possible, from the breeding standpoint, to produce varieties 
high or low in oil, at least within the known ranges of 
variation exhibited by common varieties.” (p. 1161-62).
 Soybean varieties that have excellent fl avor and become 
soft in less than 2 hours of cooking include Easycook, 
Bansei, Rokusun, Jogun, Chusei, and Sousei. These are 
“now in the hands of growers and seedsmen. Experiments 
by commercial fi rms have shown that these varieties are 
superior to commercial varieties for the manufacture of food 
products, such as bean fl our, roasted beans, bean milk, and 
bean curd [tofu].
 “In Japan, certain varieties of soybeans were found that 
were used solely as green shelled beans. Ranging in maturity 
from 75 to 170 days, many of these introductions, and 
selections from them, have been found especially promising 
for the various sections of the United States. The vegetable 
soybean offers an excellent food of high nutritional value, 
especially in the fall when other green beans are lacking 
and in sections where the Mexican bean beetle prohibits the 
growing of garden beans. As a result of selection, cooking 
tests, and adaptation studies, eight green vegetable varieties–

Hahto, Kura, Kanro, Hokkaido, Higan, Chusei, Sousei, 
and Jogun–have been introduced in various sections of the 
country” (p. 1163).
 Photos show: (1) “The late Charles Vancouver Piper, 
agronomist, United States Department of Agriculture, 1902-
26. Pioneer in the introduction and development of soybean 
varieties for United States conditions.” (2) “Storage yard of a 
Chinese grain merchant near Kungchuling, Manchuria. More 
than 80 osier bins, each holding four cartloads of soybeans, 
were in this yard.” (3) A Manchurian farmer and how he 
harvests, threshes and cleans soybeans by methods learned 
from his ancestors; comparison with modern U.S. machine 
harvesting. (4) “Millions of soybean oil cakes are stored 
in warehouses in Manchuria awaiting shipment to Japan, 
Chosen, China, and the East Indies, where they are used 
for fertilizing purposes and for cattle feed.” A person looks 
up at the towering stacks. (5) Coolies loading large sacks 
of soybeans on a freighter for shipment to the oil mills of 
Europe. One man has hoisted a huge sack onto his back. (6) 
Five Manchurian farmers who have been awarded certifi cates 
and prizes for producing high-quality soybeans. (7) Twenty 
seeds of a natural soybean hybrid showing peculiar types 
of coloration. (8) Illustration (line drawing) of a soybean 
fl ower and its parts enlarged. Front view, side view, parts of 
the corolla (standard, wing, one of the keel petals), stamens, 
pistil. (9) A. Stems and pods of fasciated soybean plants; B. 
Determinate pod-bearing type; C. Indeterminate pod-bearing 
type. 10. Chromosome chart showing four groups of linked 
genes in soybeans.
 A table (p. 1157) shows: “Increase in production 
of soybeans over an 11-year period, 1924-25 to 1935-
36, inclusive, in the principal producing countries of the 
world” (Manchuria, Chosen [Korea], Japan, United States, 
Netherland India).
 Soybean seed size (p. 1177): “The range in size of 
soybean seed varies according to the variety, each variety 
having its own typical seed size. Varieties and introductions 
tested at the Arlington Experiment Farm ranged in average 
weight of 100 seeds from about 4 grams for the smallest 
to about 40 grams for the largest.” Address: 1. Senior 
Agronomist; 2. Assoc. Agronomist. Both: Div. of Forage 
Crops and Diseases, Bureau of Plant Industry [USDA, 
Washington, DC].

646. 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 
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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.

647. 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.

648. Carlier, J. 1938. Procédé de fabrication de laines 
artifi cielles et de fi bres textiles artifi cielles à haute 
capacite thermique et produits en resultant [Process for the 
manufacture of artifi cial wool and of artifi cial textile fi bers 
of high thermal capacity, and products resulting from them]. 
Belgian Patent 425,149. Jan. 31. (Chem. Abst. 33:2733). 
[Fre]*

649. Faure, Blattman & Co. 1938. Review of the oil and fat 
markets, 1937. London. 114 p. See p. 100-02.
• Summary: See the 1929 volume. Address: Holland House, 
Bury St., London E.C. 3, England.

650. Journée, C.; Tilkin, F. 1938. Un essai de culture du soja 
en Belgique [A soybean culture trial in Belgium]. Bulletin 
de l’Institut Agronomique et des Stations de Recherches de 
Gembloux (Belgium) 7(1):5-13. Feb. [Fre; dut; ger; eng]
• Summary: Prof. Damseaux (no citation given) has already 
cultivated soybeans with the goal of seed production–but he 
had little success. He concluded that in the average year, the 
soybean would not mature seeds at Gembloux.
 Only some of the 62 soybean varieties tested were able 
to mature in Belgium. The yields of forage were fair but 
the seed yields were very low. Table I gives the varieties 
harvested in the vegetative state; there are 5 columns. 
Soybean variety name. Country of origin. Date of harvest. 
Number of plants harvested. Shortages (%). Average weight 
per green plant (gm). Theoretical yield of green forage in 
kg per ha (166,667 plants). From France: Yellow seeded 
soybean from Vilmorin. Tokyo Dwarf Black from Vilmorin.
 From USA: Mandarin. Illini. Mukden. Bansei. Dunfi eld.
 From Argentina: Virginia. O-Too-Tan. Biloxi.
 From Uruguay: Ednce [sic]. Tokyo. Laredo.
 From Canada: A.K. (Harrow). Manchu. Mandarin. 
O.G.C. No. 211
 From Czechoslovakia: C. 141. C. 40. HnedaH’, var 
roudnicka. CernaC.B., var. roudnicka. Yellow soybean, de 
Schenck, Bruxelles. Sl.
 From Germany: No. 2. No. 3. No. 4. No. 5. No. 6.
 Table II gives varieties from which seeds were 
harvested. There are 11 columns: Soybean variety name. 
Seed color. Sate of harvest. Number of plants harvested. 
Shortages (%). Number of pods per plant. Number of seeds 
per pod. Weight of the seeds per plant (gm). Theoretical yield 
in kg of seeds per ha (166,667 plants). Weight of 1000 seeds 
(gm).
 In this table, new countries of origin are: Poland. USSR.
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 Soybean varieties which gave a yield of more than 300 
gm per green plant are (in descending order):
 A.K. Harrow 397.4
 Virginia 376.1
 O-Too-Tan 375.8
 Dunfi eld 368.4
 Mandarin 362.3
 Ednce 354.8
 Tokyo 346.4
 Cerna, roundnicka C.B. 342.7
 C. 40 312.5
 Of the varieties from which seeds were able to be 
harvested, the three with the highest seeds yields per plant 
(in gm) were:
 Cerna C.F., var. roundnicka 10.4
 Braunatna Wilenska 10.3
 Amurskaya jaune 01 10.2. Address: Professeurs a 
l’Institut agronomique.

651. Toxopeus, H.J. 1938. Over het voorkomen van de 
knolletjesbacteriën van kedelee (sojaboon) in verband met de 
wenschelijkheid van enten van het zaaizaad [The frequency 
of Rhizobium japonicum (the of root nodule bacteria of 
the soybean) in the soils of the Netherlands East Indies 
and the desirability of inoculation of the seeds]. Landbouw 
(Buitenzorg, Java) 14(4):197-215. April. [5 ref. Dut; eng]
• Summary: “Rhizobium japonicum could not be found in 
soils on which soybeans had never before been grown. On 
all commercial seed the organism was found and it must be 
these bacteria that cause the formation of the few nodules 
on the roots of some plants in soils, where soybeans are 
grown for the fi rst time.” Address: Plantkundig Laboratorium 
van het Algemeen Proefstation voor den Landbouw te 
Buitenzorg, Java.

652. Walton, John. 1938. The fuel possibilities of vegetable 
oils: An examination of the technical problems associated 
with bean and seed oils. Gas and Oil Power (London) 
33:167-68. July.
• Summary: “The development of the internal combustion 
engine has proceeded along two defi nite channels, viz., spark 
ignition and compression ignition” [diesel].
 Vegetable oils are currently expensive, even though 
it may be possible to split off their glycerine content and 
credit the oil cost with the extra cash available from selling 
or using the glycerine. The following vegetable oils have 
been closely investigated by both the author and by technical 
organizations on the Continent: Castor oil, ground nut oil, 
grape seed oil, hemp oil, linseed oil, maize oil, cameline oil, 
chestnut oil, pumpkin seed oil, sunfl owerseed oil, beechnut 
oil, palm oil, rape oil, olive oil, lupin oil, soya bean oil, pea 
oil, cotton seed oil, poppy seed oil, shea butter.
 In Germany, Dr. Kurt Gaupp, in tests on metals used in 
the construction of diesel engines, “found that soya bean oil 

had no effect whatever on sections of polished copper, brass, 
aluminium, steel, galvanised sheet iron, nickled sheet iron or 
tin.” However photo-micrographs show that the formation of 
oxidation products is generally greater when using soya bean 
oil than when using gas oil.
 “To get the utmost value from vegetable oils as fuel it is 
academically necessary to split off the glycerides and to run 
on the residual fatty acid. Practical experiments have not yet 
been carried out with this; the problems are likely to be much 
more diffi cult when using free fatty acids than when using 
the oils straight from the crushing mill. It is obvious that the 
glycerides have no fuel value and in addition are likely, if 
anything, to cause an excess of carbon in comparison with 
gas oil.”
 Note 1. This is the earliest English-language document 
seen (Oct. 2007) that uses the word “sunfl owerseed.
 Note 2. This is the earliest English-language document 
seen (Oct. 2007) that uses the word “micrographs” (or 
“micrograph”) or “photo-micrographs” in connection with 
soy.
 Note 3. Knothe (2005, p. 10), in a section titled “The 
fi rst ‘biodiesel,’” observes: “Walton’s statement points 
in the direction of what is now termed ‘biodiesel’ by 
recommending the elimination of glycerol from the fuel, 
although esters are not mentioned. In this connection, some 
remarkable work performed in Belgium and its former 
colony, the Belgian Congo (known after its independence for 
a long time as Zaire), deserves more recognition than it has 
received.” See G. Chavanne’s 1937 Belgian patent.

653. Koolhaas, D.R. 1938. Keuring en sorteering van 
sojaboonen in Amerika [Inspection and sorting of soybeans 
in America]. Landbouw (Buitenzorg, Java) 14(10):656-57. 
Oct. [Dut]
• Summary: About soybean standards in the USA. Describes 
the 4 different U.S. soybean grades, and “sample grade.” 
Address: Hoofd van het Laboratorium voor Scheikundig 
Onderzoek.

654. Landbouw (Buitenzorg, Java). 1938. De situatie 
van kedelee (sojaboonen) in Nederlandsch Indie en de 
beoordeeling van het product in Nederland [The soybean 
situation in the Netherlands Indies and its reception in the 
Netherlands]. 14(10):643-56. Oct. [5 ref. Dut]

655. Economisch Weekblad voor Nederlandsch-Indie. 1938. 
De situatie van kedelee (sojaboonen) in Nederlandsch-Indie 
en de beoordeeling van het product in Nederland [The 
situation with soybeans in the Netherlands Indies (Indonesia) 
and a review of the product in the Netherlands]. 7(47):2165-
70. Nov. 23. [6 ref. Dut]
Address: Samengesteld door de Afdeeling Handelsmuseum, 
Kolonial Inst., A’dam, den Dienst van den Landbouw, 
Batavia-Centrum en het Laboratorium voor Scheikundig 
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Onderzoek, Buitenzorg.

656. Indische Mercuur (De) (Amsterdam). 1938. De situatie 
van kedelee (sojaboonen) in Nederlandsch Indie en de 
beoordeeling van het product in Nederland [The soybean 
situation in the Netherlands Indies and the evaluation of 
the product in the Netherlands]. 61(48):685-87. Nov. 30. 
Berichten van de Afdeeling Handelsmuseum van de Kon. 
Ver. “Koloniaal Instituut.” No. 132. [5 ref. Dut]
Address: Afdeeling Handelsmuseum van het Koloniaal 
Instituut, Amsterdam.

657. 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.

658. Lejeune, J.-B.H. 1938. Le Soja hispida: Résultats 
culturaux au Conge belge et au Ruanda-Urundi [The 
soybean: Results of culture trials in the Belgian Congo and 
Ruanda-Urundi]. Agriculture et Elevage au Congo Belge 
12(12):177-80. Dec. [Fre]
• Summary: Trials since 1922, and especially during 1936 
and 1937 with more than 20 soybean varieties in these 
two areas indicate that conditions are very favorable for 
expansion of this crop.
 In the Congo as early as 1915 the agronomist Mestdagh 
obtained good yields in the territory of Lusambo. Since 1922 
the author has cultivated soybeans at the botanical garden 
of Eala, with yields ranging from 500 to 1,500 kg/ha. The 
black-seeded variety O-Too-Ton [Otootan], introduced there 
in 1926, gave yields of 1,000 to 2,000 kg/ha. In 1927 the 
agronomist Namèche conducted large soybean agronomic 
trials at Lusunyu and Bugarama in the territory of Ruanda-
Urundi. The yields at Bugarama were 550 kg/ha. At the 
agricultural experiment station at Rubona [located 15 km 
from Butara in Ruanda-Urundi; in Burundi after 1962], the 
author’s predecessor, the agronomist Leloux, conducted trials 
during 1931-35 and obtained yields of up to 1,300 kg/ha with 
O-Too-Too.
 Note: This is the earliest document seen (April 2015) 
concerning soybeans in Ruanda-Urundi (divided into 
Rwanda and Burundi in 1962), or the cultivation of soybeans 
in Ruanda-Urundi. This document contains the earliest date 
seen for soybeans in Ruanda-Urundi, or the cultivation of 
soybeans in Ruanda-Urundi (1927). The source of these 
soybeans was probably the Belgian Congo. Address: 
Agronome principal, Directeur de la Station expérimentale 
de Rubona.

659. Imperial Economic Committee. 1938. Vegetable oils 
and oilseeds. London: H.M. Stationery Offi ce. *
• Summary: The world’s leading soybean exporters in 1937 
(in million lb) were: Manchuria 3,350, Korea 343, Other 
countries 179. The world’s leading soybean importers in 
1937 (in million lb) were: Japan 1,670, Germany 1,324, 
Denmark 542, Sweden 258, and Netherlands 220.

660. Senn, H. 1938. Chromosome number relationships in 
Leguminosae. Bibliographia Genetica (Netherlands) 12:175-
336. *
• Summary: At the time of this classical, pioneering study, 
436 species in 74 genera were known cytologically. Found 
the chromosome number of G. hispida Nax. to be 40.

661. Verslagen van Veldproeven. A, Variteitenproeven 
(Landbouwkundige Institut). 1938. Varieteitenproeven met 
kedelee [Variety trials with soybeans]. A 684-701. [Dut]*

662. Fairchild, David. 1938. The world was my garden: 
Travels of a plant explorer. New York, NY: Charles 
Scribner’s Sons. xiv + 494 p. Assisted by Elizabeth and 
Alfred Kay. Illust. Index. 25 cm.
• Summary: This wonderful book, an autobiography of 
David Fairchild (1869-1954), also tells the story of the 
early days of the USDA and its Section of Foreign Seed and 
Plant Introduction, and of the pioneering work with plant 
introduction to the United States. It contains about 207 
black-and-white photos, mostly taken by the author. One 
of these (p. 472A) shows Howard P. Dorsett (standing) and 
David Fairchild (seated), who “spent twenty happy years in 
close association, trying to increase the number and improve 
through introductions the quality of the fruits and vegetables 
of the United States.”
 Contents: 1. Background. 2. Kansas. 3. I enter 
government service. 4. I meet Barbour Lathrop and reach 
Naples [Italy]. 5. Breslau, Berlin, and Bonn [Germany]. 
6. Java ho! 7. The Lathrop-Fairchild odyssey begins. 8. 
The Cannibal Isles (Incl. Hawaiian islands). 9. American 
interlude (in 1897 his father resigned as president of Kansas 
State College of Agriculture after the wave of Populism 
engulfed the college). 10. The West Indies and South 
America. 11. Cotton in Egypt. 12. Across the Java Sea. 13. 
From Finland to Dalmatia. 14. Land of the Pharaohs. 15. 
Malta, Tunis, Algiers, and Spain. 16. England, America, 
and west to the Orient once more. 17. The Persian Gulf and 
Bagdad [Baghdad. Note: Iraq was established in 1921 out of 
former Turkish territory]. 18. A glimpse of Saïgon [Saigon] 
and a long stay in Japan. 19. I visit Luther Burbank and 
circumnavigate Africa. 20. I meet Alexander Graham Bell. 
21. A grand tour of these United States. 22. Mostly personal. 
23. Washington, Madeira, and “In the Woods.” 24. Baddeck, 
Nova Scotia. 25. Mostly aviation. 26. Lacquer and wild 
wheat. 27. Aaron Aaronsohn and Joseph Rock. 28. More 
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plants, introduction gardens, and Mr. Bell. 29. Florida in 
1912. 30. Monsters of the backyard. 31. The fl owering cherry 
trees are planted in Washington. 32. Quarantine increases and 
war [World War I] begins. 33. Seeds from Afghanistan. 34. 
The plains of Canada. 35. The war and dried vegetables. 36. 
The Allison Armour expeditions. 37. Aloha.
 In 1889 Beverly T. Galloway, head of USDA’s Division 
of Plant Pathology, brought David Fairchild, age 19, to 
Washington, DC, to join fi ve plant pathologists who were 
working in attic rooms of the old red brick department 
building. P. Howard Dorsett, Galloway’s Wisconsin 
classmate, soon joined the group. Soon shy and scholarly 
Walter T. Swingle, Fairchild’s Kansas State classmate and 
close friend since their student days in Germany, arrived 
with his growing library of agricultural references in 5 or 
6 languages. Seeking an opportunity to learn about the 
fl ora of foreign countries, Fairchild accepted a Smithsonian 
fellowship to study entomology in Naples, Italy, and resigned 
from the USDA. Fairchild’s pioneering work with plant 
introduction traces its roots back to late 1893. On board a 
ship, the young plant pathologist met Barbour Lathrop, a 
wealthy San Francisco gentleman who later took him on an 
extended tour of the Pacifi c and showed him fruits, grains, 
and ornamental plants that could be valuable in America. In 
1895 Lathrop gave Fairchild the money to begin his study 
of the plant treasures of the tropics. Returning to the USA in 
1897 (with Mr. Lathrop), after an absence of 4 years, David 
Fairchild knew exactly what he wanted to do with his life. 
He visited his parents in Manhattan, Kansas, and learned that 
a wave of “Populism” (resembling Bolshevism) had caused 
his father to resign as president of the college (p. 105). In 
August 1897 he reached Washington, DC–without a job. 
James Wilson, the Secretary of Agriculture, fi rmly believed 
that “what agriculture needed most was more knowledge.” 
“The idea of plant introduction as a government activity was 
germinating in other minds besides Lathrop’s and mine” (p. 
106). Secretary Wilson’s fi rst act after taking offi ce had been 
to send N.E. Hansen to Russia in search of cold-resistant 
cereal grains and fruits for America’s great plains. Swingle 
has recently presented a paper on introducing subtropical 
plants to Florida.
 Fairchild and Swingle conceived a plan to divert 
$20,000 dollars of the funds appropriated for the wasteful 
Congressional Seed Distribution Service (which was already 
spending several hundred thousand dollars a year) in order 
to fi nance a section for the specifi c purpose of introducing 
new, useful, and carefully selected crops into the United 
States. He enthusiastically presented the idea to Secretary 
Wilson, who approved the plan and asked him to organize 
the new Foreign Seed and Plant Introduction Section (p. 
107). Housed on the fi fth fl oor under the eaves of the old 
Department of Agriculture building and staffed by one 
teenage secretary, it became a reality when Congress passed 
the revised appropriation bill in July, 1898.

 “In 1899, all that existed of the Department of 
Agriculture was housed in an ugly old building with a 
mansard roof topping its red-brick walls. It was situated in a 
park south of Pennsylvania Avenue, just beyond one of the 
most disreputable quarters of the city” (p. 18).
 In 1916 David and Marian Fairchild purchased a piece 
of property located in Coconut Grove on Biscayne Bay, 
Florida; they named it The Kampong. On the property was 
a very old stone barn, a huge stone entrance gate, and many 
fi ne old tropical trees (p. 452-53, 456A, 472C). A Kampong 
is a Malay word (fi rst used in English in 1844) meaning “a 
native hamlet or village in a Malay-speaking country.”
 Good photos show: (1-4) Members of the USDA 
Section of Plant Pathology taken in the early 1890s: Walter 
T. Swingle, Joseph James, David Fairchild, Theodore Holm, 
Beverly T. Galloway, Merton B. Waite, and P. Howard 
Dorsett (p. 26A-B). (5) Barbour Lathrop and David Fairchild 
in the cabin of a boat, off Sumatra, Christmas, 1895. (6) The 
uniform of a worker at Mr. Suzuki’s nursery in Tokyo, Japan. 
The back is decorated with large Chinese characters. (5) 
Fermentation vats with conical bamboo covers in a soy sauce 
factory at Ichang (I-ch’ang or Yichang), a city in west Hupeh 
/ Hubei province in Central China (p. 256F, probably taken 
by Frank N. Meyer in 1917). (6) page shows “A prolifi c Soy 
Bean plant ripe for harvest” and loaded with pods (p. 256F). 
(7) David Fairchild (seated) and Howard Dorsett (standing), 
each in two-piece suits, by at a desk, examining various 
fruits (p. 472A). Address: USDA.

663. Fairchild, David. 1938. Frank N. Meyer (Document 
part). In: D. Fairchild. 1938. The World Was My Garden: 
Travels of a Plant Explorer. New York, NY: Charles 
Scribner’s Sons. xiv + 494 p. See p. 314-16, 345-46, 454-55. 
Assisted by Elizabeth and Alfred Kay.
• Summary: In 1905 matters of considerable moment were 
taking place at Fairchild’s offi ce in the Section of Foreign 
Seed and Plant Introduction. “A young Hollander had come 
to America [in Oct. 1901]. His name was Frank N. Meyer, 
and he had been head gardener under Hugo De Vries in 
Amsterdam. It seemed possible that Meyer might prove to be 
the man we had been looking for to send to China.
 “’He’s a strange fellow,’ said Pieters. ‘A bit erratic 
perhaps, for he doesn’t seem to care about staying in one 
place. He had a letter to Erwin Smith, and Erwin gave him 
a job in the greenhouses, but Meyer spent all his spare 
time tramping around the country. He walked down to Mt. 
Vernon through the fi elds along the river, and on the way 
back spent the night in an old barn. Meyer told me that he 
heard noises around the barn and thought it must be the 
Indians. In fact, Meyer was surprised that he had not seen 
any redskins during the whole trip. Like so many European 
boys, he has been fascinated by James Fenimore Cooper’s 
novels and thought the Indians still occupied the country. 
From Washington he went to Cuba, California and Mexico. 
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I understand that he walked hundreds of miles in Mexico. 
Recently he has been at the Shaw School of Botany in St. 
Louis’ [Missouri].
 “I was much impressed with the fact that Meyer was a 
great walker, for I knew that there were no roads in China, 
and a man must either be carried in a sedan-chair or walk if 
he is to get anywhere throughout the interior.
 “Pieters wired to Meyer to come to Washington, and 
I remember our fi rst interview as plainly as though it were 
yesterday. It was a boiling hot day and Meyer was one of 
those full-blooded men who had spent his life out-of-doors 
and perspired freely. He cared nothing about his dress. 
Somewhere he had picked up a striped shirt, and when he 
came to see me it was wringing wet and the stripes had run. 
But he sat on the edge of the chair with an eagerness and 
quick intelligence that won me in an instant. His lack of 
pose, his willingness to work for any reasonable sum, and 
his evident passion for plants, all were evident in that fi rst 
interview. Meyer told me that some of the bamboos which 
Mr. Lathrop and I had sent to California had been planted 
by a stubborn plant pathologist who did not know enough 
to mulch them and would not let Meyer do it either. They 
had died in consequence, and, as Meyer told me about it, his 
eyes fi lled with tears. From that moment Meyer and I were 
friends, and for thirteen years I travelled with him, in spirit if 
not in body, through the farms, gardens, forests and deserts 
of Asia.
 “I was anxious to introduce Meyer to Marian’s family, 
but he was so unconventionally dressed that I tried to 
spruce him up a bit before taking him there to dinner. I even 
presented him with a tuxedo thinking that he would need it in 
the Orient, but he brought it back three years afterwards and 
dragged it out of his trunk, green with mold. He fascinated 
Mr. and Mrs. Bell and all who met him by his keen interest 
in everything he saw, and by his eagerness to learn.”
 When Frank Meyer returned to San Francisco [in 
July 1908] from his fi rst 3 years in China, his collection 
of 77 different species and varieties of plants included 18 
named varieties of the soy bean, with descriptions of their 
characteristics and the uses to which they were put. He also 
had “several varieties of a small bean (Phaseolus angularis) 
used by the Chinese as a vegetable when sprouted...” “Meyer 
was a most economical traveler; he walked instead of being 
carried in a sedan chair as are most travelers in the interior of 
China, and he lived in Chinese inns and ate native food.
 “Meyer’s arrival in Washington was of course an event 
to be celebrated by the Offi ce, for everybody had read his 
letters fi lled with glimpses people and customs. Marian and 
I gave a bonfi re party at ‘In the Woods’ one moonlight night 
to which the entire Offi ce was invited. We were none of us 
orators, but, with such ceremony and speeches as we were 
capable of, we complimented the explorer on the success of 
this three years of strenuous, even dangerous, plant hunting 
in China” (p. 345).

 A great letter writer, Meyer and Fairchild became 
very close friends. Meyer’s second trip (1909-12) was to 
far western China and the Caucasus. His third trip was to 
northwestern China; when Meyer returned from this trip, 
Fairchild met him in Seattle, Washington.
 Pages 454-55 discuss the work and death of Frank N. 
Meyer. Before he left on his fourth trip to China in 1916, 
he wrote his will. Fairchild notes, “He often spoke of not 
coming back, and I always tried to stop him from thinking 
about death. On June 4, 1918, a cablegram came from the 
Consul at Nanking. It read, ‘Frank Meyer, Department 
Agriculture, disappeared from steamer in this consular 
district en route Hankow to Shanghai, June 2d.’ Later another 
cable reported that a search for his body was being made and 
a third cable said that it had been found thirty miles above 
the city of Wuhu.
 “Meyer had so endeared himself to every one in the 
force that the shock was a very real one. While we were in 
our fi rst sorrow over his death, his last letter came...
 “’Concerning substitutes for dairy products,’ he [Frank 
N. Meyer] remarked that ‘the hundred and one different 
manufactures of the soy bean supply this protein, but I 
must admit that it will take some time for the white races to 
acquire a taste for the large majority of these products.’
 “I had written Meyer that we were putting in three 
hundred acres of soy beans and he was much interested, as 
it was the largest area of this bean yet grown in America... 
He closed his last letter with the words ‘Times certainly are 
sad and mad, and from a scientifi c standpoint, so utterly 
unnecessary.’
 “I have always been at a loss to understand his 
disappearance, for no evidence of foul play was found. 
Meyer’s death will remain a mystery to his friends. I called 
the members of our little staff together and we held a 
touching memorial meeting... Then I read them his will. He 
had left a thousand dollars to be spent by the offi ce force in 
an outing somewhere in his honor, or, if the force so voted, 
it could be divided equally among all the members and, as 
there were a hundred, this would mean ten dollars to each 
person.
 “It was the unanimous opinion of the Force that we 
should have a medal made in his honor, call it the Meyer 
Medal, and present it for meritorious work in the fi eld of 
Plant Introduction. My old friend the medalist Theodore 
Spicer Simson offered to make the medal, and produced 
what I think is a unique and interesting one. It has already 
been given to ten investigators in plant introduction” (p. 
455).
 Photos of Frank Meyer appear on the following pages: 
314B (best one, with walking stick in China), 344D, 376A, 
396D, and 444C. A photo (p. 456B) shows David Fairchild 
presenting the Meyer Medal to Charles Torrey Simpson, with 
Barbour Lathrop looking on. Address: USDA.
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664. Toxopeus, H.J. 1938. Over het voorkomen van de 
knolletjes bacteriën van kedelee (soyaboon) in verband 
met de wenschelijkheid van enten van het zaaizaad [The 
frequency of Rhizobium japonicum (the of root nodule 
bacteria of the soybean) in the soils of the Netherlands 
East Indies and the desirability of inoculation of the seeds]. 
Mededeelingen van het Algemeen Proefstation vor den 
Landbouw (Buitenzorg) No. 29. 20 p. [Dut; eng]*
• Summary: In Dutch, with an English-language summary 
on pages 19-20.

665. Bloch, Kurt. 1939. Netherlands India takes advantage of 
soybean situation. Far Eastern Survey 8(3):34-35.
• Summary: Japanese expansion in East Asia and the 
worldwide economic depression have combined to encourage 
the cultivation of soybeans outside of Manchuria, especially 
in the Netherlands Indies [today’s Indonesia] were soybeans 
have long been a basic foodstuff and where new land has 
become available because of the decrease in area planted 
to sugar cane. “The area devoted to soybean cultivation in 
Netherlands India has increased its relative position from less 
than 5% to more than 10% of the Manchurian area.”
 During the past eight years [since 1931], two main 
factors have infl uenced the international soybean market: (1) 
Japan’s occupation of Manchuria has led to a sharp reduction 
of soybean acreage and production there; (2) Germany’s 
Fettwirtschaft (edible fats’ consumption regulation), initiated 
in 1933, resulted in a sharp reduction in the international 
demand for soybeans since Germany used to consume more 
than half of all European supplies. In addition, the fact that 
soybeans were dependent on a silver exchange standard has 
made them comparatively high priced, and soybean oil has 
been unable to compete with rival products.
 “As a result soybeans have developed into a profi table 
crop in other areas, especially since in recent years the 
German-Manchurian barter trade has served to support the 
international level of prices in this commodity.” There has 
also been a great expansion of soybean area in southeastern 
Europe–especially in Roumania and Bulgaria.

666. Pynaert, L. 1939. Le Soja au Congo Belge [The soybean 
in the Belgian Congo]. Revue Internationale des Produits 
Coloniaux et du Materiel Colonial 14(158):61-65. Feb. 
Summary in Revue de Botanique Appliquee (1939) 19:233. 
[3 ref. Fre]
• Summary: Contents: Preface. Soybean yields obtained in 
the Belgian Congo. The utilization of soya in Europe: Dry 
seeds (whole dry soybeans), soy sauce, soymilk, yuba, tofu, 
soymilk casein, soy lecithin, soy fl our and chocolate, soy oil. 
Net cost. In short, Pynaert describes all the basic types of 
soyfoods and encourages their introduction to the Congo.
 Yields: “In 1915 the agronomist Mestdagh made it 
known that at the end of an experiment well conducted at 
Lusambo in the district of Sankuru [Belgian Congo], he had 

harvested 1,472 kg/ha of a light yellow variety of soybean, 
and 1,786 kg/ha of a black variety.
 “The agronomist J.B.H. Lejeune, who worked in the 
Congo for nearly 20 years, recently furnished information 
of great interest on the subject of the soybean cultivation 
which he had undertaken in the colony as well as in Rwanda-
Urundi.
 “In 1922 he cultivated a yellow soybean which he had 
obtained from Vilmorin-Andrieux & Co. in Paris under the 
name of Mammoth Yellow. He obtained yields ranging from 
500 to 1,500 kg/ha.
 “In 1926 the same agronomist introduced the black 
soybean O-Too-Ton [Otootan] cultivated in Georgia. This 
variety adapted itself remarkably well to the conditions of 
the Eala milieu and gave soybean yields of 1,000 to 2,000 
kg/ha.
 “In 1927 trials were recorded at four stations in Rwanda-
Burundi, a country of higher altitude with conditions that are 
very different from those forested central Africa.
 “At Lusunyu, which enjoys a temperate climate, the 
yields of a variety of O-Too-Ton varied from 90-540 kg/ha 
during a 4 month cycle. At Bugarama, in a much warmer 
climate, the average yield of seeds was 556 kg/ha. At Kisozi 
the variety O-Too-Ton gave yields of 100 to 400 kg/ha. A 
variety named Biloxi furnished a yield of more than 500 kg/
ha. At Rubona, still in Rwanda-Urundi, the following seed 
yields were obtained from 1931 to 1935. Biloxi: 300 to 652 
kg/ha. O-Too-Ton: 150 to 1,300 kg/ha. Eala Yellow (Jaune 
d’Eala): 214 to 261 kg/ha.” Also discusses yields at: Kisozi 
from seeds introduced by Mr. Lejeune; at the Agronomic 
Station at Yangambi, near Stanleyville, from 1937; at Nioka 
in Upper Ituri (Haut-Ituri; Ituri is a district in the oriental 
province of the Belgian Congo) where yields are 450-500 
kg/ha in poor soil but 700-800 kg/ha in good soil, and even 
up to 1,000 kg/ha; it is concluded that indigenous crops will 
probably not give yields of greater than 400-500 kg/ha.
 This document contains the earliest date seen for 
soybeans in Ruanda-Urundi, or the cultivation of soybeans 
in Ruanda-Urundi (1927) (one of two documents). Address: 
Directeur du Jardin Colonial de Laeken (Belgium).

667. Revue Internationale des Produits Coloniaux et du 
Material Colonial. 1939. Soja [Soya]. 14(159):111-13. 
March. [Fre]
• Summary: Contains information about soybeans in the 
following countries: Austria, Brazil, Belgian Congo, USA, 
Manchuria, Cameroon.

668. 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):
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 “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.

669. Ferretti, A. 1939. Fabrication de fi bres textiles 
artifi cielles [Manufacture of artifi cial textile fi ber]. Belgian 
Patent 433,999. April 25. [Fre]*
• Summary: Using soybean protein and sodium 
hydrosulphite.

670. Primmer, George H. 1939. United States soybean 
industry. Economic Geography 15(2):205-11. April.
• Summary: Contents: Introduction. Recent phenomenal 
acreage increase. Soil relationships. Effect of slope. Climatic 
infl uences. Relation to pests and diseases. Use of soybeans 
for food and feed (coffee substitute, “cooked as a green 
vegetable,” “soy sprouts of about two inches receive praise 
as a winter vegetable,” “Duluth confectionary counters 
display ‘Salted Soys’ alongside other exotic nuts,” “Recipes 
for preparing soybean ‘milk’ circulate widely”).
 Note. This is the 3rd earliest English-language document 
seen (Jan. 2013) that contains the modern term “soy sprouts.”
 Industrial uses of soybean oil and residue: the regional 
industrial products in Urbana, Illinois
 Figures show: (1) Bar chart of the world’s principal 
soybean producing countries in 1924-25, and in 1935-
36. In 1936, Manchuria was by far the leader, followed 
by the USA, Chosen [Korea], Japan (whose production 
has decreased since 1925), and Netherland India [today’s 
Indonesia].
 (2) A map of the eastern half of the United States, with 
carefully located 50,000-acre dots showing areas of heaviest 
soybean production. Between 1934 and 1939, the area 
increased 5-fold in Mississippi and 21-fold in Minnesota. 
The area in Oklahoma decreased.
 (3) A graph shows that the number of combines used to 
harvest soybeans in Illinois skyrocketed from 0 in 1924, to 
about 20 in 1925, to about 75 in 1926, to about 300 in 1927; 
by 1935 the number had increased to an estimated 3,000. (4) 
A photo shows a combine harvesting soybeans.
 (5) A photo of a “Superior fi eld of Indiana soybeans 
probably cultivated for the last time as plants shade most 
of the fi eld’s surface. Two-row corn cultivators or “beet 
cultivators may till four such soybean rows simultaneously.
 (6) A graph shows soybean oil imports into the United 
states; these imports increased dramatically during World 

War I, peaking in 1918 [at 335.98 million lb].
 (7) A map shows the location of soybean oil mills in the 
United States. There are large numbers in Illinois, Indiana, 
Ohio, Iowa, and North Carolina.
 (8) A bar chart shows “Utilization of soybean oil 
processed in the United States” in 1934, 1935, and 1936. 
In 1934 the 30 million lb was used mostly by the drying oil 
industry. In 1935 the 140 million lb was used mostly for 
[lard] compounds and vegetable shortenings. In 1936 the 280 
million lb was still used mostly for compounds and vegetable 
shortenings, but a signifi cant amount was used for oleo, other 
edible, the drying oil industry, and soap.
 (9) A photo shows a mill for removal of oil from Corn 
Belt soybeans; the processing plant serves an area tributary 
to Champaign, Illinois, and ships the oil to Chicago factory 
area.
 “Soybeans provided some of the none-too-kindly 
remembered ‘coffee’ rations to Union Civil War soldiers. 
Sausage makers, at times, put up to 50 per cent soybean fl our 
in part of their product.”
 Note: This is the earliest English-language document 
seen (Dec. 2012) that uses the term “Salted Soys” to refer to 
soynuts.

671. Boiscorjon d’Ollivier, Andre. 1939. La production 
métropolitaine des oléagineux: “Le soja” [French production 
of oilseeds: Soya]. Revue des Combustibles Liquides (la) 
17(167):225-35. Aug/Sept. (Chem. Abst. 34:3937). [Fre]
• Summary: Contents: The agricultural situation in France. 
Heavy motor oils and vegetable oils. The production of oils 
in France. Soya (Le Soja). The cultivation of soya in France. 
Soya from the oil / lipid point of view. Possibilities of 
production of soya in France. Conclusion.
 Tables show: (1) Area planted to major crops (in 
hectares) in 1910 and 1935, and the change in area. The 
two main crops in 1935 are wheat and oats; soya is not 
mentioned. (2) Area (ha) and production (metric tons) of 
soybeans in Manchuria, 1924-1933. (3) Exports (in metric 
tons) of soybeans from Manchuria and their value (in Hai 
Kwan [Haikwan] Tael), 1922-1931. (4) Imports (in piculs) 
of soybeans to England, Germany, Holland, and France in 
1931, and their value in Hai Kwan Tael. Holland imported 
6.3 million, England 2.3 million, Germany 0.593 million, 
and France 0.024 million piculs. (5) Imports (in metric 
quintals = Q.M.) of soybeans to Germany in 1936 and 1937 
from Bulgaria, Rumania, and Manchuria. (6) Imports of 
soy oil (huile de soja) to Germany (in metric quintals) in 
1936 and 1937 and its value each year in Deutschmarks. 
(7) The countries supplying that soy oil (in metric quintals) 
to Germany in 1936 and 1937: Denmark 1.7, Holland 1.2, 
Manchuria 34.8 in 1937. (8) Area and production of soybeans 
in Bulgaria, 1933-1937, by La Société Anonyme Bulgare 
pour l’exportation et la production de graines oléifères Soja, 
at Sofi a. (9) Exports of soybeans from Bulgaria, 1935-1937. 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   282

© Copyright Soyinfo Center 2015

(10) Quantity of soybeans purchased by Germany from 
Bulgaria, 1935-1937. (11) Area and production of soybeans 
in Romania, 1936-1937, by two fi rms: (12) Société Soia, 
of German origin, and Société Planta, of Czech origin. (13) 
Production of soybeans in France, by region (in kg): Landes 
2,000. Saône-et-Loire 1,800. Seine-et-Oise 2,000. Massif 
Central 2,500. Soybean culture in France was started by 
Mr. Rouest, but the total is still tiny. (14) Cost of soybean 
cultivation in each of the above regions plus Seine-et-Marne. 
(15) Cost details per hectare. (16) Nutritional composition 
of Broad beans (Vicia faba; féverolle), soya, and corn, incl. 
nutritive units (Unités nutritives) per 100 kg. (17) Yields of 
oil and protein from soybeans per hectare in seven different 
regions of Germany, by Prof. Dr. W. Riede and W.V. Haken. 
(18) Soy oil constants for soybean oil from France and from 
Manchuria. (19) Acidity of soya, peanut, and palmetto oils. 
Address: Secrétaire Général du Syndicat National pour 
le Développement de l’Utilisation des Huiles Végétales 
Combustibles.

672. 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 
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.

673. 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 
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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.

674. Detroit News. 1939. War demand for soy beans shatters 
U.S. export record. Oct. 30. p. 27, cols. 3-4.
• Summary: European demand for American soybeans, 
stimulated in part by the war, is breaking all U.S. export 
records. The main foreign buyers of U.S. soybeans, all in 
Europe, have been Denmark, the United Kingdom, Norway, 
Sweden, Holland, and Belgium. Before the war, these 
countries relied on Manchuria for much of supplies.
 In 1937 the U.S. exported about 1.3 million bushels, and 
in 1938 approximately 2.6 million bushels. Estimates for 
1939 soy bean exports run as high as 15 million bushels.

675. Löbbe, Henrique. 1939. Die Sojabohnenkultur in 
Belgisch-Kongo [Soybean culture in the Belgian Congo 
(Abstract)]. Tropenpfl anzer (Der) (Berlin) 42(9/10):290-91. 
Sept/Oct. English-language summary in Herbage Abstracts. 
1939. 9(1-4):298. Dec. [1 ref. Ger]
• Summary: A German-language summary of an article 
titled “Le Soja au Congo Belge,” by L. Pynaert in Revue 
Internationale des Produits Coloniaux et du Matérial 
Colonial, 14(158):61-65. Feb. 1939. It describes successful 
experiments (1931-35) and suitable cultivation techniques.

676. Schuitemaker, B. 1939. Marktoverzicht van de 
voornaamste Nederlandsch Indische producten gedurende 
het jaar 1938 [Market overview of the leading Netherlands 
Indies’ products during the year 1938]. Landbouw 
(Buitenzorg, Java) 15(10):634, 641-42. Oct. [Dut]
Address: Java.

677. Carlier, J. 1939. [Artifi cial wool]. Belgian Patent 
436,652. Nov. 30. (Chem. Abst. 35:3106). [Fre]*

678. 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 
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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.

679. 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): 
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 
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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.

680. Banneux, L. 1939. L’état actuel de la culture du 
Soja dans les Stations de l’Institut National pour l’Étude 
Agronomique du Congo Belge (I.N.E.A.C.) [The present 
state of soybean cultivation at the stations of the National 
Institute for Agronomy Research in the Belgian Congo, 
I.N.E.A.C.]. In: 8th International Congress of Tropical and 
Subtropical Agriculture. 45 p. Held on 13-17 March 1939 at 
Tripoli, Libya. Illust. 24 cm. [Fre]*

681. Soetisna, Mas. 1939. Kedelé mas Toegoemoeljo [The 
yellow soybean of Toegoemoeljo]. Kolonisatie Bulletin 6:9-
11. [Ind]
• Summary: In the author’s name, the term “Mas” may be 
a Javanese title, of lower rank than Raden. “Toegoemoeljo” 
(presently spelled Tugumulyo) is a place name but it can 

also be translated as “Column/Pillar of Glory,” in Javanese 
culture refers to the manifestation of the highest level of 
happiness. The document tells about yellow soybeans from 
this place. Address: Adjunct-landbouwconsultent di Loeboek 
Linggau.

682. Verslagen van Veldproeven. A, Variteitenproeven 
(Landbouwkundige Institut). 1939. Varieteitenproeven met 
kedelee [Variety trials with soybeans]. A 752-54, A 778-98, A 
910-15, A 917-18. [Dut]*

683. Vollema, J.S. 1939. De sojaboon. Een voordeelige 
ondergroei in jonge rubbertuinen [The soybean, a profi table 
undergrowth in young rubber plantations]. Bergcultures 
(Batavia, Dutch East Indies) 8(20):460. [Dut]*

684. 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 
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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: 
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.

685. 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 
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infl uence on soy in France and they nicely complement each 
other (p. vi).

The Soybean, by Piper & Morse (1923), was 
published in both New York and London. Horvath was a 
Russo-American chemist. Italians who made important 
contributions to the soybean were professors Bottari, Mattei, 
Panatelli, and Tito Poggi (p. vii).
 Leon Rouest, French the agronomist, wrote an important 
book titled Le soja français et ses applications agricoles et 
industrielles (Chateauroux 1936). Since 1920 he has devoted 
himself to the culture of soybeans and to the selection of 
acclimatized varieties. He was director of the Laboratory of 
Soja in the north Caucasus from 1930 to 1935, and in 1921 
he had already published a book, Le soja et son lait végétal. 
His new (1936) book benefi tted from the collaboration of 
Henry de Guerpel, an agricultural engineer and mayor of 
Percy-en-Auge, who was also an indefatigable prophet of 
soybeans in France, until his untimely death in Jan. 1937.
 Anyone in the world can order (from the U.S. 
Government Printing Offi ce in Washington, DC) the many 
U.S. publications about soybeans from the USDA or state 
agricultural experiment stations. These substantial works are 
based on careful research and enriched with numerous tables 
and photos–a fi ne example of the key role that governments 
can play in introducing and popularizing soya. Recently J.A. 
LeClerc (of USDA’s Bureau of Chemistry and Soils) said the 
soybean has become a naturalized American (p. viii).
 More than a century ago lord Byron wrote Beppo, the 
fi rst Western poem on soy. It was an account of a carnival 
at Venice, Italy, in 1818. He advised the tourists to bring 
“Ketchup, Soy [sauce], Chili-vinegar.”
 Maurice Druel was one of the young engineers who 
worked with competence to launch a soy industry in France 
(p. x).
 For an early chronology of soybeans and soyfoods in 
France (1856+, see pages 8-12). 1857-58: Lechaume planted 
soybeans at Vitry-sur-Seine and got encouraging results. A 
report by the National Society for Acclimatization declared: 
“The acclimatization of the soybean is complete.”
 1859–Setback for the fi rst tests by Vilmorin with 
Chinese beans that were too late, but success by Dr. Turrel in 
le Var.
 1862-69–Success of Mme. Delisse, in Gironde.
 Then the Franco-Prussian war arrested these tests, so 
the center of interest moved to central Europe. The world 
exposition of Vienna in 1873 and 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.

686. 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 
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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.

 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 
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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.

 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.

687. Haigh, J.C. 1940. Essais de culture de soja à Ceylan 
[Trials with soybean culture in Ceylon]. Agriculture 
et Elevage au Congo Belge 14(1):5-8. Jan. Reprinted 
in Revue Internationale des Produits Coloniaux et du 
Material Colonial 1940. Jan/Feb. p. 17-22. And in: Revue 
Internationale du Soja. 1941. March. p. 63-68. [Fre]
• Summary: This is an French-language translation of the 
following English-language article: Haigh, J.C. 1939. “Trials 
with soybean in Ceylon.” Tropical Agriculturist (Ceylon) 
93(3):144-56. Sept. Address: Botanist.

688. Opsomer, J.-E. 1940. [Acclimatization of soybeans 
in the Belgian Congo]. Matériel Colonial (Le) No. 4. Jan. 
[Fre]*

689. Savarin Dutch Terrace. 1940. Where discriminating 
diners enjoy Sunday dinner (Ad). Toronto Daily Star 
(Canada). Feb. 3. p. 27.
• Summary: Sunday’s huge full menu, which is given, 
includes “Chicken chop suey with rice and soy sauce.” The 
cost, with live music: $0.75. Address: Bay at Adelaide, 
Toronto.

690. Bolhuis, G.G. 1940. Natuurlijke kruisbestuiving bij 
kedelee [Natural backcrossing by soybeans]. Landbouw: 
Landbouwkundig Tijdschrift voor Nederlandsch Indie 
(Buitenzorg, Java) 16(2):119-28. [10 ref. Dut; eng]
• Summary: Discusses the results of experiments in natural 
backcrossing conducted in Java. These experiments began in 
1934 at Buitenzorg (Java), but the fi rst seeds were harvested 
in 1937. Previous to 1907 it was generally assumed that 
natural cross-pollination in the soybean did not occur. In 
that year, Piper and Morse found some aberrant plants 
with hybrid nature in plots of some pure-grown varieties. 
Address: Ir., Landbouwkundig Instituut van het Algemmen 
Proefstation voor den Landbouw te Buitenzorg, Java.

691. Ozouf, René. 1940. Le soja [The soybean]. Journal des 
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Instituteurs et des Institutrices (France) 86(12):47. March 2. 
[2 ref. Fre]*
• Summary: This article appears in the section of this 
issue titled “Partie Scolaire,” in the subsection titled 
“Pour les Grandes et les Adultes.” Contents: Introduction. 
Its cultivation (one of the oldest cultivated plants in the 
world, widely cultivated for ages in East Asia (especially 
Manchuria)), it is an annual, which prefers temperate 
climates, there are more than 1,200 varieties, cultivated in 
the Corn Belt of the USA, and in Korea, Japan, Java, the 
USSR, Romania, Hungary, Bulgaria, Yugoslavia, and France 
(but yields here are low).
 Its utilization: The bacteria in the nodules on its roots 
are a source of nitrogen fertilizer. It can be used as a green 
forage crop, like lucern / alfalfa. If this is dried, it can be 
made into hay or silage. Pigs can be raised on soybean 
pasture in the open air. It is much appreciated as a green 
manure. Because the seeds are rich in nitrogen, protein and 
oil, it is utilized in the form of beans or of oilseed presscake 
for the feeding of all farm animals. It also has many uses as 
an industrial product. Above al, it is used as a source of oil 
and cake / meal.
 The modern soybean utilization industry is most highly 
developed in Manchuria, where the principal centers are (in 
order of importance) Dairen, Harbin, Antung and Yingkou 
(W.-G. Ying-k’ou; formerly Newchwang or Niuchwang); 
in China, above all in Nanking and Shanghai; in Korea at 
Konan (in today’s North Korea) and in the ports of Seishin 
(Ch’ongjin, Chongjin, in today’s North Korea), and Rashin; 
in Japan at Kobe-Osaka and Tokyo-Yokohama; in Siberia, in 
the Russian Far East at Khabarovsk and Vladivostok.
 In Europe, Germany is in fi rst place in the various 
soy industries, and especially of oil, lecithin, and cakes. 
Hamburg and its surroundings are the leading center, 
followed by Bremen, Stettin [Szczecin, in Poland as of July 
2014], Berlin, etc. In the years immediately preceding the 
war of 1939, the Reich imported 40-50% of the soybeans 
produced in Manchuria. Hull is the principal soybean 
crushing center in England. Throughout Scandinavia the 
soybean is transformed into cake and margarine, as well as in 
the Netherlands and in Belgium. In France, two factories that 
make oil and lecithin are in operation near Arras and Lille.
 In the United States soybean processing industries are 
developed everywhere, particularly in Chicago [Illinois] and 
Milwaukee [Wisconsin] and in the towns of Illinois and New 
York. Ford automobile factories use soybeans to make plastic 
accessories.
 Soybean trade and commerce.

692. Bean-Bag (The) (Lansing, Michigan). 1940. Soy bean 
export records shattered by war demand. 22(7-10):12. 
March.
• Summary: “European demand for American soy beans, 
stimulated partly by the war, is shattering all United States 

export records, grain men say.
 “Traffi c in soys, until a few years ago a minor American 
crop, is expanding rapidly as farmers in the middle west 
send the biggest harvest they’ve ever produced to market. 
The 1939 soy bean crop has been valued at approximately 
$75,000,000.
 “In the month of October almost 3,000,000 bushels 
were cleared in lake vessels from the Chicago [Illinois] area, 
in which soy bean marketings from the rich middlewestern 
belt are centered. Two boatloads carrying 109,000 bushels 
were booked directly to Norwegian ports. Direct shipments 
abroad are rare, most of the cargoes being transshipped from 
Canadian ports.
 “Exporters say the war has cut off supplies from 
Manchuria, which for centuries has been the world’s 
principal soy bean producing area, and Europe has been 
forced to depend more on the United States for supplies.”
 “Principal foreign buyers of United States beans have 
been Denmark, the United Kingdom, Norway, Sweden, 
Holland and Belgium. United States producers estimated 
a crop in excess of 80,000,000 bushels, compared with 
57,600,000 the preceding crop year. Prior to 1934 domestic 
production of soy beans never exceeded 20,000,000 
bushels.”

693. SoyaScan Notes. 1940. Chronology of the German 
invasion and occupation of France (Overview). May 10. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Overview: 1940 April to June. Mobile German 
forces stage a Blitzkrieg attack westward, conquering neutral 
Denmark, Norway, the Netherlands, Belgium, and France.
 1940 May 10–Germany invades France in the Battle of 
France Fall Gelb (Case Yellow).
 1940 June 5–German forces outfl ank the Maginot Line 
and push deep into France.
 1940 June 12-14. The government of France fl ees to the 
city of Bordeaux.
 1940 June 14–France’s capital of Paris surrenders and is 
occupied by German troops who march triumphantly past the 
Arc de Triomphe.
 1940 June 17–Philippe Pétain announces publicly that 
France would ask for an armistice.
 1940 June 22–An armistice is signed between France 
and Germany, going into effect on June 25. For the Axis 
Powers, the campaign was a spectacular victory.
 France was divided into a German occupation zone in 
the north and west, a small Italian occupation zone in the 
southeast, and an unoccupied zone–the zone libre–in the 
south. A rump state–Vichy France–administered all three 
zones according to the terms laid out in the armistice. Note: 
Vichy is a spa town located almost exactly in the center of 
France.
 1942 Nov. Axis forces also occupied the zone libre, and 
metropolitan France remained under Axis occupation until 
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after the Allied landings in 1944.
 Why is this relevant to soybeans? During 2011 Hervé 
Berbille, soy researcher of France, developed a very 
interesting hypothesis, which he had confi rmed by August. 
Before World War II the French government was hostile 
to the expansion of soybean acreage in France–largely 
because the new crop competed with established crops 
which had political support. But during the Nazi occupation, 
soybean cultivation was strongly encouraged by the Vichy 
government because unlike meat, wheat, potatoes, dairy 
products, etc. which were requisitioned by the Nazis (Le 
festin du Reich...), Jerusalem artichoke, swedish turnip and 
soybeans were not requisitioned. So all the soybeans that 
were grown in France could be consumed or used in France. 
Hervé confi rmed this hypothesis in: Drouard, Alain. 1992. 
Une inconnue des sciences sociales: la Fondation Alexis 
Carrel, 1941-1945. Paris: Editions de la Maison des Sciences 
de l’Homme. 552 p. See p. 246 (where Louis Winter is 
discussed). Winter wrote a series of articles promoting 
soybeans, starting on 26 Sept. 1940, in L’Ouest Eclair.

694. Kovacs, Eugen. 1940. Nazi economic loss great in 
Rumania: Envoy goes to Bessarabia to seek accord with 
Russia on crops and minorities. Soya beans main item: 
Germany had contracted for a million acres at a cost of about 
$10,000,000. New York Times. July 5. p. 7.
• Summary: “By telephone to The New York Times. 
Bucharest, Rumania. July 4. Bessarabia and Bukovina, 
formerly in Rumania, are now part of Soviet Union.
 “Germany has suffered great losses by the sudden 
transfer, which was certainly not anticipated by the Reich. 
For example, German fi rms had contracted in advance for 
the crops of about 1,000,000 acres of soya beans, for which 
2,000,000,000 lei–about $10,000,000–had already been 
paid.”
 It is now uncertain if or when Germany will be supplied 
with this important crop. Bessarabia is that area in Rumania 
best suited for the cultivation of soya beans and Germany 
has promoted that growth, since it is increasingly diffi cult 
to import the beans from the Netherlands Indies [today’s 
Indonesia] or Manchukuo [Manchuria]. In Germany, soya 
beans are used as a source of fats and glycerine used in the 
manufacture of explosives.
 Bessarabia used to be the source of about 70% of 
Rumania’s production of edible oils.

695. Burlison, W.L. 1940. Importance of soybeans to 
American agriculture (With some notes on soybean 
research). Proceedings of the American Soybean Association 
p. 27-35. 20th annual meeting. Held 18-20 Aug. at Dearborn, 
Michigan.
• Summary: Contents: List of 11 things that the future of the 
soybean as an important Illinois crop is dependent upon–
according to G.L. Jordan, Dep. of Agricultural Economics, 

Univ. of Illinois. Where do we go from here in soybean 
production? Table 1–Annual production of soybeans in fi ve 
leading countries from 1925-1939: USA, Manchuria, Chosen 
[Korea], Japan, Netherland India. Table 2–World production 
of soybeans in 1,000 bushels (excluding China) from 1925-
1939, including percentage increase each year over 1925. 
These fi gures include, in addition to the countries shown in 
Table 1, Kwantung, Taiwan, U.S.S.R., Rumania, Bulgaria, 
Yugoslavia, and certain other small countries in Europe. U.S. 
soybean production as a percentage of world production. 
Why this rapid increase in U.S. soybean production? Rapid 
increase in U.S. soybean production during the past 6 years. 
Research leads the way: List of typical research projects at 
larger corn belt agricultural experiment stations.
 Extracts from letters on the future of soybeans in Illinois 
from thoughtful observers: H.G. Atwood, Allied Mills, Inc., 
26 Dec. 1939. G.G. McIlroy, President, American Soybean 
Association, 7 Dec. 1939. W.J. O’Brien, The Glidden Co., 
8 Dec. 1939. N.P. Noble, Swift and Company Soybean 
Mill, 8 Dec. 1939 (Swift has now built soybean mills at 
Cairo, Illinois; Des Moines, Iowa; and Fostoria, Ohio. Swift 
is using larger quantities of soybean oil in their various 
products). Edward J. Dies, National Soybean Processors 
Assn., 14 Dec. 1939. D.F. Christy, Acting Director, USDA 
Offi ce of Foreign Agricultural Relations, 17 Feb. 1940. E.F. 
Johnson, Ralston-Purina Company, 21 Dec. 1939. H.P. Rusk, 
Dean and Director, Illinois Experiment Station, 22 May 
1940. J.W. Hayward, Archer-Daniels-Midland Company, 24 
May 1940.
 Growth in the number of soybean crushing mills in the 
USA from about 10 in 1925 to approximately 75 in 1939. 
Increase in soybean yields in Illinois from 13.5 bushels/acre 
in 1925 to 24.5 bushels/acre in 1939. Growing industrial 
utilization of soybeans. Conclusion: “The importance of 
soybeans to American agriculture is bound to be of greater 
signifi cance as the years go by.”
 Concerning research: “Our research program on 
soybeans in this country is nothing less than remarkable. 
In 1937 a list of soybean projects was published by H.M. 
Steece, Specialist in Agronomy, Offi ce of Experiment 
Stations, U.S. Department of Agriculture.” In 1937 some 
53 agricultural experiment stations were conducting 258 
separate investigations on soybeans. “By far the largest 
number of these have to do with the varieties and methods 
of production.” A photo (p. 29) shows a tractor pulling a 
combine harvesting soybeans in Indiana.
 Note: This is the earliest English-language document 
seen (March 2003) that uses the term “soybean research” 
(see subtitle) to refer to research on soybean production. 
Address: Head, Dep. of Agronomy, Univ. of Illinois.

696. 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, 
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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 
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.

697. Noda Shoyu K.K. 1940. Noda Shôyu K.K. Nijûnen-shi 
[Twenty-year history of Noda Shoyu, Inc.]. Noda, Japan: 
Noda Shoyu K.K. 733 p. Illust. No index. 22 cm. [Jap]
• Summary: This is the earliest known major history of 
Kikkoman; it was written largely by Mr. Morio Ichiyama. 
Contents: Preface. 1. History: Before the establishment of 
Noda Shoyu K.K. (The origin and its changes {Thoughts 
on its origin, Tokugawa period, Meiji period, beginning 
of the Taisho period}, development of shoyu industry and 
the town of Noda, Noda Shoyu Jozo Kumiai, family trees 
and family traditions of the Mogi, Takanashi, Horikiri, and 
Ishikawa families, virtues of the family), foundation of Noda 
Shoyu K.K. {the opportunity to unite, the establishment 
of a joint undertaking}, 20 years after the establishment. 
2. Organization and management. 3. Plants (17): Korea, 
Jinsen?, Keijo plants. 4. Fermentation process: Special 
products (mirin, miso, sauce), testing center. 5. Business. 6. 
Cultural welfare facilities. 7. Connected enterprises: K.K. 
Noda Shoyu Ginko, Sobu Tetsudo K.K., Noda Transportation 
K.K., Gomei Company Senshukai, Foundational Juridical 
Perdon Kofukai, Manchuria Noda Shoyu K.K., Choshi 
Shoyu K.K.
 Appendixes. Timeline / time table / chronology: 
Ranking of capital investments of shoyu producing 
companies in Japan, graph of yearly shoyu production in 
Japan, sales of shoyu, mirin, and miso by the company, 
sales of the company’s shoyu comparing by area and also 
container, the company’s shoyu exporting map, average sales 
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of the company’s shoyu, prices of raw materials of shoyu 
production, prices of shoyu in different type containers.
 Pages 461-65 give an introduction to and description of 
each of the major brands produced by companies presently 
in the Noda Shoyu group. Under the Kikkoman brand, we 
learn that the producer of this brand of shoyu is the Saheiji 
MOGI family. It is said that the logo was designed by 
Manpei SARANUMA. It is said that the meaning and origin 
of the brand is as follows. The fi rst “big army of God” in 
Japan was honored at a place named Shimousa no Kuni, 
Kikkô mountain (Kikkô-zan), Katori Shrine (Jingu). The 
name of the mountain, Kikkô, was used in the brand. The 
tortoise (kamé) symbolizes long life and is thus a symbol of 
happiness. It is said that a tortoise lives for 10,000 [ichi-man] 
years. The grace with the tortoise is born shows high-class 
dignity with supernatural power.
 Pages 466-480 show all of the shoyu brands (including 
minor ones) produced by companies in the Noda Shoyu 
group. For each brand, the name, year of introduction, 
quality rank, and area where sold are given. Early brands, 
those introduced before the start of the Meiji period (1868), 
are read from top to bottom, right to left.
 The Saheiji MOGI line produced a total of 15 shoyu 
brands. The earliest was introduced in 1784. Early brands 
were: Kikkôman (Tenmei 2 = 1784), Kikkôdai (Tenmei 2 = 
1784), Azumaichi (Tenmei 2 = 1784), Yamataika (Tenmei 2 
= 1784).
 The Shichirouemon MOGI line produced a total of 58 
shoyu brands. The earliest was introduced in 1772. Early 
brands were: Kihaku (Anei 1 = 1772), Kagikashiwa (Anei 1 
= 1772), Fujikashiwa (Anei 1 = 1772), Shôchikuba (Anei 1 
= 1772), Kikkôkashiwa (Tenmei period = 1781-89), Hôzan 
(Kaei 2 = 1849).
 The Shichizaemon MOGI line produced a total of 30 
shoyu brands. The earliest was introduced in 1830. Early 
brands were: Kushigata (Tenpo 1 = 1830).
 The Hyôzaemon TAKANASHI line produced a total of 
39 shoyu brands. The earliest was introduced in 1772. Early 
brands were: Jôjû (Anei 1 = 1772), Betatakara (Anei 1 = 
1772), Tachitakara (Anei 1 = 1772), Jigamisakari (Anei 1 = 
1772), Fundonokina (Genji 1 = 1864), Fujitakara (Kaei 2 = 
1849).
 The Fusagoro MOGI line produced a total of 48 shoyu 
brands. The earliest was introduced in 1753. Early brands 
were: Minakami (Ansei 2 = 1855), Fujimasa (Hôreki 3 = 
1753).
 The Noda Shoyu Goshi Gaisha produced a total of 
13 shoyu brands, the Keizaburo MOGI line produced a 
total of 7 shoyu brands, the Monjiro HORIKIRI line and 
the Kanzaemon YOSHIDA line each produced one brand, 
and the Nihon Shoyu K.K. produced 2 brands, but all were 
introduced after the start of the Meiji period (1868).
 A section on exports (p. 650-) notes that it is not clear 
when direct exports of shoyu from Japan to the western 

world began, but at some time during the Bunsei (1818-
1830) or Tempô (1830-1844) periods it was shipped to 
Holland along with other goods. In 1854 (at the start of the 
Ansei period, 1854-1860) an American ship came to Japan 
and during the stay they bought some Japanese shoyu. Also 
during this same Ansei period it is said that special shoyu 
was made for export. Made by Sairinko SHIMAZU, it was 
bottled and shipped via Holland House (Oranda Yashiki) in 
Nagasaki.
 Contains many photos and illustrations. Two of these, on 
unnumbered pages near the front of the book, are of special 
interest: (1) MOGI Shichirouemon (lived 1860-1929) was 
the fi rst president and CEO (shodai torishimaru shacho) of 
Noda Shoyu Inc., which began operations on 1 Jan. 1918 
and was the forerunner of today’s Kikkoman. An inspiring 
tribute and eulogy to him appears in: Fruin, W. Mark. 1983. 
Kikkoman: Company, Clan, and Community (Harvard 
University Press, see p. 129-54). In 1889 he assumed 
headship of the Kashiwa family branch, then became the 
most infl uential director of the Noda cartel. After 1900 he 
was probably the most widely known and respected shoyu 
maker in Japan.
 (2) MOGI Saheji was the fi rst senior executive 
manager (jomu torishimaruyaku) of Noda Shoyu Inc. Saheji 
succeeded Shichirouemon as president of Noda Shoyu Inc. 
Saheiji is the name of a bunke or branch family. Anyone born 
or adopted into the family takes the name. So at one time this 
Saheiji was the head of a branch family of the Mogi clan that 
had among its brands, the Kikkoman brand.
 Note 1. Fruin (1983, p. 302-03) further clarifi es the 
relationships: Since the establishment of Noda Shoyu, Inc. 
“in 1918, kinship has been employed not for interfamily 
cooperation but for interfamily rivalry. Household 
membership has become all-important in determining 
access to the upper reaches of corporate power. Consider the 
following statistics... Of the twenty-eight main and branch 
households in the three Mogi, Takanashi, and Horikiri 
dôzoku (see fi gure A-1),... the percentage of households” 
by lineage that engage in shoyu manufacture is as follows: 
“Horikiri, 13; Takanashi, 50; Mogi, 53.” But “within the 
overall Mogi clan one main and two branch households 
contend. The importance of the subdivisions within the 
Mogi clan is revealed by the fact that, although eight of the 
company presidents to date have been Mogis, within the 
greater Mogi lineage 63 percent of the company presidents 
can be traced to the Kashiwa branch household of Mogi 
Shichirouemon, 25 percent from the Mogi-sa group of Mogi 
Saheiji, and only 12 percent from the main house of Mogi 
Shichizaemon. Household hegemony was refl ected as well 
on the fi rst board of directors, with 67, 22, and 11 percent 
representation for the households of Mogi Shichiroeumon, 
Saheiji, and Shichizaemon respectively.”
 Note 2. A dôzoku is a lineage or clan composed of 
several stem families or descent groups, called ie (Fruin, p. 
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343, Glossary). Address: Noda, Japan.

698. 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.

699. Japan-Manchoukuo Year Book. 1940. Tokyo, Japan: 
Japan-Manchoukuo Year Book Co. Index. 26 cm. Seventh 
annual issue. [Eng]
• Summary: Each year’s book is divided into two main parts: 
Japan, and Manchoukuo. This book was published in late 
1939.
 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 290-91: In the chapter on “Agriculture and 
stockbreeding” in Japan, Table 19 shows “Production of 
various grains, potatoes, etc.” in koku from 1927 to 1938. 

1.80391 hectolitres = 1 koku = 5.11902 dry bushels (USA). 
For soya bean:
 2.700 million koku in 1938
 Table 19B gives the value of each crops (in yen) from 
1927 to 1938. Other crops in this table are oats, millet, 
barnyard millet, proso millet, maize, buckwheat, red bean, 
sweet potato, and Irish potato.
 Page 391: In the chapter on “Chemical industry” Table 
3 shows the “Production of chemical fertilizers” (in metric 
tons) from 1926 to 1937. The quantity (in metric tons) and 
value (in yen) of each is given. These fertilizers are: Sulphate 
of ammonia [ammonium sulfate], calcium cyanamide, 
superphosphate of lime, and muriate of potash [potassium 
chloride].
 Table 5, “Imports of commercial fertilizers” from 1931 
to 1938 include “Bean-oil cake,” the imports of which 
steadily decreased from 1.032 million metric tons in 1931 to 
0.623 million metric tons in 1938.
 Page 403: In the same chapter Table 38 shows 
“Vegetable oil production” with quantity in metric tons and 
value in yen, from 1930 to 1937. Soya bean oil production 
increased from 36,977 metric tons (mt) in 1930 to 65,455 
metric tons in 1937–making it the leading vegetable oil 
produced in Japan. The other leading vegetable oils made in 
Japan in 1937 were:
 Rapeseed 28,893 metric tons
 Perilla 23,206 metric tons
 Cottonseed 23,154 metric tons
 Coconut 16,112 metric tons
 Peanut 7,648 metric tons
 Sesamum [Sesame] 6,653 metric tons
 Linseed 4,254 metric tons
 Hempseed 329 metric tons
 Paulownia 76 metric tons
 On the same page, Table 39 shows exports and imports 
of vegetable oils from 1933 to 1938. Exports of soya bean 
oil decreased from 2.242 million kin in 1933 (1 kin = 0.6 
kg) to 1.795 million kin in 1938. Imports of soya bean oil 
increased from 128,000 kin in 1933 to 321,000 kin in 1938. 
The three main vegetable oils imported into Japan in 1937 
were cottonseed oil (10.324 million kin), coconut oil (2.400 
million kin), and paulownia oil (1.439 million kin).
 Page 444: In the chapter on “Commerce,” Table 13 
shows the “Average wholesale price of staple commodities 
in Tokyo” in yen per koku, average December each year 
from 1934 to 1938. The brand of soya beans was “Manchu 
White.” The price dropped from a high of 19.37 yen in 1936 
to a low of 7.70 yen in 1937.
 Page 453-54: In the chapter on “Foreign Trade,” Table 
B, “Imports,” shows trade of “Oil cake” from 1927 to 1938.
 Pages 470-71 in the same chapter contain a very large 
table titled “Imports by countries of origin” in yen from 1937 
to 1938. Categories include “Beans & Peas,” “Oil yielding 
materials” and “Oil cake.” For each of the three categories, 
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Manchoukuo is the main country of origin, followed by 
Kwantung Province, then China, then British India, then 
D.E.I. [Dutch East Indies].
 Page 714: In the chapter on “Agriculture” in 
Manchoukuo, a large table shows “Output of principal of 
crops (metric tons)” from 1924 to 1938. For soya beans: 
4.612 million metric tons in 1938.
 The other principal crops shown in the tables are other 
beans, kaoliang, millet, maize, wheat, rice, upland rice, and 
other cereals.
 Page 715: The text about “Soya beans” is repeated on 
this page.
 Page 739: In the chapter on “Commerce,” Table 12 
shows “Wholesale prices of principal staple commodities in 

Hsinking [Changchun, in Jilin province] from 1934 to July 
1939 in M¥ [million? yen]. The price of 1st grade soya beans 
went from 3.36 per 100 kin in 1934 to 7.76 per 100 kin in 
July 1939. That of bean cake rose from 0.90 per piece in 
1934 to 2.68 in July 1938. The wholesale price of bean oil 
increased from 10.50 per kin in 1934 to 20.88 per kin in July 
1939.
 Page 779-80: The chapter on “Manufacturing 
industries,” has a long section “IV. Bean oil & cake.” The 
four principal cities of manufacturing in Manchoukuo are 
Dairen, Yingkow, Antung, and Harbin. Table 22 shows 
“Output of bean oil at the principal cities” in 1,000 kin [1 
kin = 0.6 kg] from 1932 to 1938. The leading city by far 
was Dairen. The total bean oil produced decreased at the 
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four centers decreased from 221.061 million kin in 1932 to 
97.255 million kin in 1938.
 The text below this table states (p. 779-80): “At fi rst the 
main business of the industry was the extracting of linseed 
oil. The primitive linseed oil extraction method was applied 
to soya beans in Tiehling and Changchun (present Hsinking) 
districts, important market of beans, some sixty years ago. 
As the result obtained was satisfactory, the bean oil industry 
commenced. At that time, the bean oil was directed for local 
consumption alone, and was used for cooking, lighting, and 
other domestic purposes.
 “The original method of pressing oil out of beans was 
very simple and primitive, only hand or mule operated 
wedge or screw system being used. But with the rapid 
progress made in the utilization of bean oil and the 
increased demands abroad, the method of oil extraction 
was improved. Hydraulic power came to be used in place 
of human labour or mule power, in operating the presses. 
Then a more scientifi c method of extraction by means of 
chemical solvents was discovered by the Central Laboratory 
of the South Manchuria Railway Company. Under this new 
extraction method, benzine, benzol or alcohol is used to 
extract and dissolve oil contained in beans.
 “Uses of Bean Oil.–The uses of soya bean oil have 
increased markedly in the last three decades. At present they 
are used for such diversifi ed purposes as the manufacture 
of soap, as a lard and butter substitute, as a constituent of 
paint, varnish and shellac, glycerine, water proofi ng, and as 
substitutes for rubber and petroleum.
 “Bean Cake.–Soya bean cake is used for various 
purposes, the principal uses being fertilizer and animal 
feed, while with further processing it is manufactured into 
a celluloid substitute, medicine, sizing for paper-making 
and for Ajinomoto. It is also used extensively for the 
manufacturing of sauce material, bean fl our and shoyu and 
miso.
 Below this (p. 780) is a large Table 23 “Output of bean 
cake in the principal cities” from 1932 to 1937 in 1,000 
pieces (1 piece weighs 27.6 kg). Again, Dairen is by far the 
leading city. The total decreased from 44.744 million pieces 
in 1932 to 20.585 million pieces in 1938.
 Below this (p. 780) is a large Table 24 “Number of 
bean-cake mills and productive capacity” in major South and 
North Manchuria [customs] districts from 1923 to 1937.
 Page 782: In the same chapter, Table 29. “Production, 
etc. of soy and miso (bean paste) in Kwantung” gives values 
from 1931 to 1937. The number of plants increased from 
16 in 1931 to 22 in 1937. The volume of miso increased 
from 646,691 kwan in 1931 to 1,485,739 kwan in 1936. The 
volume of soy sauce increased from 20,950 koku in 1931 to 
116,734 koku in 1936.
 Above this table is a brief section on “Soy” sauce: “In 
sympathy with the rapidly increasing number of Japanese 
residents since the foundation of the country, the soy 

industry has made marked developments. The output of soy 
was 44,253 koku in 1937. Imports of soy were valued at 
¥1,564,000 in 1938.”
 Page 798: In the chapter on “Foreign trade” we read: 
“Soya beans constituted in 1938 the most important export 
article, representing 32% of the total export value, and 44% 
if other varieties of bens and derivatives are included. The 
most important customer for beans was Japan, followed by 
Egypt and Germany. In bean cakes and oil, Japanese imports 
concentrated on cake whilst European countries such as 
Germany, the Netherlands, and Great Britain mostly bought 
oil.”
 On the same page (p. 798) Table 4, “Volume of principal 
articles imported and exported” from 1934 to 1938 gives 
values for soya beans (decreased), bean cakes (decreased), 
and bean oil (decreased).
 Page 800: In the same chapter, Table 6, “Exports of 
principal commodities” 1934-1938 by country of destination 
shows that the total increased from 160,349 million yen in 
1934 to 234,363 million yen in 1938.
 Page 801: A similar table for bean oil appears.
 Page 803. A similar table for bean-cake appears.

700. Journée, C.; Tilkin, F. 1940. Un essai de culture du 
soja en Belgique (2ème note) [Further trials on soya-bean 
growing in Belgium (2nd note)]. Bulletin de l’Institut 
Agronomique et des Stations de Recherches de Gembloux 
(Belgium) 9(1/4):16-37. [10 ref. Fre; dut; ger; eng]
• Summary: The fi rst soybean trials at Gembloux, Belgium, 
were conducted in 1937 and 1938. (See the Bulletin de 
l’Institut agronomique et des Stations de Recherches de 
Gembloux, Vol. 7, No. 1, 1938). The 1938 trial was not 
successful due to unfavorable weather conditions and 
damage caused by birds. In 1939, the trials were successful 
and the plants ripened. The authors conclude that it is 
possible to grow soybeans in Belgium, but they do not 
recommend its introduction in the rotation, as precocity and 
productiveness are insuffi ciently allied in the tested varieties.
 Tables show: (0) Varieties harvested at Bonn in 1938 
by Prof. Dr. Riede and at Gembloux in 1937. (1) Climatic 
data, 1939. (2) Differences in climate in 1939 between 
Gembloux and Bonn. (3) Observations made in the course 
of the vegetative growth. (4) Analysis of the harvest at 
Bonn and Gembloux. (5) Varieties whose seeds had been 
harvested at Gembloux in 1937. (6) Varieties who seeds have 
been imported. (7) Observations made in the course of the 
vegetative growth. (8) Analysis of the harvest (by variety). 
Address: Professeurs a l’Institut agronomique.

701. 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, 
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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.

702. Letzgus, E.V. 1941. Intérêt et possibilités de 
l’introduction de la culture du soja en Afrique noire et 
principalement en A.O.F. [The interest in and possibilities of 
introducing the cultivation of soybeans in black Africa and 
principally in French West Africa]. Revue Internationale du 
Soja 1(2):61-62. March. [Fre]
• Summary: M. Charles Roux, while on his mission in 
1932 to French West Africa (A.O.F., Afrique Occidentale 
Française), became convinced that soybean culture could 
be introduced there. Professor Perrot feels the same way. 
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Unfortunately meat is rare or often even completely 
lacking in certain regions of French West Africa and French 
Equatorial Africa (A.E.F., Afrique Equatoriale Francaise). 
“All the observations made in French West Africa by 
Prof. Perrot and by Mr. Charles Roux indicate that there 
certainly exist several regions that are favorable for soybean 
cultivation. Prof. Perrot insists especially on the Foutah-
Djallon and similar regions in the central Ivory Coast and in 
Dahomey [later renamed Benin]. Mr. Charles Roux insists on 
the Sudan and upper Senegal (Haut Sénégal) [later renamed 
Mali]... It is likely that on the irrigated lands of Niger one 
would be able to harvest two crops a year.”
 Note: This is the earliest document seen (Aug. 2009) 
concerning soybeans in connection with (but not yet in) 
Niger and Senegal. Address: France.

703. 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.

704. Prat, D. de. 1941. Le soja: Matière adhésive et matière 
textile [Soy: Its use in adhesive and textile materials]. Revue 
Internationale du Soja 1(2):49-54. March. [Fre]
• Summary: Soy fl our can be used to make adhesives by 
mixing it with gelatin, glue, or casein. Details are given on 
making textile materials, including treatment of soybean 
stalks to isolate the fi bers, treatment of the pods, treatment 
of the residue of oil extraction (isolation of protein from 
soybean cake or meal, then spinning it into fi bers). In 
America, the Ford Motor Company makes protein fi bers 
from soy fl our; they are condensed with formaldehyde. 
A process used in Japan by Nihan [sic, Nihon] Kary 
Kogyo Kabushiki Kaisha is described. The cakes are fi rst 
washed with a warm dilute (5-10%) alkaline solution 
at 20-30ºC for 2-5 hours. The proteins extracted (10-
20%) are then precipitated by the addition of acids or of 
metallic salts (acetic, sulphuric, or phosphoric acid) to this 
alkaline solution. The precipitated material is dissolved 
in a dilute alkaline solution, with the addition of lecithin. 
The precipitant is washed in water in order to give it an 
appropriate water content. The solution is allowed to “ripen” 
(mûrissement), and is then spun in a in a coagulating bath, 
to which a coagulant is added. In Japan, Showa-Sangyo 
makes and sells a product named “Silkool,” which is an 
artifi cial fi ber made from soy protein and which would have 
characteristics similar to that of Lanital. “Soja Bean Silk” is 
also made in Japan from soy protein.

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

706. Revue Internationale du Soja. 1941. Le Soja à travers le 
monde [The soybean around the world]. 1(2):74-79. March. 
[1 ref. Fre]
• Summary: Expansion of the crop in the countries of 
southeastern Europe. A table shows soybean production in 
Romania and Yugoslavia from 1935 to 1938 (in metric tons 
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= tonnes). In Romania production has increased from 11,000 
tonnes in 1935 to 52,000 tonnes in 1938. In Yugoslavia 
production has increased from only 484 tonnes in 1936 to 
4,648 tonnes in 1938. Germany has been largely responsible 
for this expansion. Their success has led to the founding (in 
Bucarest) of the Soybean Society (la Société “Soia S.A.R.”) 
and in Bulgaria the Uljarica Society (in Dec. 1935). Both 
societies are dedicated to all aspects of soybean production. 
The cultivators are guaranteed a fi xed price for their crop, all 
of which will be sold to Germany. It is much less expensive 
and more reliable for Germany to grow the soybeans it needs 
in the nearby Baltic region than in the Far East.
 In 1938, Germany’s total soybean imports reached 
783,000 tonnes, of which 717,400 came from Manchuria, 
57,300 from Romania, 4,800 from Yugoslavia, and 3,200 
from Bulgaria (Source: Revue Internationale d’Agriculture, 
Jan. 1940).
 There are also substantial sections on Bulgaria, the 
French colonies (Cameroon, Madagascar), the United States 
(a new artifi cial textile based on soya), the Dutch East Indies 
(today’s Indonesia), Japan, and Sweden.

707. Abeele, M. van den. 1941. La sélection du soja [The 
selection of soybeans]. Bulletin Agricole du Congo Belge 
32(2):361. June. [Fre]
• Summary: In the Belgian Congo, the soybean variety 
which is the most productive is O-Too-Tan [Otootan], a 
black-seeded variety. Discusses techniques for selecting 
varieties that have desired characteristics.

708. Prat, D. de. 1941. Le soja: Matière adhésive et matière 
textile [Soy: Its use in adhesive and textile materials]. 
Revue Internationale des Produits Coloniaux et du Material 
Colonial 16(182):71-76. June. [Fre]
• Summary: A reprint of the author’s article in the March 
1941 edition of Revue Internationale du Soja.

709. Soybean Digest. 1941. Soybean oil exports [from USA] 
drop 27 percent. June. p. 5.
• Summary: “Exports of soybean oil from the United States 
during the fi rst 6 months of the 1940-41 marketing season 
(October to September) were 27 percent below the same 
period the previous year but exceeded those for the entire 
1938-1939 season, according to the Offi ce of Foreign 
Agricultural Relations.
 “Shipments to Finland increased, but not suffi ciently to 
offset the decrease to Switzerland and the complete loss of 
other European markets. Approximately one-third of the total 
exports went to Latin American countries.”
 A table shows U.S. soybean oil exports, Oct. to March, 
1939-40 and 1940-41, in thousands of pounds. Exports went 
to the following countries (in descending order of amount 
exported in 1940-41): Cuba (2,306), Finland, Canada, 
French West Indies, Switzerland, Curacao (Netherlands West 

Indies), Chile, Costa Rica, Colombia, Iceland, Ecuador, 
Panama, Union of South Africa (54), and Others.

710. Abeele, M. van den. 1941. La production mondiale du 
soja [Soybean production worldwide]. Bulletin Agricole du 
Congo Belge 32(3):567. Sept. [1 ref. Fre]
• Summary: Gives statistics on soybean production in the 
United States, Manchuria, Bulgaria, Hungary, Yugoslavia, 
and Romania. Before World War II, Germany imported 20 to 
40 million bushels of soybeans per year from Manchuria.

711. Balzli, Jean. 1941. Le soja à travers le monde [The 
soybean around the world]. Revue Internationale du Soja 
1(5):187-93. Sept. [Fre]
• Summary: Contents: Bulgaria. Hungary. Japan. 
Netherlands and Netherlands Indies [Indonesia]. USR. 
Sweden. Switzerland. Germany. Romania. United States.
 Bulgaria: In issue number 2 from March, the 
International Soy Review provided an overview on soybean 
(soja) cultivation in Bulgaria, but it did not mention the 
Pavlikeni station.
 And yet, it is precisely in Pavlikeni that the Bulgarian 
Minister of Agriculture has been conducting very interesting 
plant breeding tests since 1937, under the direction of 
Mr. Tscharnoff, with whom it is possible to correspond in 
German.
 I was recently able to see suffi cient quantities of fi ve of 
the varieties that are being grown in Pavlikeni. I was very 
impressed with them. Mr. Tscharnoff is more than willing to 
exchange samples of soybean seeds (semences de soja) with 
French plant breeders, but he requests that people not write 
him in French, because he does not understand it.
 Hungary: For several years now, Germany has been 
growing soybeans in Romania and Bulgaria, and has 
achieved admirable success. This success has led Hungary to 
emulate these efforts.
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 Around 60 years ago, soybeans were introduced 
in Hungary. For more than 50 years, they grew almost 
unnoticed, disdained and little used, but for the past 6 years, 
they have taken off unexpectedly.
 The Edmond Mauthner company from Budapest bred 
some very well-adapted varieties, not only for the Hungarian 
environment, but also for the country’s individual needs.
 The Edmond Mauthner company runs large trial 
stations, one in Iregszemcse (Felsöireg), and the other in 
Derekegyhaza (Alföld). Since 1935, highly experienced 
plant breeders at these stations have been working to create 
varieties that will bring Hungary great benefi t. One of these 
scientists, Dr. O. Knapp, is very kindly keeping me informed 
of the work and its results.
 A large number of varieties with very different origins 
were tested and bred. The tests resulted in three nice varieties 
with very light coloring: Universel, Gros Blanc and Petit 
Jaune [Universal, Big White and Little Yellow]. Having seen 
these varieties, I can confi rm that they are very successful. 
They have also been recognized by the state.
 The growing season lengths for the three varieties listed 
above are as follows: from 140 to 145 days, from 140 to 143 
days, and from 135 to 142 days. On one hand, the attempt is 
to develop plants that mature early, in order to produce hay 
after the soybeans, before the end of the season. On the other 
hand, they are trying to produce seeds rich in protein and fat, 
or with high seed yields. They are striving to increase the 
number of seeds in each pod, increase the number of pods, 
and make the seeds larger. In particular, they are attempting 
to develop varieties whose pods no longer touch the ground, 
to make mowing easier and prevent seed loss.
 It has been observed many times that the growing period 
for highly recommended American varieties–at least in early 
trials–is longer in Hungary than it is in the United States. I 
will cite only one example. The famous Easycook variety 
(called this because it is softer when cooked than other 
varieties) has a growing period of 125 days in America, and 
never reached maturity in Hungary.
 Hungarian plant breeders are proponents of nitrogen 
fi xation, meaning that they inoculate seeds with the 
appropriate bacterial cultures.
 In 1940, the two stations sowed more than 800,000 
seeds by hand, seed by seed. The Iregszemcse station 
tended to more than 120,000 soybean plants, with different 
genetics and morphologies. Last winter, not only were 3,600 
exemplary plants (pieds paragons) meticulously examined, 
meaning that the plants and the seeds were weighed and 
measured, the seeds and the pods were also counted (33,000 
operations). This is how the best plants are cultivated.
 This year, Dr. O. Knapp distributed 500,000 kilos of 
selected seeds.
 Dr. Knapp has emphasized the fact that German varieties 
yield much more in Hungary, producing 20% more.
 Hungary produces corn and potatoes, which are sources 

of carbohydrates, and this means the country lacks sources 
of protein and fat. Soybeans produce both in abundance. 
The Universel variety contains 19.40% fat, and 34.96% 
protein; Gros Blanc has 19.89% and 35% respectively; and 
Petit Jaune has 18% and 34.90%. The weight of 1,000 seeds 
is as follows: Universel, 142.45 grams; Gros Blanc, 142.80 
grams; Petit Jaune, 106.80 grams. They produced at least 
1,700 kilos of seeds per hectare.
 Certain varieties were attacked by Pseudomonas 
glycinea (Bacterium phaseoli sojense), which causes 
bacterial pustule, a leaf disease characterized by brownish-
red spots of irregular shapes and sizes. Other varieties, such 
as Universel and Gros Blanc, are completely resistant to it.
 Hungary, which is six times smaller than France, 
with a less favorable climate, has become a proponent 
of soy cultivation. The country now asks us, through the 
intermediary of my correspondent, why we are taking so 
long to follow its example, given that the French soybean 
would surely become the best in the world.
 Netherlands: The Dutch East Indies are a great reservoir 
of soybeans and other riches, bitterly coveted by Japan.
 Soybeans are also grown in the home country. Dr. L. 
Koch, who lives in Zeist, spent some of his life in Java, and 
must be considered one of the best soybean planters in the 
Netherlands. He found a worthy disciple in Dr. Gerretsen, 
from Groningen.
 Holland has confi ded the scientifi c study of soybeans to 
the Wageningen Agricultural Institute (Institut Agronomique 
de Wageningen).
 U.S.S.R.: Experts all admired the soybean varieties 
bred in Vilnius by Dr. Jan Muszynski, director of the 
pharmaceutical institutes at Stefan Batory University. These 
varieties are very resistant, and produced very nice results 
in Poland, Germany, Switzerland, Alsace, England and even 
Sweden (in Norrköping and on Öland Island).
 Professor Muszynski is a longtime soy advocate. Before 
the war of 1914-18, he grew soybeans in the Caucasus. 
He wrote a remarkably well-documented work: “The 
Soybean: Its History, Economic Importance, Cultivation, 
Use and Growing Results in Poland” (Jej historja, znaczenie 
gospodarcze, uprawa, uzytkowanie oraz dotychczasowe 
wyniki uprawy w polsce) (Vilnius, 1933). In all of his 
publications, he tirelessly pointed out that the soybean unites 
the qualities of numerous plants, and provides the least 
expensive source of protein. He always insisted that the 
production of animal protein requires immense amounts of 
land, while soybean plants produce a great deal of protein 
(not to mention fats) in a limited space. He is therefore 
convinced that expanding soybean production will lead to 
economic developments as large-scale as those that resulted 
450 years ago from the discovery of the Americas. In his 
opinion, the economic disaster we are currently facing will 
force even hypocritical men to recognize the merits of the 
soybean and allow it to be grown.
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 Despite the diffi culties created by the war, I was able 
to get back in touch with Professor Muszynski. Here is his 
current address: Dr. Jan Muszynski, Professor Univ. St. 
Batorego, Uzopio 5a,4, Wilno [Vilnius] (LSSR [Lithuanian 
Soviet Socialist Republic]). During military operations in 
1939, Professor Muszynski had to witness the destruction of 
his soybean, goldenseal and foxglove plants.
 Sweden: A number of conformists–enemies to all 
innovation–have disparaged the soybean, passing it off as a 
hot climate plant. And even those who admit that soybeans 
can be cultivated in France claim that these plants cannot 
thrive north of Cherbourg, Paris and Strasbourg. This is 
ridiculous–I have seen very nice plants and good soybean 
harvests in the Netherlands, England (Miss Elizabeth 
Bowdidge), Germany, Czechoslovakia [modern day Czech 
Republic], Poland, Lithuania and Sweden.
 Of the soybean varieties that I grew in Alsace, there 
was one that came from Öland Island [not Aaland Island] in 
Sweden. Algot Holmberg and Sons from Norrköping, with 
permission from Professor Jan Muszynski of the University 
of Vilnius (Poland, currently U.S.S.R.), introduced soybean 
cultivation in Sweden. Instead of failing as others had 
predicted, the company produced very encouraging results. 
They recently published an illustrated fl yer with strong 
supporting testimony, that invites those who live in southern 
Sweden, from Gotland province and Öland Island, to try 
growing this multipurpose plant.
 You may write in French, English or German to Algot 
Holmbergs Utsädesförädling, Norrköping (Sweden). 
Translated by Elise Kruidenier (May 2015). Continued. 
Address: Dr., France.

712. Balzli, Jean. 1941. Le soja à travers le monde [The 
soybean around the world (Continued–Document part II)]. 
Revue Internationale du Soja 1(5):187-93. Sept. [Fre]
• Summary: Continued: Germany: It was a German 
naturalist who introduced the soybean to Europeans. 
Englebert Kaempfer (1651-1716), a native of Westphalia 
(German: Westfalen), was in Japan from 1691 to 1692, 
and in 1712 his book entitled Amoenitatum exoticarum 
politico-physico-medicarum was published; it mentioned the 
soybean. In particular two varieties; kuro mame, which had 
black seeds, and daidzu sinku, a dwarf soybean with blackish 
seeds. From that moment on, the soybean gained a foothold 
in German literature; even novelists and poets became 
attached to it.
 In the 19th century, the soybean started to be cultivated 
in Germany and Austria (in southern Tyrol and Istria).
 During the war of 1870, the captain of the saxon 
artillery, Othon Wehrhan, discovered in the botanical garden 
of Montigny-les-Metz (in Moselle [in the department of 
Lorraine in northeastern France]) an unknown plant which 
was identifi ed as the soybean. He took some seeds which he 
planted, in the spring of 1872, in his fi eld, near to Meissen 

in Saxony [in central eastern Germany]. Although the 
germinative power of the seeds was diminished, Wehrhan 
obtained a satisfactory harvest. He continued his trials for 
several years with success.
 The great impulse was given by the agricultural 
Friedrich Haberlandt (born 21 Feb. 1826 at Pressburg 
[Bratislava, capital of today’s Slovakia], died 2 May 1878 
at Vienna). Having seen soybeans, at the World Exposition 
which, in 1873, took place at Vienna, Haberlandt became 
interested in them. He acquired 20 varieties which originated 
in the Far East [East Asia], Transcaucasia, and Tunisia. With 
the assistance of intelligent and studious farmers (eventually 
they numbered 148), he conducted trials for several years. In 
1876 he obtained a chair at the Royal College of Agriculture 
of Vienna, but he died suddenly and prematurely, two years 
later.
 The early varieties had given Haberlandt full 
satisfaction; the results were unexpected. He reported all his 
fi ndings in his book The Soybean (Die Sojabohne...) (Vienna, 
1878). The seeds harvested were heavier than the seeds 
planted. In addition, their protein and fat content increased. 
Haberlandt concluded: Farmers see their own interest in 
adopting this miraculous among foreign plants entrusted to 
their care. In addition to their own advantage and they will 
increase the welfare of all people and the happiness of their 
homeland. Prophetic words!
 At that time, we were still far from being able to predict 
the most unexpected gifts of the soybean: artifi cial wool, 
synthetic rubber, artifi cial silk, plastic materials, alternatives 
to metal, and explosives.
 Later, another Austrian, Maurice Fürstenberg, who 
resided at Frohnleiten (Upper Styria [today’s northwest 
Austria]), was well versed in the cultivation and selection of 
soybeans. He left us two great works, which I class among 
the best treatises of soyism (sojaïsm): Die Einfuehrung 
der Soja, eine Umwaelzung der Volksernaehrung (Berlin, 
1916) and Die Soja: eine Kulturpfl anze der Zukunft und 
ihre Verwertungsmoeglichkeiten (Berlin, 1917). The fi rst of 
these two works had a preface written by the son of Friedrich 
Haberlandt, the scientist Gottlieb Haberlandt.
 In 1908, the cotton harvest having been very bad and 
the oil of the cotton seeds being defective, Great Britain 
began, with the assistance of the Japanese fi rm Mitsui & Co., 
to import soybean seeds. Germany followed this example 
starting in 1910. The defeat of Germany in 1918 [World 
War I] gave her time to pause and refl ect. The lack of lipids 
and of proteins having greatly contributed to the defeat of 
the Central Powers [Axis], Germany any, anxious to get up 
and recover its greatness, began to study soy in a variety 
of different ways. After Hitler came to power, this research 
was intensifi ed and deepened. Hitler surrounded himself 
with specialists of every type. Starting in 1933, the soybean 
was methodically cultivated in Germany. The Reich also 
bought up a large proportion of the soybeans produced in 
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Manchukuo [Manchuria]. And it also began to cultivate 
soybeans in Romania and in Bulgaria. The Völkischer 
Beobachter (main edition) of 17 Dec. 1917 had revealed 
how, why, and to what end the Reich had started to cultivate 
soybeans in the Balkans. It was the well-known I.G. Farben-
Industrie, of Frankfurt-am-Main, which had incited the 
Balkans to produce soybeans, and good soybeans, on behalf 
of the Reich. It is said that poverty and famine make men 
creative. That is true. But these were not the only things that 
made the Reich to act.
 Germany’s Hitlerite leaders started with an idea that 
was above all creative, a great refl ection in the vein of those 
that lead to great discoveries and reformist inventions. 
These fertile inspirations led the German leaders to see 
that acclimatizing soybeans in Europe would modify the 
continent in a great way, and stimulate and improve our 
industrial lives to a considerable degree.
 An interesting detail: the scandalous collapse of the 
Viennese bank Osterreichische Kreditanstalt played greatly 
into I.G. Farben’s decision to invite the Romanians and 
Bulgarians to produce soybean seeds. In this way, the fi rm 
I.G. Farben, great creator of the touring bank, was able to 
recover its money, not to mention generate concomitant and 
consecutive profi t.
 Currently, Germany has highly experienced plant 
breeders who are worthy of our attention and emulation. As 
soon as the Nazi Party came into power, the Reichsnährstand 
(Agricultural Production Corporation) guaranteed a fi rm 
price to producers, three to four times higher than global 
soybean prices. At the same time, in France, Daladier, 
Monnet, Louis-Dreyfus [French politicians] and all the rest 
threw a wrench in the gears. In their hatred of soybeans, they 
went as far as to denounce me as a “bad French person,” 
subject to tight surveillance.
 In many state establishments, the Reich directs 
soybean breeding. Moreover, soybeans are studied by the 
Wehrmacht’s agricultural schools. Agricultural unions are 
also involved in this endeavor, and university botanical 
institutes contribute as well to better understanding soybeans. 
There are thus many individual groups that have achieved 
very encouraging successes.
 Professor Guillaume Riede, director of the Agricultural 
Botanical Institute (Institut de Botanique agricole) at the 
University of Bonn (Rhineland), is a fervent supporter of 
soybean cultivation, and the inoculation of all legumes.
 Mr. A. Dieckmann, from Heimburg (in Harz), is a 
skilled soybean breeder.
 Inoculation, the technique of applying the appropriate 
bacterial cultures to legume seeds, was fully studied and 
refi ned in Germany. To all readers, I recommend multiple 
readings of the remarkably well-illustrated short work edited 
by the Radicin-Werk company, from Westerrade (Holstein), 
titled Impf-Fibel: Worte und Bilder zur Stickstof-frage beim 
Anbau kleeartiger Gewächse und Hülsenfrüchte. [Inoculum 

Primer: Words and Pictures about the Nitrogen Question 
When Growing Clover-like Plants and Legumes].
 German housewives are very familiar with non-defatted 
soybean fl our, this reinvigorating and analeptic product that 
acts as a mixture of milk, eggs and sugar, and can be used 
advantageously in many dishes. This fl our is sold not only in 
pharmacies, but also at the grocer’s, because in Germany, it 
is not considered a diet product for weaklings: it is seen as 
a food. I know of two very high-quality brands of this fl our. 
They are produced by Hensel-Werk, from Stuttgart-Cannstatt 
and Magstadt (Württemberg), and by Neue Edelsoja-
Gesellschaft, from Berlin.
 The Wehrmacht was able to use many soy products 
and derivatives. This is so well known that I will not even 
discuss it here. But what will we–the French–do? We had soy 
advocates, but they were ignored. The eternal tragedy of the 
French innovator! In France, the most deserving of people 
fought their entire lives without achieving victory. Often, 
too often, as in the Arab legend of Antar, it is only through 
death that victory is achieved. Let us not forget Léon Rouest 
(1872-1938) who desperately fought for the French soybean 
and whom the corrupt government let die in destitution!
 Romania: Bessarabia [modern day Moldova and 
Ukraine] specializes in cultivating and exporting industrial 
plants, in particular, the soybeans that it sold to Germany.
 In 1937, this province alone was responsible for 78.3% 
of all Romanian production. Address: Dr., France.

713. Berteaux, J. 1941. L’acclimatation du soja au Congo 
Belge [Acclimatization of the soybean in the Belgian 
Congo]. Revue Internationale du Soja 1(5):200. Sept. [Fre]
• Summary: This story is based on bulletin No. 4, in Le 
Matériel Colonial of Jan. 1940, by J.-E. Opsomer. Soybeans 
are not presently cultivated in the Belgian Congo; they are at 
the experimental stage.

714. Pynaert, L. 1941. A propos du soja en Belgique 
[Concerning the soybean in the Belgium]. Revue 
Internationale du Soja 1(5):161-66. Sept. [Fre]
• Summary: Discusses the cultivation of soybeans. 
Introduction. Regions and situations suitable to the soybean 
for the production of seeds. Soils. The place of soya in 
the rotation. Preparation of the terrain / land. Manuring. 
Varieties. Planting and inoculation. The danger from wild 
animals. Care. Harvest, threshing, and storage of the seeds. 
Soybean varieties cultivated at the Jardin Coloniale de 
Laeken (colonial botanical garden in Brussels). A full-page 
table (p. 166), titled Observations on 1 Aug. 1941, gives 
details on 25 soybean varieties. For each is given: The name, 
source, size and growth habit, fl owering, number of pods 
per plant. Address: Directeur du Jardin Colonial de Laeken 
[Brussels, Belgium].

715. Huebscher, Ad. 1941. Le soya sur le rivage suisse du lac 
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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 
heat, for it resists dryness / drought better than excessive 
irrigation.

716. Chouard, Pierre. ed. 1941. Revue de la presse horticole–
Essai de culture du soja en Belgique [Revue of publications 
on horticulture–Soybean cultural trial in Belgium (Abstract)]. 
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Revue Horticole; Journal d’Horticulture Pratique (Paris) 
113(2084):524. Dec. 16. [2 ref. Fre]
• Summary: A summary of: Journée, C.; Tilkin, F. 1940. 
“Un essai de culture du soja en Belgique (2ème note) 
[Further trials on soya-bean growing in Belgium (2nd 
note)].” Bulletin de l’Institut Agronomique et des Stations de 
Recherches de Gembloux (Belgium) 9(1/4):16-37. Address: 
France.

717. Durupt, A. 1941. Le soja et la symbiose bactérienne 
[Soybeans and bacterial symbiosis]. Revue Internationale du 
Soja 1(7):261-66. Dec. [9 ref. Fre]
• Summary: Inoculation increases soybean yield by at least 
25%. Soybean inoculum is sold in France by the Société 
de Produits Labotechniques, 20 rue de la Pompe, Paris, 
under the name “Vaccinograines.” Note: This is the earliest 
document seen (June 2007) that mentions Vaccinograines, 
for inoculating soybeans.

718. Jansen, H.W. 1941. De invoer van- en de handel in olien 
en vetten [Exports and imports of oils and fats]. Olien, Vetten 
en Oliezaden, Jubileumnummer. p. 141. [Dut]*

719. Simonart, Ed. F.; Simonart, André. 1941. Infl uence de 
la farine de soya seule, de la farine de soya avec levure, et de 
la farine seule sur l’hypoprotéinémie in l’état de dénutrition 
[Infl uence of soy fl our alone, of soy fl our with yeast, and 
of wheat fl our alone on hypoproteinemia in the state of 
malnutrition]. Acta Biologica Belgica 4:535. [Fre]*
• Summary: Hypoproteinemia refers to an abnormally low 
level of protein in the blood. Malnutrition in this case refers 
to undernutrition, which is the insuffi cient consumption of 
nutrients.

720. van Veen, A.G. 1941. [The protein supply in infertile 
districts of Java]. Natuurwetenschappelijk Tijdschrift voor 
Nederlandsch Indië 101:321-23. [Dut]*

721. Westenberg, J. 1941. De visserij-producten van Indo-
China [The fi shery products industry in Indo-China]. 
Institute of Seafi sheries, Batavia. Communication No. 6. p. 
16-45. [Dut]*

722. 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.
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 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. 
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.

723. 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 
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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). 
(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.

724. Fallon, F. (Baron). 1941. Le soja [The soybean]. 
Belgique. Ministere des Colonies. Direction Generale de 
l’Agriculture et de l’Elevage. Propagande et Vulgarisation 
Agricoles No. 21. 39 p. Bruxelles: Impr. Industrielle et 
Financiere. [17 ref. Fre]
• Summary: Contents: Botanical description: Introduction, 
the plant’s needs, varieties. Soybean cultivation in Europe: 
Introduction (for some countries preferred early, medium, 
and late varieties are listed), France, Great Britain, Hungary, 
Poland (selection has been done at the Wilna experiment 
station using varieties imported from Hungary and 
Czechoslovakia), Romania (About 30,000 ha are devoted 
to soybeans, primarily in Bessarabia [Besarabia], Dobrouja 
[Dobrudja, Dobrogea], Bukovina [Bucovina], Walachia or 
Wallachia or Valachia [now called Muntenia, a fertile belt 
across southern Romania], and Moldavia. Most of these 
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varieties came from Austria), Switzerland, USSR (the main 
soybean regions are all warm ones–the Caucasus, Ukraine, 
and Transcaucasia). Soybean cultivation in America. 
Soybean cultivation in Africa (especially in South Africa, 
mainly for forage in the Natal and Transvaal). Soybean 
cultivation in Asia: China and Manchuria, Malaysia, British 
Indies, Dutch Indies, Indochina, Japan. Soybean cultivation 
in Oceania (mainly Philippines).
 Cultivation: Crop rotation, inoculation, planting 
and propagation, maintenance and manuring the land, 
harvest, seed storage, yield, selection of varieties. Soybean 
utilization: As human food (dry soybeans, soy sauce, soy 
fl our, soymilk, tofu, soy oil), industrial uses (soy oil, refi ning 
and use, soymilk casein). Soya as a fertilizer: Green manure, 
or soybean cakes. Soya as a feed for domestic animals: 
Green forage, hay, silage, pasture, seeds, cakes. Soybean 
cultivation in the Belgian Congo. Soybean trade.
 In the Congo various soybean trials have been 
undertaken since 1936 at the stations of the National Institute 
for Agronomic Study of the Belgian Congo (l’Institut 
National pour l’Etude agronomique du Congo Belge). 
Numerous varieties from the USA and Manchuria have 
been tested. Address: Directeur au Ministere des Colonies, 
Professeur a l’Institut Agronomique de Gembloux [Belgium].

725. Japan-Manchoukuo Year Book. 1941. Tokyo, Japan: 
Japan-Manchoukuo Year Book Co. Index. 26 cm. Eighth 
annual issue. [Eng]
• Summary: This is the last issue of this Year Book. Each 
year book is divided into two main parts: Japan, and 
Manchoukuo. This book was published in mid-March 1941.
 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 289-90: In the chapter on “Agriculture and 
stockbreeding” in Japan, Table 19 shows “Production of 
various grains, potatoes, etc.” in koku from 1927 to 1939. 1 
koku = 1.803 litre = 5.11902 dry bushels (USA). For soya 
bean:
 2,606 million koku in 1938
 1.948 million koku in 1939
 Table 19B gives the value of each crops (in yen) from 
1927 to 1939. Other crops in this table are oats, millet, 
barnyard millet, proso millet, maize, buckwheat, red bean, 
sweet potato, and Irish potato.
 Page 391: In the chapter on “Chemical industry” 
“Imports of commercial fertilizers” from 1931 to 1938 
include “Bean-oil cake,” the imports of which decreased 
from 1.032 million metric tons in 1931 to a low of 0.376 
million metric tons in 1936, then began to increase to 0.849 
million metric tons in 1939.
 Page 403: In the same chapter Table 38 shows 
“Vegetable oil production” with quantity in metric tons and 

value in yen, from 1930 to 1938. Soya bean oil production 
increased from 36,977 metric tons (mt) in 1930 to 65,711 
metric tons in 1938–making it the leading vegetable oil 
produced in Japan.
 Page 446: In the chapter on “Commerce,” Table 13 
shows the “Average wholesale price of staple commodities 
in Tokyo” in yen per koku, average December each year 
from 1934 to 1939. The brand of soya beans was “Manchu 
White.” The price dropped from a high of 19.37 yen in 1936 
to a low of 7.70 yen in 1937, then rose to 13.90 in June 1940.
 Page 455: In the chapter on “Foreign Trade,” a table 
shows trade of “Oil cake” from 1927 to 1st half of 1940. 
The amount decreased from 1927 to 1936 then increased 
thereafter.
 Page 460 in the same chapter contains a very large table 
titled “Imports by countries of origin” in yen from 1933 to 
1938. Categories include “Oil cake,” which has increased 
from 41,181 in 1933 to 104,639 in 1939. Manchoukuo is the 
main country of origin, followed by Kwantung Province, 
then China, then British India, then D.E.I. [Dutch East 
Indies].
 Page 684: In the chapter on “Agriculture” in 
Manchoukuo, a large table shows “Output of principal of 
crops (metric tons)” from 1924 to 1939. For soya beans: 
4.091 million metric tons in 1938. 3.956 million metric tons 
in 1939.
 The other principal crops shown in the tables are other 
beans, kaoliang, millet, maize, wheat, rice, upland rice, and 
other cereals.
 Page 778: In the chapter on “Commerce,” Table 12 
shows “Wholesale prices of principal staple commodities in 
Hsinking [Changchun, in Jilin province] from 1934 to 1940 
in M¥ [million? yen]. The price of 1st grade soya beans 
went from 3.36 per 100 kin in 1934 to 7.69 per 100 kin in 
Dec. 1940. Wholesale prices for bean cake and bean oil also 
underwent dramatic infl ation.
 Page 812-13, in the chapter on “Manufacturing 
industries,” has a long section “IV. Bean oil & cake.” The 
four principal cities of manufacturing in Manchoukuo are 
Dairen, Yingkow, Antung, and Harbin. Table 20 shows 
“Output of bean oil at the principal cities” in 1,000 kin [1 
kin = 0.6 kg] from 1932 to 1938. The leading city by far 
was Dairen. The total bean oil produced decreased at the 
four centers decreased from 221.061 million kin in 1932 
to 97.255 million kin in 1938, then rose sharply to 127.850 
million kin in 1939.
 Pages 813-14, and their tables, are very similar to their 
counterparts in the 1940 year book.

726. Naerssen, Fritz Herman Van. 1941. Oudjavaansche 
oorkonden in Duitsche en Deensche verzemelingen [Ancient 
Javanese documents in German and Danish collections]. 
Leiden, Netherlands: A published dissertation. 117 p. See p. 
82-105. 28 cm. [Dut]*
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• Summary: The Watukura A (Watu Kura) inscription is 
dated A.D. 902. The place it was found is unknown. It is 
a copperplate, now in a private collection in Copenhagen, 
Denmark. A transcription with translation can be found in 
this book by Fritz Van Naerssen (p. 82-105). Mentions that 
tofu was eaten at a feast in Indonesia.
 Fritz Van Naerssen was born in 1904. Address: Leiden, 
Netherlands.

727. Chicago Daily Tribune. 1942. Java–Its a crowded 
corner of the rich Indies’ storehouse. Feb. 4. p. 6.
• Summary: Yesterday, Java was subjected to its fi rst 
Japanese air raid. “It is the heart of the Netherlands East 
Indies, the most densely populated area in the world, and one 
of the richest in natural resources.” Its population, together 
with that of Madoera [Madura island, administered as part of 
East Java], is approximately 42 million.
 Roughly 40-50% of the land on Java is cultivated–the 
remainder being mostly forests or mountains. The main crops 
are rice, rubber, sugar cane, cassava, millets, sweet potatoes, 
soy beans, kapok...
 Includes a good historical overview of the European 
powers in Java; the Portuguese were the fi rst to arrive.

728. Abeele, M. van den. 1942. L’extension de la culture du 
soja [The spread of soybean cultivation]. Bulletin Agricole 
du Congo Belge 33(1):199. March. [Fre]
• Summary: Soybean area and production has expanded 
most in the United States. Innumerable patents concerning 
the extraction of its numerous products and by-products are 
being exploited by powerful food and industrial companies. 
The Ford Motor Company, which uses several kilograms 
of soya in each of its automobiles, has popularized the 
cultivation of soybeans and used these soybeans to make 
industrial products. In Europe, Romania is the country 
most actively involved in growing soybeans; production 
has grown from 11,000 tonnes in 1935 to 52,500 tonnes in 
1938. Germany has done research on increasing soybean 
yields through better use of fertilizers. Soybean production 
has also expanded considerably in Bulgaria–according to the 
Monthly Statistical Bulletin of the International Institute of 
Agriculture.

729. Miège, Em. 1942. La culture et le commerce du Soya 
au Maroc [The cultivation and commerce of soybeans in 
Morocco]. Revue Internationale du Soja 2(10):113-14. 
March. [Fre]
• Summary: Numerous soybean varieties (more than 40) 
have been tested in the different experiment centers of the 
Protectorate, planted in either the spring or fall, using either 
dry cultivation or irrigated. Varieties that performed well are 
listed.
 In 1935 Morocco imported, for both food and industrial 
uses, 73,650 quintals (1 quintal = 100 kg) of soy oil, having 

a value of nearly 11 million francs, the main suppliers being 
China, Netherlands, and Denmark.
 In 1936 these fi gures decreased, with 54,900 quintals 
being imported worth 9.67 million francs. It was used as 
follows:
 For industrial uses: 7,100 quintals worth 1 million 
francs.
 For food uses (refi ned): 14,200 quintals worth 3.27 
million francs.
 Crude soy oil to be refi ned: 33,600 quintals worth 
5.40 million francs. Address: Former director, Center of 
Agronomic Research (Centre de Recherches Agronomiques), 
Morocco.

730. Dies, Edward J. 1942. Tables (Document part). In: E.J. 
Dies. 1942. Soybeans: Gold from the Soil. New York, NY: 
The Macmillan Co. 122 p. April. 21 cm.
• Summary: Tables show: (1) U.S. soybean acreage, yield, 
and production, 1924-1941 (p. 5). During this time acreage 
has increased more than 12-fold from 448,000 to 5,855,000 
acres. Yield as increased 88% from 11.0 to 20.7 bushels/
acre. Production has increased more than 21-fold from 4.947 
million to 106.712 million bushels.
 (2) Soybean production in specifi ed countries and 
estimated world total (p. 10-11). The countries are: 
China, Manchuria, United States, Chosen [Korea], Japan, 
Netherlands India [later Indonesia], Kwantung [Leased 
Territory], Taiwan, U.S.S.R., Rumania, Bulgaria, Yugoslavia, 
other Europe (incl. Poland, Czechoslovakia, and what was 
formerly Austria).
 (3) Illinois soybean acreage, yield, and production, 
1919-1941 (p. 25). Production (in bushels) increased from 
30,000 in 1919, to 46,000 in 1920, to 167,000 in 1921, to 
812,000 in 1922, to 1,431,000 in 1925, to 6,970,000 in 1930, 
to 24,012,000 in 1935, to 34,912,000 in 1940, to a peak of 
49,128,000 in 1941.
 (4) “Soybean varieties–Origin and varietal 
characteristics” (p. 38-47). For each variety is given: Place 
of origin, year introduced to USA, days to mature, fl ower 
color, pubescence color, seed characters (seed coat color, 
germ color, hilum color, seeds per pod, seeds per pound, oil 
percentage, protein percentage), use (de = dry edible beans, f 
= forage, gra = grain, gv = green vegetable).
 Soybean varieties described in the table on p. 38-47 are: 
Agate, A.K., Aksarben, Aoda, Arisoy, Arksoy, Avoyelles, 
Bansei, Barchet, Biloxi, Black Eyebrow, Cayuga, Chame, 
Charlee, Chief, Chernie, Chestnut, Chiquita, Chusei, 
Clemson, Columbia, Creole, Delnoshat, Delsta, Dixie, 
Dunfi eld, Easycook, Ebony, Elton, Emperor, Etum, Fuji, 
Funk Delicious, George Washington, Georgian, Green Giant, 
Goku, Habaro, Haberlandt, Hahto, Hakote, Harbinsoy, 
Hayseed, Herman, Higan, Hiro, Hokkaido, Hollybrook, 
Hongkong, Hoosier, Hurrelbrink, Illini, Ilsoy, Imperial, 
Ito San, Jogun, Kanro, Kanum, Kingwa, Kura, Laredo, 
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Lexington, Macoupin, Magnolia, Mamloxi, Mammoth 
Brown, Mammoth Yellow, Mamredo, Manchu, Mandarin, 
Mandell, Mansoy, Medium Green, Midwest, Mingo, Minsoy, 
Missoy, Monetta, Morse, Mount Carmel, Mukden, Nanda, 
Nanking, Norredo, Ogemaw, Old Dominion, Oloxi, Ontario, 
Osaya, Otootan, Ozark, Palmetto, Patoka, Pee Dee, Peking, 
Pine Dell Perfection, Pinpu, Richland, Rokusun, Sato, 
Scioto, Seminole, Seneca, Shiro, Sioux, Sooty, Sousei, 
Southern Green, Southern Prolifi c, Soysota, Suru, Tarheel 
Black, Tastee, Toku, Tokyo, Virginia, Waseda, Wea, White 
Biloxi, Willomi, Wilson, Wilson Five, Wisconsin Black, 
Wood’s Yellow, Yelredo, Yokoten.
 (5) U.S. production and crushing of soybeans, and 
production of soybean oil and meal from 1924 to 1941 (p. 
53, based on government reports). Domestic production 
of soybean oil, only 2.2 million lb in 1924, had increased 
almost 6-fold by 1929 to 13.424 million lb. Then in June 
1930 the protective Smoot-Hawley tariff went into effect. 
By levying a tariff on imported soybeans and soybean oil, it 
stimulated domestic soybean crushing and production. Oil 
production (in million lb) jumped immediately, from 13.424 
in 1929 to 34.688 in 1930 (even though the Great Depression 
had begun), to 208.9 in 1935, to 565.2 in 1940. Note: A 
semi-log graph of U.S. soy oil production vs. time shows 
that it increased at the most rapid rate from 1924 to 1935. 
This rate decreased slightly between 1935 and 1942, then 
decreased again from 1942 to about 1980.
 (6) Soybean oil imported and exported (pounds to and 
from USA, from 1912 to 1940) (p. 58). The fi rst soybean 
oil was exported from the USA in the latter half of 1919. At 
least 1 million pounds/year was exported from that time until 
1940. The peak year was 1920, when 46.7 million lb were 
exported. Source: Department of Commerce, Bureau of the 
Census.
 (7) Factory consumption of soybean oil by classes of 
products, 1931-1940 (p. 61). The classes are: Compounds 
and cooking fats [shortening], oleomargarine, other edible 
products, soap, paint and varnish, linoleum and oilcloth, 
printing ink, miscellaneous, foots and loss, total. In 1931 and 
1932, and in most subsequent years, the leading class was 
shortening. In 1939 the top four classes were (in million lb): 
shortening 212.3, oleomargarine 87.1, other edible products 
39.9, and paint and varnish 29.8. Source: Bureau of Census 
reports.
 (8) Supplies of feed in 1939 (p. 78). Feed supplies are 
composed of feed grains (91.73% of the total), cereal by-
products (5.16%, including wheat meal products, gluten 
feed, distillers and brewers dried), and oil and cake meals 
(3.10%, including cottonseed {1.55%}, soybean {1.04%}, 
linseed {0.32%}, and other 0.17%). Address: USA.

731. Revue Internationale du Soja. 1942. Le Soya à travers 
le monde [The soybean around the world]. 2(12):196-99. 
May/June. [Fre]

• Summary: Contents: The role and future of the soybean in 
Europe. The soybean in Romania and southeastern Europe. 
Belgium: A trial in soybean cultivation (at Gembloux by 
Journée and Tilkin, starting in 1937). Bulgaria. Croatia. 
Holland / The Netherlands. Serbia.

732. Veth, Johanna. 1942. La chère des soyaïstes en temps de 
guerre. I-III. [The beloved of the “Soyists” during World War 
II. I-III.]. Revue Internationale du Soja 2(12):190-95. May/
June; 2(14):265-69. Sept/Oct; 2(15):295-97. Nov/Dec. [Fre]
• Summary: Each of these articles consists of soy recipes 
suited to French tastes. All rights reserved. Copyright by 
Johanna Veth. It is formally prohibited to reproduce these 
recipes.
 The only soy ingredient in each of these recipes is whole 
(full-fat) soy fl our, however Ms. Veth refers to this by three 
different French names: (1) Farine de soya complète (in 7 
recipes in the May/June issue). (2) Farine de soya degraissée 
(in 4 recipes). (3) Farine de soya deshuilée (in 3 recipes).
 Note: This is the earliest French-language document 
seen (March 2015) with the word soyaïstes in the title.
 Note 2. This is the earliest French-language document 
seen (March 2015, p. 192) that uses the term farine de soya 
non déshuilée (non-defatted) or the term farine de soya 
complète (complete) to refer to whole (full-fat) soy fl our. 
Address: Goudswaard, Netherlands.

733. Bunnell, D.J. 1942. Soybean oil in the war time 
economy. Soybean Digest. Oct. p. 4.
• Summary: Germany has long needed to import large 
amounts of edible oils. Anticipating war, Germany prepared 
for the time when she would be cut off from world trade. A 
program was instituted to build stock-piles and plans were 
made to increase production within her zone of infl uence. In 
1937 Germany imported 21½ million bushels of soybeans 
from Manchuria, up from 16 million bushels in 1936. 
Indications of stock-piling were fi rst apparent in 1937, and 
increased progressively up until the war started in 1939.
 After extensive experiments, Germany found that 
she was not well suited to large production of oil-bearing 
seeds. Her best potential source of new supply was from 
corn-growing countries within her zone of infl uence in 
southeastern Europe. Germany’s Ministry of Agriculture 
worked out a plan in which Bulgaria and Romania were 
guaranteed 10% better return per acre, independent of yield, 
if they would convert corn acres to growing soybeans. 
The results were not large, yet several million bushels 
of soybeans were grown to add to Germany’s oil supply. 
“During the present growing season, soybeans have been 
planted in the conquered territory of the Ukraine.”
 In the spring of 1940 when Germany invaded Norway, 
the 60-70 million pounds/year of mostly fi sh oil that the USA 
imported from Norway were cut off. When Germany moved 
into Spain, southern France, Italy, and Greece, American 
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imports of about 100 million pounds/year of olive oil were 
cut off. Yet as long as the war was confi ned to Europe, the 
USA was not seriously handicapped. Our total imports 
of edible oil had amounted to 1½ to 2 billion pounds/
year before the war; so we had lost only about 10% of our 
imports.
 The picture changed abruptly in Dec. 1941 when Japan 
invaded the Philippines and the South Pacifi c. That area had 
been supplying us with well over one billion pounds/year of 
edible oils–mainly coconut oil from the Philippines, palm 
and palm-kernel oil from the Netherlands East Indies and 
Malaya, tung oil from China, and perilla oil from Japan. The 
USA now faced severe oil shortage within months.
 To aggravate this situation, our domestic consumption 
had increased in 1941 to almost 11 billion pounds, from 9.7 
billion in 1940. In addition, our allies needed oil from us; 
Russia had lost her main source (the Ukraine) and we were 
already supplying England and the other United Nations 
under the Lend-Lease Act. In early 1942, U.S. government 
offi cials awoke to the fact that she would have to be the 
world’s largest exporter of edible oils for the duration of the 
war.
 Our domestic production had to be sharply increased if 
shortages were to be avoided. American farmers were asked 
to sharply increase their acreages of soybeans, peanuts, and 
fl ax. The soybean current soybean harvest is estimated at 
211 million bushels, up from 106 million one year ago. Also, 
peanut acreage doubled. A portrait photo shows D.J. Bunnell. 
Address: Vice-President, Central Soya Co., Chicago, Illinois.

734. France’s Commercial Agent in Chicago. 1942. La 
culture et le marché du Soya dans le Middle West des Etats-
Unis [The cultivation and market for soybeans in the Middle 
West of the United States]. Revue Internationale du Soja 
2(15):277-81. Nov/Dec. [22 ref. Fre]
• Summary: Contents: Introduction. Overview. Production. 
Methods of cultivation and varieties. Standards. The market 
for soybeans. Soybean exports in 1939 by country: The top 
5 export markets are The Netherlands, Denmark, Sweden, 
Norway, and Canada. Utilization of the soybean: Whole 
seeds, soybean straw, soybean cake, soy fl our, soy oil.

735. Olien, Vetten en Oliezaden. 1942. Mandsjoeko, proeven 
met nieuw soort sojaboonen [Manchuria, trials with new 
varieties of soybeans]. 26(21):332. [Dut]*

736. Son, A. van. 1942. Revolutie in de kueken en op den 
disch! Praktische handleiding voor voedingshervorming. 2. 
omgewerkte uitgave [Revolution in the kitchen and on the 
plate! A practical guide for food reform. 2nd revised ed.]. 
Antwerp, Netherlands: Terug ter Orde. 112 p. 21 cm. [Dut]
• Summary: About vegetarianism and a raw food diet. Page 
42 mentions soya, used in a potato soup.

737. Veth, Johanna. 1943. La chère des soyaïstes en temps de 
guerre. IV-VI. [The beloved of the “Soyists” during World 
War II. IV-VI.]. Revue Internationale du Soja 3(16):21-26. 
Jan/Feb; 3(17):54-56. March/April; 3(18):78-82. May/June. 
[Fre]
• Summary: The author believes that whole soy fl our can 
play a major role in the French dietary during the war, and 
provides many recipes. Address: Netherlands.

738. Adriaens, L. 1943. Les oléangineux du Congo belge 
[Oils of the Belgian Congo]. Bulletin Agricole du Congo 
Belge 34(1/2):3-110. March/June. See p. 93-94. [4 ref. Fre]
• Summary: In the Congo, the fi rst soybean agronomic 
trials were conduced in 1915 at Lusambo (Sankuru). Since 
1922 it has been cultivated at Eala. Subsequently, it was 
introduced to Ruanda-Urundi*. (Footnote: *J.-B.H. Lejune. 
1938. Agriculture et Elevage au Congo Belge 12(12):177-80. 
Dec.). A table shows the chemical composition of 4 soybean 
varieties, as reported by L. Tihon (1931). Address: Dr. Sc., 
Chef des travaux chimiques au Laboratorie de recherches 
chimiques et onialogiques du Congo belge à Tervuren.

739. Informations Economiques (Brussels). 1943. La farine 
de soja aux États-Unies [Soy fl our in the United States]. 
Aug. 15. Summarized in Bulletin Agricole du Congo Belge 
34(3/4):553 (1943). [Fre]*
• Summary: Soy fl our is playing an increasingly important 
role in the United States. It is widely used by bakers and 
pastry chefs for its high oil content as a supplement to fats in 
cooking. It is not rationed and its price at $0.08/lb is lower 
than that of wheat fl our.

740. Veth, Johanna; Balzli, Jean. 1943. La farine de soja 
comparée à son émule: l’aleurone de tournesol [Soy fl our 
compared to its rival: Sunfl ower meal]. Revue Internationale 
du Soja 3(19):93-96. July/Aug. [12 ref. Fre]
Address: 1. Netherlands; 2. Dr.

741. Bulletin Agricole du Congo Belge. 1943. L’importance 
du commerce du soja en Belgique [The importance of 
soybean commerce in Belgium]. 34(3/4):553. Sept/Dec. 
[Fre]
• Summary: A table shows yearly imports of soybeans from 
1935 to 1938 for Germany (770,566 tonnes in 1938, by far 
the biggest importer), Denmark, Great Britain, Sweden, 
Holland, and Belgium (22,047 tonnes, the smallest importer). 
Most of the soy oil in Belgium before the war was used to 
make soap, with some used to make margarine. A second 
table shows imports of soy oil to Belgium from 1935-1939, 
and its price at Antwerp (Anvers). The imports of soy oil 
were 4,141 tonnes in 1935, 4,935 tonnes in 1936, 3,808 
tonnes in 1937, a peak of 6,987 tonnes in 1938, and a low of 
1,237 tonnes in 1939.
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742. Revue Internationale du Soja. 1943. Le Soya à travers 
de monde [The soybean around the world]. 3(21):164-65. 
Nov/Dec. [Fre]
• Summary: Contents: Bulgaria. United States. Manchuria. 
Switzerland. Germany. United States #2 (Louis Bromfi eld, 
Northern Regional Research Laboratory, Glidden Co. and 
synthetic hormones). Kenya-Uganda (The 1943 harvest was 
2,500 metric tons of soybean seeds). Manchuria #2 (At Hsin-
King {today’s Changchun, the capital and largest city of Jilin 
province} an association has been founded that has received 
the sum of 1 million yen to research new uses of soybean 
seeds and new treatments to which they can be submitted). 
Netherlands (Mrs. Johanna Veth has written us that rats have 
devastated the soybean fi elds in 1943. Because of this, the 
harvests have been lamentable. The lack of manpower has 
enormously hampered the “soyists” {soyaïstes}). Romania 
(a long discussion. Prior to 1934 the soybean had been 
unknown in Romania. Note: Incorrect! Soybeans sent by 
Haberlandt had been grown in Romania in 1878).

743. Veth, Johanna. 1943. Le Soya et la vitamine D [The 
soybean and vitamin D]. Revue Internationale du Soja 
3(21):159-60. Nov/Dec. [9 ref. Fre]
• Summary: Vitamin D regulates the metabolism of calcium 
and phosphorus, two minerals essential for human growth. A 
lack of vitamin D gives rickets. Address: Netherlands.

744. Funke, G.L. 1943-1945. Observations on the 
fl owering photoperiodicity. Recueil des Travaux Botaniques 
Neerlandais 40:392-412. *
• Summary: Plants fall into four groups according to 
their reaction to red and blue light, regardless of their 
photoperiodic category. In Group 1, the response to red and 
to white light is similar. Glycine hispida and Glycine soja are 
short-day plants in Group 1. However blue light has an effect 
on vegetative growth similar to that of white light. Moreover, 
high night temperature is a more potent factor in fl owering 
than is daylength. Address: Bot. Inst. Govt. Univ., Leyden.

745. Billard, Juan J.; Aiub, Alberto. 1943. La soja; estudio 
económico posibilidades de su cultivo en la Argentina 
[The soybean: Economic studies on the possibilities of 
its cultivation in Argentina]. Universidad Nacional de 
Buenos Aires, Instituto de Economia y Legislacion Rural. 
Publicacion 4(5):150-273. [37 ref. Spa; eng; por]
• Summary: Most of the contents is taken from a 1936 
report by the International Institute of Agriculture in 
Rome. Contents: Prologue. Introduction. 1. Utilization. 
2. Development of soybean cultivation worldwide: By 
continent, by country, importance of soya worldwide 
compared with other major crops. 3. International commerce: 
Soybeans (importing countries, exporting countries), oil 
(importing countries, exporting countries), soybean cakes 
and meal (tortas y harina de tortas), world exports compared 

with other vegetable products. 4. Prices: European markets, 
U.S. markets, correlation. 5. Possibilities of soybean 
cultivation in Argentina. 6. Conclusions. 7. Summary. 
Address: Buenos Aires, Argentina.

746. Han, Suyin. 1943. Destination Chungking: an 
autobiography. London: Jonathan Cape. 287 p. See p. 208. 
23 cm.
• Summary: This is the autobiography of a young Chinese 
woman. “The facts are autobiography, the elaboration only is 
fi ction. The material submitted by Han Suyin was rewritten, 
with such additions and descriptions as would make it more 
intelligible to American readers unfamiliar with Chinese 
customs. The author’s name, Han Suyin, is fi ctitious...”
 Chapter 11, “Burning City–Chungking,” states (p. 208): 
“The fi rst of May, 1939. My duties as host in Third Uncle’s 
house were unexacting. The servants knew far better than I 
could instruct them all the routine of the household. There 
were eight or ten servants.”
 “Lao Li was the cook and a very good one.” He was 
from Szechwan. “He was very jealous of his dignity. Once 
when I ventured the suggestion that he serve the noodles 
‘white’–that is, unseasoned with red soy sauce, oil, and 
pepper, but plain as we eat them in the north–Lao Li gave me 
a pitying look, and addressing the kettle he muttered, ‘Boiled 
noodles and water! It must be they have no good cooks in the 
north!’”
 Note: “Han Suyin is the pen name of Elizabeth Cober, 
who was born Rosalie Elisabeth Kuanghu Chow in 1917. 
She is Chinese-born Eurasian. Han Suyin was born in 
Xinyang, Henan, China. Her father was a Belgian-educated 
Chinese engineer, Chow Yen Tung (pinyin: Zhou Yintong), 
of Hakka heritage, while her mother was a Flemish Belgian. 
In 1938 Han Suyin married Pao H. Tang (Tang Paohuang), 
a Chinese Nationalist military offi cer, who was to become a 
general. They adopted one daughter (Yungmei).
 “She began work as a typist at Beijing Hospital in 
1931, not yet fi fteen years old. In 1933 she was admitted 
to Yenching University [in Beijing] where she felt she was 
discriminated against as a Eurasian. In 1935 she went to 
Brussels to study science. In 1938 she returned to China, 
working in an American Christian mission hospital in 
Chengdu, Sichuan. She described her wartime experiences 
in her memoir, Destination Chungking” (Source: Wikipedia, 
Oct. 2010).
 A map facing the title page shows the main places 
mentioned in this book.

747. Andersen, Aage Jorgen Christian. 1944. The 
manufacture of margarine. London: Harrison. 11 p. From a 
paper presented on 11 Jan. 1944 in London. [12 ref]
• Summary: A table (p. 11) compares consumption of 
margarine and butter in 1913 and 1938 in nine countries: 
United Kingdom, Germany, Holland, Belgium, France, 
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Denmark, Norway, Sweden, and USA. Address: London, 
England.

748. Prinz, Martin V.H. 1944. It began in Vienna: The 
dramatic story of soy fl our. Soybean Digest. March. p. 4.
• Summary: Dr. Laszlo Berczeller, a young Viennese 
physiologist, developed a process for making soy fl our by 
which not only the bitter taste was removed, but the fat was 
also prevented from turning rancid. He obtained his fi rst 
patent in 1922. He “wanted his new food adopted at once, 
all over the world. He started bombarding governments, 
scientifi c institutions, prominent men all over Europe, and 
even the League of Nations, with letters and scientifi c papers 
and pamphlets, describing the extraordinary nutritional value 
of the soybean and of his new, durable soy fl our...
 “He found people with money who formed companies 
for manufacturing and selling his soy fl our, fi rst in 
Austria and Hungary, then in Holland, England, Germany, 
Czechoslovakia, and fi nally the United States.”
 “Shortly after Hitler came to power in Germany, 
however, something very signifi cant happened. The huge and 
powerful I.G. Farben-trust, a company which controls most 
of the chemical industry in Germany and was interconnected 
with most of the chemical industry all over the world, 
acquired the license of the Berczeller patents for Germany, 
Austria and possibly some other countries. Nobody seemed 
to pay any particular attention at that time, or to realize what 
this meant.
 “It meant simply and plainly that Hitler was preparing 
for war, and was getting ready on the food front as well as 
on all other fronts. This was made abundantly clear by the 
business policy of the new licensees.” I.G. Farben moved 
slowly and started no huge publicity campaign to create 
a market for the new product. But the company did begin 
promoting the cultivation of soybeans in southeastern 
Europe.
 “Now price was no object. Through an agreement 
between the Hitler government and the governments of 
some of the Balkan countries, particularly Rumania, the I.G. 
Farben-trust undertook to supply machinery and instructors, 
and obtained the exclusive right to purchase the entire crop 
of soybeans. During the following years most of the crop 
was used for seed and the acreage multiplied every year.”
 So when World War II “broke out, Hitler had a large 
supply of soybeans growing right in his back yard.” The 
supply was large enough to “provide every soldier in his 
armies with suffi cient soy fl our each day to maintain health 
and strength even if he had to go without meat, eggs, and 
dairy products. A special Army Soya Cook Book was issued 
by the German Army High Command, containing hundreds 
of recipes which provide for the addition of soy fl our to 
every dish, from soup to nuts.” The author then reprints a 
long extract from an article published in the Times (London) 
on 23 April 1940, about soybeans and Edelsoja in Germany. 

He notes: “I might remark here that even the name ‘Edelsoja’ 
was invented by Dr. Berczeller. It is an intentional analogy to 
the German words ‘Edelmetall,’ meaning precious metal, and 
‘Edelstein,’ meaning precious stone.”
 Portrait photos show Dr. Berczeller and Dr. Prinz. 
Address: PhD, Omar, Inc., Omar, Nebraska.

749. Post, J.J. 1944. Oogstanalyse bij sojaboonen, 
vergelijking van 6 rassen [Harvest analyses of soybeans, 
comparison of 6 races]. Landbouwkundig Tijdschrift 
56(688):256-65. May. [3 ref. Dut]

750. Arnould, J.F. 1944. Le Soja [Soybeans]. Revue 
d’Agronomie Coloniale (Costermansville) 1(2):7-39. Dec. 
[Fre]
• Summary: Contents: Summary. Part I. Introduction. 
Botanical. Soybean culture. Threshing. Yields. Storage. 
Inoculation. Part II. Varietal improvement: Adaptation, 
selection, study of heredity. Chemistry of the soybean. 
Technology: Uses, transformations. Address: Ingenieur 
Agronome A.I. Gx. [Association des Ingenieurs sortis 
de l’Institut Agronomique de l’Etat a Gembloux] 
[Costermansville].

751. 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.

752. Matagrin, Am. 1944. Le soja: Culture et utilisations 
[The soybean: Cultivation and utilization Continued–
Document part II]. Paris: Gauthier-Villars. 72 p. Illust. No 
index. 28 cm. [Fre]
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• Summary: Continued: Besides the leading fi gures 
described above for seed supply, we can name the following 
people who are capable of guiding beginners in large- or 
medium-scale cultivation / farming (culture): Mr. Vincent 
Colcombet, agricultural engineer and director of the model 
farm in Saint-Bonnet de Cray, by Charlieu (Loire), at the 
outer limits of the Charolais; Baron Dugas de la Catonnière, 
La Rey in Saint-Galmier (Loire), cooler climate; engineer P. 
Laurance, in Viguéron (Tarn-et-Garonne), who also works 
with the bean’s industrial uses; Dr. Albert Delucq, mayor 
of Vic-Fezensac (Gers) and director of “Agricultural and 
Viticultural Armagnac” (L’Armagnac agricole et viticole), 
ardent proponent of new crops: soybeans, sunfl owers, 
oilseeds, sweet sorghum, Jerusalem artichoke for making 
alcohol, and so on; Mr. L. Van de Putte, at the Château du 
Perron, in Madiran (Hautes-Pyrénées), who also specializes 
in sorghum; and particularly, with Mr. Bataillet, who was 
already mentioned as regards contracts, his ex-associate, Mr. 
Henri Roudet, in Aubignan (Vaucluse), who met and helped 
the trailblazer Léon Rouest.
 Pages 68-69: Of the 534 correspondents who consulted 
with us between December 1939 and November 1943 
concerning information about soybeans (soya) and how they 
are grown or used, only around fi fty of them were living 
in the occupied zone (Ile-de-France, Lorraine, Franche-
Comté, Vendée, Saintonge [modern day Charente, Charente-
Maritime and Deux-Sèvres], Guyenne [today’s Gironde, 
Lot-et-Garonne, Dordogne, Lot, and Aveyron]). In this zone, 
besides Henry de Guerpel, son of a Norman agronomist who 
collaborated with Léon Rouest on a publication and helped 
spread soybeans in the Mézidon [today’s Mézidon-Canon] 
region, we must point out the kitchen-garden crops in Côte-
d’Or and Nièvre, grown by Mr. Ed. Garnier, a Burgundian 
and sporting goods merchant in Paris, who was authorized 
to make radio communications on this subject (whereas in 
the non-occupied zone (Z.N.O.), administrative constraints 
and other private affairs interfered with the publications and 
work of a technologist who had a background of twenty 
years of study in this topic, and six seasons of experience 
growing soybeans on several 100-meter plots in soil that 
is conducive to this plant). Mr. Perdriat, from Saint-Jean-
d’Angély (Charente-Maritime), recently shared some 
interesting acclimatization results with us; Mr. Eugène 
Drouard, a Parisian agent from a large plant oil factory, was 
able to compare the effect of different locations on this plant, 
during a long stay as a refugee in Saint-Paul-en-Jarez, before 
returning to the outskirts of the capital, where he continues to 
grow this crop.
 Page 71: Growing contracts for 1944:
 According to some late information, growing contracts 
for 1944 will be drawn up by the offi cial representatives 
from the Ministry of Agriculture (Ministère de l’Agriculture) 
or the Interprofessional Group of Metropolitan Oilseed 
Crops (Groupement Interprofessionel des Oléagineux 

Métropolitains) (G.I.O.M., which has taken over the former 
National Soy Center (Centre national du Soya)), with the 
following conditions:
 1. A contract, subject to specifi c conditions, will be 
signed by the farmer;
 2. The minimum surface area for cultivation will not be 
smaller than 1,000 square meters (instead of the previous 1 
hectare, at least on adjoining sites);
 3. The purchase of the entire crop is guaranteed at the 
price set by the government;
 4. It seems that the benefi ts in kind accorded to farmers 
in 1943 will be continued: 4 kg of oil and 10 kg of “soy-
based feed meal” (farine alimentaire à base de soya) per 100 
kg of delivered beans;
 5. The retail price for the seeds will be approximately 45 
francs per kilogram, with cash-on-delivery shipping.
 Illustrations: (p. 5) Eight different parts of the soybean 
plant. (p. 16) Nitrogen-fi xing bacteria radicicola on soybean 
roots. (p. 26) Four different types of soybean plants with 
seeds. (p. 45, 47) Six views of soybean cultivation around 
the world: Tonkin, harvesting potatoes intercropped with soy, 
shocks of mown soy in Rumania, mixed culture of soybeans 
with maize for forage or ensilage in the USA, selection of 
soybean seeds in Holland, mowing soybean seed with a 
small combine in Bône, Algeria. (p. 59) The Chinese device 
used for grinding soybeans to make soymilk.
 Photos: (p. 42) Soybeans grown as a garden vegetable 
in Chautagne (in east-central France): Above, Mandarin du 
Canada. Below: Hahto variety.
 Tables: (p. 9) Composition of soybean seeds compared 
with other common plant foods (other legumes, wheat, oats, 
barley, maize, rice, bread or pasta). (p. 14) Composition of 
the soybean plant compared with other forage plants (hay 
at 15-17% moisture–lucern, sainfoin {a legume}, trefoil / 
clover; straw at 8-10% moisture–soya, wheat, oats). (p. 34) 
Amounts of mineral fertilizers to use for soya. Address: 
France; In 1946: Technical Consultant to Bureau Francais du 
Soja.

753. Stettinius, Edward R., Jr. 1944. Lend-Lease, a weapon 
for victory. New York, NY: The Macmillan Co. xiv + 358 p. 
Illust. Index. 22 cm. [1 ref]
• Summary: This book was written by the head of Lend-
Lease during World War II. He was appointed “Administrator 
of the Lend-Lease program” on 28 Aug. 1941. On 11 March 
1941 Lend-Lease was enacted, appropriating $7 billion for 
aid to countries resisting Axis aggression. Specifi cally it 
permitted the President of the United States to “sell, transfer 
title to, exchange, lease, lend, or otherwise dispose of, to any 
such government [whose defense the President deems vital 
to the defense of the United States] any defense article.” 
Lend-Lease began over 18 months after the outbreak of the 
European war in Sept. 1939, but before the U.S. entrance 
into the war in December 1941. It was called An Act Further 
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to Promote the Defense of the United States. Lend-Lease 
was a critical factor in the eventual success of the Allies in 
World War II. Settinius later served as Secretary of State 
from 1944 to 1945–under presidents Roosevelt and Truman. 
The Lend-Lease program was a decisive step away from 
American non-interventionism since the end of World War I 
and towards international involvement.
 Contents: Part I. Pattern for victory. Part II. Vital to our 
defense. Part III. Arsenal of democracy. Part IV. The United 
Nations. Part V. Weapon for victory. Appendices: 1. The 
Lend-Lease Act of 11 March 1941. 2. Russian Master Lend-
Lease Agreement. 3. Reciprocal Aid Agreement with the 
United Kingdom.
 Note: Even though soy fl our and soy oil were major 
commodities sent to U.S. allies during and after World 
War II, soy is not mentioned in the index of this book. Yet 
soybeans are mentioned on p. 102.
 In 1941 Hitler was trying to starve Britain into 
surrender–and he almost succeeded in the spring of 1941. 
By the spring of 1941 there was terrible shortage of food. 
On 16 April 1941 the fi rst Lend-Lease transfer of food was 
authorized when President Roosevelt directed Secretary of 
Agriculture Claude R. Wickard to transfer to Britain 100,000 
cases of evaporated milk, 11,000 tons of cheese, and 11,000 
tons of eggs. When the fi rst U.S. ships docked there were 
only a few weeks of food reserves in the U.K. By Christmas 
1941 arrivals of Lend-Lease foodstuffs had just passed the 
million ton mark.
 The Lend-Lease program increased the U.S. capacity to 
produce food. On 3 April 1941 the USDA announced that its 
“ever-normal granary” program was to be greatly expanded. 
The Department told U.S. farmers that the Government 
would support prices of pork, dairy products, eggs, and 
poultry and other such needed foods “at levels remunerative 
to producers.” In 1941 U.S. farm production set a new 
record.
 For 1942 much more ambitious goals were set. In Sept. 
1941 Secretary Wickard told farmers in a nation-wide radio 
broadcast that “for the fi rst time in the history of agriculture 
in this country production goals for all essential farm 
commodities have been established. Wickard called it the 
“Food for Freedom” program. These goals called for record 
farm production:
 “9 billion more pounds of milk, 500 million dozen more 
eggs, 10 million more hogs, 2 million more head of cattle, 
1½ million more acres of soybeans, and 3 million more acres 
of peanuts.” And all this was before Pearl Harbor (7 Dec. 
1941).
 The farmers responded magnifi cently. Despite shortage 
of farm labor and machinery, “they succeeded in producing 
12% more food in 1942 than 1941.” This made it possible 
in 1942 to send 3,750 million pounds of Lend-Lease food 
to Britain and Russia, “while still providing Americans with 
more food to eat than they had ever had before.” (p. 101-02).

 On 6 May 1941 China, which was fi ghting Japanese 
aggression, was declared eligible for Lend-Lease aid. “Soon 
afterward Belgium, Norway and Poland were brought under 
the program, and so was the Netherlands...”
 “The event which had the greatest effect upon the 
planning and administration of the Lend-Lease program, 
however, was the Nazi attack of 22 June 1941 on the Soviet 
Union.” This caused a major revision of the Lend-Lease 
program and greatly expanded its horizons.
 At the time this book was written, the U.S. had spent 
$12.9 billion dollars on the Lend-Lease program. All of this 
money had been appropriated by Congress, one year at a 
time, in Lend-Lease Appropriation Bills. Of this, $1.9 billion 
was for food and other agricultural products. By far the 
biggest category was “$6.2 billion for planes, tanks, guns, 
ammunition, ships, trucks, and other fi ghting supplies” (p. 
323).
 In March 1943 Lend-Lease was extended by votes of 
407-6 in the House and 82-0 in the Senate.
 A photo (facing the title page) shows Edward R. 
Stettinius, Jr. in 1942 discussing the Seventh Lend-Lease 
Report to Congress with President Franklin D. Roosevelt.
 Note: A total of $50.1 billion (equivalent to $759 billion 
at 2008 prices) worth of supplies were shipped: $31.4 billion 
to Britain, $11.3 billion to the Soviet Union, $3.2 billion to 
France and $1.6 billion to China. Address: Head of the Offi ce 
of Lend-Lease Administration.

754. Honig, Pieter; Verdoorn, Frans. eds. 1945. Science and 
scientists in the Netherlands Indies. New York, NY: Board 
for the Netherlands Indies, Surinam and Curacao. xxii + 491 
p. Illust. 27 cm. [Eng]
• Summary: Includes: Map of population density (p. 41. 
Central Java is the most dense). Map of languages (p. 45. 
Malay is spoken throughout Indonesia). History of the 
Visitors’ Laboratory (“Treub Laboratorium”) of the Botanic 
Gardens, Buitenzorg, 1884-1934, by K.W. Dammerman (p. 
59+. It was the fi rst botanical station in the tropics. Koorders 
and Eijkman were among the fi rst researchers. Prof. R. 
Nakazawa, mycologist, of the Institute for Experimental 
Researches in Formosa stayed at Buitenzorg in March 1926). 
A short history of beri-beri investigations in the Netherlands 
Indies, by W.F. Donath, M.D. and A.G. van Veen (p. 75+. In 
1897 Vorderman published an excellent report showing that 
polished rice as the principal article of diet was followed by 
beri-beri, and the substitution of unmilled rice caused the 
disease to disappear. By 1898 Eijkman was recommending 
that unmilled rice be served in prisons in place of milled 
rice). An American plant hunter in the Netherlands Indies, 
by David G. Fairchild, PhD, ScD, President Emeritus, 
Fairchild Tropical Garden, Inc., Coconut Grove, Florida 
(p. 79+). Map of the Experimental Gardens of the Govt. 
Botanic Gardens in Buitenzorg in 1892 (‘sLands Plantentuin 
te Buitenzorg. Cultuur Tuin, p. 178). Chapters in the 
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history of Chinchona, by Pieter Honig (p. 181+. A source 
of quinine used to treat malaria). Rumphius, the blind seer 
of Amboina, by M.J. Sirks (p. 295-308). A short history of 
botany in the Netherlands Indies, by F.A.F.C. Went (p. 390+. 
In 1815 the Netherlands East Indies were returned to Dutch 
rule. The history begins in 1817 with the foundation of the 
Government Botanic Gardens at Buitenzorg. Prior to 1800 all 
botanic gardens were connected with universities). Scientifi c 
institutions and workers in the Netherlands Indies (p. 426-
57). Bibliography. Address: Editors, Natuurwetenschappelijk 
Tijdschrift voor Nederlandsch Indie.

755. Lager, Mildred. 1945. The useful soybean: A plus factor 
in modern living. New York and London: McGraw-Hill 
Book Company, Inc. xii + 295 p. Illust. General index. Index 
of recipes. 22 cm.
• Summary: One of the most important and innovative 
books on soyfoods ever written. Contents: Preface. 1. 
Agriculture’s Cinderella: America discovers the soybean, 
our wonder beans, soy as a food in the United States, soy 
in rehabilitation food programs, soybeans as an emergency 
crop, soybean terminology. 2. World-wide use of soybeans: A 
real antique, monarch of Manchuria, soybeans in mechanized 
warfare–Germany, soybeans in other countries (USSR, 
Italy, Spain, Belgium, Holland, Norway, Denmark, Sweden, 
Great Britain, Canada), soybeans in Lend-Lease and United 
States Agricultural Marketing Administration, Food for 
Greece, soybeans and the Mexican Indian, soybeans in 
Hawaii (Mr. C.G. Lennox). 3. Soybeans and industry: The 
versatile soy, uses of soybean in industry, soybean paint 
(from soy oil, incl. Duco fi nishing), soybean protein (used in 
making plywood, plastics, water paints, paper sizing, leather 
fi nishes, and insecticide sprays), Henry Ford and soybeans, 
soybean glue (I.F. Laucks and the fi rms he has licensed turn 
out some 30,000 tons of soybean glue annually), rubber 
substitute (Norepol), paper industry (Glidden), plastics, soy-
cotton helmets, fi refi ghting compounds, lecithin, fertilizers. 
4. Nutritional nuggets: Food value of soybeans and soy 
products (vegetable or edible types of soybeans, protein, fat 
& carbohydrate, minerals, vitamins, lecithin, alkaline ash, 
economy, exaggerated claims), principal uses of soybeans 
and soy products (meat substitutes, meat enrichers, fortifying 
foods with soy fl our). 5. From soup to nuts: Green beans, dry 
beans, frozen beans, roasted soybeans, sprouted soybeans, 
the cow of China–soy milk, the meat without a bone–tofu or 
soy cheese, the little giant among protein foods–soy fl our, 
soy grits, puffed grits, soy oil, miscellaneous soy products 
(soy butter [soynut butter, p. 99-100], sandwich spreads, 
malts, coffee substitutes, soy sauce, soy albumen–a new 
product, greatly improved during the past two years, is now 
used to “replace egg albumen in candy manufacture” [as in 
marshmallows]).
 Note 1. This is the earliest English-language document 
seen (March 2001) that refers to tofu as ‘the meat without 

a bone.’ In 1938 Horvath called tofu ‘the meat without the 
bones.’ Note 2. This is the second earliest document seen 
(Aug. 2002) in which the soybean is called the “cow of 
China.”
 Note 3. This is the earliest English-language document 
seen (Aug. 2003) that uses the term “soy albumen” (or “soy 
albumens”) to refer to isolated soy protein as a product.
 6. The blazed trail: Introduction (history and pioneers), 
our tardy acceptance, food pioneers (health-food stores, 
Dr. W.D. Sansum of Santa Barbara and soy bread, allergy 
studies, vegetarians, Seventh-day Adventist food companies, 
meatlike products, Madison College of Tennessee, Loma 
Linda Food Co., the International Nutrition Laboratory and 
Dr. H.W. Miller, special dietary concerns and diabetic diets), 
establishing soybeans in the kitchen (The Edison Institute 
and Henry Ford, the USDA and the U.S. Bureau of Home 
Economics, the Agricultural Marketing Administration, U.S. 
railroads, the Soy Products Division of the Glidden Co., the 
Soy Flour Association). 7. The challenge of nutrition: The 
dangers of hidden hungers, nutrition and health, corrective 
nutrition, starch-restricted diets, meatless diets, allergy 
diets, bland diets, building diets, reducing diets, acidophilus 
culture, lecithin. 8. Our wonder crop: Jack and the beanstalk, 
early history, new varieties, aids to the industry (Regional 
Soybean Industrial Products Laboratory, American railroads, 
American Soybean Association, Fouts Brothers of Indiana, 
Soybean Digest and George Strayer in Hudson, Iowa, Soy 
Flour Association with Edward Kahl as fi rst president, Soya 
Kitchen in Chicago (Illinois) opened in Jan. 1943, National 
Soybean Processors Assoc., National Farm Chemurgic 
Council), educational program, restrictive regulations. 9. 
Soybeans and the farmer: Varieties, sources of information, 
seeding and inoculating, harvesting, grading, soybean 
diseases, crop rotation, damaged beans. 10. Tomorrow: 
Acreage and production, soybeans on the farm, soybeans 
in nutrition, postwar industrial uses, future improvements. 
11. A few suggestions for better living: Kitchen diplomacy, 
personal opinions, soybeans for everyone. Recipes: Green 
soybeans, dry soybeans, sprouted soybeans, roasted or 
toasted soybeans, meat-substitute dishes, soy-enriched meat 
dishes, soy noodles, macaroni, spaghetti, sauces and gravies, 
soups, salads, dressings, soy spreads, soy milk, tofu or soy 
cheese, soy butter, soy cereals, soy desserts, soy candies, soy 
beverages, soy-fl our recipes, bread and muffi ns, pancakes 
and waffl es, soy gluten recipes, baking-powder biscuits, 
pastry, cookies and doughnuts, cakes.
 Contains recipes for “Soy milk molasses shake (p. 
238). Soy puddings. Soy ice cream (p. 250; “Soy milk may 
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, 
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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.

756. Straeten, Edgar van der. 1945. L’agriculture et les 
industries agricoles au Congo Belge [The agriculture and 
the agricultural industries of the Belgian Congo]. Brussels, 
Belgium: L. Cuypers. 335 p. Series: Compagnie du Congo 
pour le commerce et l’industrie, Brussels. [Fre]*
• Summary: Soy information summarized in Revue 
Internationale du Soja 7(43-44):116-18. Sept/Oct. (1947).
 Contents: General considerations. Botanical ideas and 
methods of cultivation. Utilization. Economic overview. 
Address: Adm.-Directeur de la Compagnie du Congo pour le 
commerce et l’industrie.

757. Decoux, L.; Vaderwaeren, J. 1946. La valeur du soja en 
Belgique [The value of soybeans in Belgium]. Bulletin de 
l’Association des Chimistes (Paris) 63(3-4):3242. March/
April. [1 ref. Fre]
• Summary: Trials undertaken from 1937 to 1943 at 
Tirlemont, with different varieties of soybeans, of diverse 
origins, have not permitted the soybean to be of any value in 
Belgium. The maximum yield from one variety was 2,133 kg 
of seed per ha in 1942.
 This article fi rst appeared in Publications de l’Institut 
Belge pour l’Amélioration de la Betterave, 1943, Vol. 11, 
No. 6, Nov/Dec., p. 733-39.

758. Product Name:  [Tempeh].

Foreign Name:  Tenpe.
Manufacturer’s Name:  ENTI (Eerste Nederlandse Tempe 
Industrie).
Manufacturer’s Address:  Zevenhuizen, Netherlands.
Date of Introduction:  1946 April.
New Product–Documentation:  Form fi lled out by from 
Firma Lembekker. 1982. Says ENTI was started in April 
1946, then sold to Mrs. Duson in Zevenhuizen; Letter from 
Sjon Welters. 1982. Sept. 27. “The company was founded 
around 1954.” Mrs. Duson, who is now the producer, took 
over about 10 years ago from the foundress.
 Letter from Sjon Welters. 1983. March 2. The offi cial 
name of this company is Firma Enti. It was founded by a 
woman named Wedding. Her man was an Indonesian. Mrs. 
Duson, the woman who owns it now, could not remember if 
Mrs. Wedding was Dutch or Indonesian.
 Shurtleff & Aoyagi. 1985. History of Tempeh. p. 28. 
This was Europe’s fi rst commercial tempeh company, 
founded in April 1946 by a Dutch couple whose last name 
was Wedding. They had learned to make tempeh while 
living in Indonesia. In the early 1970s the company sold to 
Mrs. Duson in Zevenhuizen. It was then making 2,000 lb of 
tempeh a day. Interview with Sjon Welters. 1984. Oct. 25. 
ENTI went out of business in January 1984 and the original 
Indonesian culture, now over 135 years old, was deliberately 
destroyed.
 Note: This is the earliest document seen (Sept. 2011) 
that gives tempeh production statistics for a particular 
manufacturing company.

759. 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 
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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.

760. Roelofsen, P.A. 1946. Tempeh-bereiding in 
Krijgsgevangenschap [Tempeh-making in prisoner-of-war 
camps]. Vakblad voor Biologen 26(10):114-16. Oct. [Dut]
• Summary: Throughout this article, and in the title, the 
Dutch and Malay word previously spelled tempé or tempe is 
spelled “tempeh.” Note: This is the earliest Dutch-language 
publication seen that uses the word tempeh. Several years 
later, that spelling would become the standard English-
language spelling. Address: Director, Deli Proefstation, 
Medan (Sumatra, Indonesia).

761. 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 
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 
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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.

762. Stahel, Gerold. 1946. Foods from fermented soybeans 
as prepared in the Netherlands Indies. I. Taohoo, a cheese-
like substance, and some other products. J. of the New York 
Botanical Garden 47(563):261-67. Nov.
• Summary: Contents: Introduction. Sprouts and milk from 
soybeans. Cheese-like products. How taohoo is made. 
Condiments made with Aspergillus.
 In East Asia–as in Surinam–people have developed 
“means for overcoming the rather bitter taste of soybeans 
and their failure to cook soft. They have learned to ferment 
the soybeans with quick-growing fungi, thus making several 
palatable and wholesome foods.
 “Most important of these foods are taohoo and 
tempe; also taokoan, a cheese made from taohoo; taotjo, a 
fermented paste-like condiment, and ketjap, which is soy 
sauce. Soybean milk is also made, but without a fungus, and 
sprouted soybeans are widely used by orientals.”
 “In the Netherlands East Indies [later Indonesia] 
sprouted soybeans are called tokolán or taogé. They are 
one of the ingredients of every ‘rijst-tafel’ (rice table, or 
combination of dishes) and therefore are never lacking in the 
‘passar’ (market). Even in our Paramaribo market tokolán is 
displayed every day.”
 In China, soy milk is used in the same manner as cow’s 
milk. It is also consumed in the United States, though on a 
very limited scale. In the Netherlands East Indies, soy milk 
“is only slightly known as food, but it is produced in large 
quantities for the manufacturing of soy cheese, called taohoo 
or tahoo.”
 The curd [tofu] “is either eaten fresh or baked in oil or 
lard. In China it is sometimes processed further into a kind 
of real cheese by impregnating the curd with turmeric and 
reducing the water content by heavier pressing. This cheese, 
called taokoan [Chinese: doufugan], has a yellow color and 
can be shipped abroad.”
 “After tempe [made with Rhizopus Oryzae], taohoo 
is the most common form of soybean product eaten in the 

Netherlands East Indies. In China, it is the most important 
soy product. Taohoo is manufactured here in Surinam only 
on a very limited scale, by a single Chinese store-keeper 
close to the Paramaribo market-halls along the Surinam 
river. Twice daily, between 2 and 4 o’clock in the morning 
and again in the afternoon, he manufactures 11½ kilograms 
of taohoo, to be sold after 6 o’clock the next morning.” A 
detailed eyewitness description of the tofu-making process is 
then given.
 Describes briefl y how to make taotjo (a kind of paste) 
and ketjap (soy sauce) with Aspergillus oryzae, another 
fungus. Taotjo is not made in Surinam, but ketjap is. “To 
make taotjo, boiled soybeans are mixed with roasted meal 
of wheat or glutinous rice. The mass is wrapped in hibiscus 
leaves, which commonly harbor the Aspergillus fungus.” 
After 2-3 days the moldy mass is immersed in brine, where it 
is kept for several weeks. “Palm sugar is added at intervals. 
Taotjo must be made in the dry season, because every day it 
has to be brought outside into the sun and air for hours.” This 
dish is eaten in East Asia with the ‘rijst-tafel.’”
 To make ketjap, soybean are boiled, cooled, then 
wrapped in hibiscus leaves–but without mixing in roasted 
meal. After fermenting for 2-3 days, the mass is immersed 
in brine, as with taotjo. Each day, for one to several months, 
it is exposed to the sun. A little palm sugar is added at 
intervals. Then the fl uid is fi ltered off and the solid residue 
is cooked several times with fresh water to extract all the 
soluble material. “The fl uid is then concentrated by slow 
boiling. Spices and other piquant materials are added, 
according to the specialité de la maison. These may include 
galangal, ginger, cloves, Jew’s ear fungus, and dried and 
ground fi sh and chicken meat.”
 Photos show: (1) Chinese kitchen [shop] equipped 
with implements for tahoo manufacture, with hand-turned 
millstones, soybean mash fl owing into cheesecloth bag 
hanging in wooden barrel, press, earthenware pot fi lled 
with brine for the “coagulation of the curd.” (2) Four pieces 
of fresh taohoo, four-fi fths natural size. (2) Four pieces of 
freshly baked taohoo, four-fi fths natural size.
 Note: This is the earliest English-language document 
seen (April 2013) that uses the word “taohoo” or “taokoan” 
to refer to tofu. Address: Agric. Exp. Station, Paramaribo, 
Surinam.

763. van Veen, A.G. 1946. De voeding in de Japansche 
interneerings-kampen in Nederlandsch Indie [The food 
in Japanese internment camps in the Netherlands Indies]. 
Voeding 7(5):173-86. Dec. 15. [Dut; eng; fre]
• Summary: Among the foods consumed in these camps 
were soybeans (soojaboonen), tempeh (tempe, see p. 175, 
183-84), and ontjom, starting in November 1944. “The food 
was very insuffi cient, calorically as well as regards further 
composition and taste. So numerous cases of nutritional 
oedema and other defi ciency phenomena occurred. The 
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construction of kitchens, bakeries and such was done by the 
inhabitants of the camps themselves with the most primitive 
materials. Food yeast, baker’s yeast, maize malt, vitamin 
B extracts and other useful products were also made by the 
inhabitants themselves mostly out of waste products. For 
the patients very simple diets were composed.” Address: 
Geneeskundig Laboratorium, Hoogschool, Batavia (Jakarta, 
Indonesia).

764. Koch, L. 1946. Essais de culture du soja en Hollande 
[Soybean culture trials in Holland {Netherlands}]. Revue 
Internationale du Soja 5(33-34):146-48, 151. Nov/Dec. [8 
ref. Fre]
• Summary: In 1932 and 1933 the Dutch Station for Seed 
Trials at Groningen (Station Néerlandse d’Essai de Semences 
de Groninque) planted a small number of soybean varieties 
in order to be able to confi rm that this plant can mature in 
our country and also with the intention of conducting some 
physiological experiments.
 In 1934 I personally planted, at Aardenburg (near the 
Dutch border with Belgium) 25 soybean varieties, among 
which some had already been tested at Groningen.
 From 1935 to 1945 I conducted these trials in and 
around Dijnselburg, in Zeist. In addition we imported 
varieties from 22 different countries; many of these were 
varieties we had not tested.
 In 1935 we examined and tested 566 varieties and 
selections, including one commercial variety.
 In 1936 some 877 varieties and selections.
 In 1937 some 500 varieties and selections.
 In 1938 only 25 varieties.
 In 1939 some 63 varieties.
 In 1940 only 8 varieties.
 In short, from 1934 to 1940 we examined and tested 
2,064 varieties and selections from outside the Netherlands.
 In 1940 we created 325 crosses, of which 2 were 
hybrids.
 In 1941 we created 398 crosses, of which 3 were 
hybrids.
 In 1942 we created 332 crosses, of which none were 
hybrids.
 In 1943 we created 318 crosses, of which none were 
hybrids.
 In 1944 we created 125 crosses, of which none were 
hybrids.
 We did some research on adapting the seeds to 
utilization, and we are now making plans for the future. 
Address: Agronomist (Ingénieur-Agronome, Institut Central 
Neerlandais de Recherches Agronomiques de Wageningen), 
Netherlands.

765. Stahel, Gerold. 1946. Foods from fermented soybeans 
as prepared in the Netherlands Indies. II. Tempe, a tropical 
staple. J. of the New York Botanical Garden 47(564):285-96. 

Dec. [6 ref]
• Summary: Contents: Summary. Introduction. 
Experimenting with tempe. Native method of manufacture 
(used by a Javanese peasant woman named Sinem, living 
near Lelydorp. “Every day she makes about 80 tempes 
for sale”). Packaging the tempes (in large leaves). Rapid 
deterioration (after the tempe is 2½ days old). Quantities 
measured (losses during preparation and fermentation). 
Large tempes for festive occasions (containing 1 kg of 
soybeans in a layer 1 to 1½ cm thick fermented between 
leaves in a bamboo tray about 1 foot in diameter). Directions 
for making tempe.
 During World War II, “soybeans were sent to New 
Guinea [probably Western New Guinea, called Netherlands 
New Guinea in 1946] by the United States Government to 
feed the Europeans and Indonesians living there. For two 
years the people had had none of this to them important 
food. What the shippers did not realize, however, was that 
plain soybeans would be unpalatable to people of Indonesian 
eating habits. A specifi c fungus was needed to ferment 
the soybeans into tempe, a food that would be relished. 
Since the Papuans, the aboriginals of New Guinea, do not 
use soybeans in any form, all cultures of the fungus were 
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lost when connections were broken with other Indonesian 
islands.
 “The author then was asked to send the tempe fungus 
from Surinam, where it was known to be in use by Javanese 
people living there. The pure cultures and quickly dried 
tempe cakes arrived in New Guinea by plane in a little more 
than a week. The people then were able to use the ample 
stores of American soybeans by making their familiar and 
well liked tempe cakes.”
 The author isolated the tempe fungus and used it to 
make tempe in a laboratory. He describes several local 
Surinam methods of making and packaging tempe. In 
Surinam the inoculated soybeans are wrapped in large 
monocotyledonous leaves, e.g., of the family Musaceae 
(such as the genera Musa and Heliconia), and also of the 
family Marantaceae, such as Ischnosiphon. 30 to 40 grams of 
inoculated beans are folded into each leaf. Then the packet is 
tied with rice straw or with raffi a.
 Photos show: (1) A young lady in the Paramaribo 
market, Surinam, holding a round bamboo tray loaded 
with leaf-wrapped packets of tempe. (2) Two close-up 
shots (four-fi fths natural size) of cakes of tempe as sold in 
the Paramaribo market; on the upper cake is a luxuriant 
growth of Rhizopus Oryzae, whereas on the lower cake 
the growth of the fungus is more scanty due to insuffi cient 
oxygen supply. (3) Longitudinal and cross-sectional views 
of “tempes” from the Paramaribo market; the lower ones are 
still wrapped in banana leaves. (4) Ten cakes of tempe made 
in a laboratory. All were wrapped with an Ischnosiphon leaf 
before incubation. Two cakes are shown still wrapped with 
the leaf, tied around the middle with a string. (5) “A large 
tempe, one foot in diameter, cultured between Ischnosiphon 
leaves on a fl at bamboo basket called a ‘tampa.’” (6) A lady 
“Making a tempe package with Ischnosiphon leaves.”
 Note 1. This is the earliest article seen about tempe 
[tempeh] published in the United States.
 Note: This is the earliest English-language document 
seen (Sept. 2011) with the word “tempe” in the title. Address: 
Director, Agric. Exp. Station, Paramaribo, Surinam.

766. Veth, Johanna. 1946. La cuisine revalorisée: Fripes 
de soja et au soja [Cuisine revalued: Soy spreads]. Revue 
Internationale du Soja 6(33-34):158-59. Nov/Dec. [Fre]
• Summary: The word fripes is not well known in French. 
They are called “spreads” in English and Aufstrich in 
German. These use cooked soybean purée (la purée de 
graines de soja), tofu (fromage de soja) and coarse soy meal 
(in German: Grütze; in French gruau).
 Or you can invent your own soy spreads (fripes 
sojaïques).
 At the end of this article is the small rectangular, white-
on-black Sojacao logo (an ad). Address: Netherlands.

767. Engelbeen, M. 1946. Le Soja au Congo belge: 

Communication au Groupement belge du Soja [Soybeans in 
the Belgian Congo: Communication to the Belgian group on 
soybeans]. Report. [Fre]*

768. Déribéré, Maurice. 1947. La désamérisation du soja 
[Debittering soybeans]. Revue Internationale du Soja 7(35-
36):18-19. Jan/Feb. [4 ref. Fre]

769. Veth, Johanna. 1947. Le soi-disant beurre de soja [So-
called “soy butter”]. Revue Internationale du Soja 7(35-
36):17. Jan/Feb. [Fre]
• Summary: Discusses soynut butter, made from soy fl our 
(either unroasted or roasted) and oil, as a replacement for 
peanut butter. Contains 5 recipes.
 Note: This is the earliest French-language document 
seen (April 2005) that uses the term beurre de soja to refer to 
soynut butter. Address: Netherlands.

770. Centraal Kantoor voor de Statistiek, Afd. 
Landbouwstatistiek. 1947. De productie van sojaboonen 
[The production of soybeans]. Economisch Weekblad 
13(11):175-76. March. [3 ref. Dut]
• Summary: Discusses and gives statistics for soybean 
production in the USA (1931-46), Manchuria, China, Java, 
and Madura (1930-44).

771. Revue Horticole: Journal d’Horticulture Pratique 
(Paris). 1947. Le grand congrès du soya à Paris [The great 
soya congress in Paris]. 119(2140):277-78. April. [Fre]
• Summary: On Monday, March 16, 1947, at 2:30 p.m., at 
the City University, the fi rst Grand Soya Congress ever held 
in Europe took place. It was organized by the French Bureau 
of Soya (Bureau Français du Soya), the Laboratory of Soya 
Experiments (Laboratoire d’Essais du Soya), and the France-
China Association (l’Association France-Chin). Mr. Marius 
Moutet, the Minister of French Colonies and Territories 
(Ministre de la France d’Outre-Mer) presided. The two 
presidents were Prof. Blaringhem, president of the Academy 
of Sciences, and his excellency the Chinese Ambassador to 
France.
 It was indeed a brilliant assembly of numerous scientifi c 
and agronomic personalities, including Mr. Lévèque, 
delegate from the Belgian Soy Group (Groupement Belge du 
Soya).
 Includes a brief summary of the presentations by the 
following people: René Brochon, president of the French 
Bureau of Soya (Bureau Français du Soya). Mr. Schad, 
director of the Agronomic Research of Clermont-Ferrand 
(la Station de Recherches Agronomiques de Clermont-
Ferrand). Mr. Simonet, Director of Scientifi c Research for 
Vilmorin (Etablissements Vilmorin), who discussed the 
varieties he had developed at the Center for Agronomic 
Research of Antibes (in southeastern France). Mr. Salaberry, 
an agronomic engineer. Mr. Blanchard, head of works at the 
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Station for Seed Trials at the Ministry of Agriculture. Mr. 
Chouard, Prof. of Agriculture at National Conservatory of 
the Arts and Crafts. Messrs Brochon and Matagrin discussed 
the nutritional value of soy.
 Mr. Chin Kuo Chun, director of the Laboratory of Soya 
Experiments (Laboratoire d’Essais du Soya), discussed the 
results of his work on manufacturing soymilk, tofu, and soy 
sauce in France, using traditional Chinese processes. Prof. 
Gounelle, Director of the Foch Hospital gave a brilliant 
discussion on the use of soy fl our to combat nutritional 
edema and diabetes. Mr. Boutroux showed brilliantly that 
soymilk can successfully replace cow’s milk in the feeding 
of defective babies.
 Mr. Siao Yu, former Chinese Minister of Agriculture, 
recounted how Mr. Li Yu Ying, presently vice-chancellor 
(recteur) of the University of Peking, established in 1908, 
near Paris, a soyfoods factory; it made soymilk, tofu, cakes, 
etc. He saluted with emotion the members of this fi rst Soy 
Congress to be held in Europe.
 Mr. Villars, director of a cooperative for the production 
of soybean seeds. Mr. Matagrin, technical consultant to the 
French Bureau of Soya. Mr. Vançon, president of the Family 
Association of the Gardens of the north of France (du Nord 
de la France).
 The Congress was closed by three excellent speeches 
by conference leaders Blaringhem, Bineau, and the Chinese 
Ambassador.
 A reception in honor of China, cradle of the soybean, 
was then held and a buffet was served consisting of soy 
pastry and cakes, soy chocolates, and soymilk.

772. Revue Internationale du Soja. 1947. Congrès du Soja 
[Soy Congress]. 7(37-38):30-31. March/April. [Fre]
• Summary: On Sunday, March 16 at 2:30 p.m., at the 
university campus (cité Universitaire [Cité Internationale 
Universitaire de Paris]), the First Soy Congress (Premier 
Congrès du Soja) was held–the fi rst of its kind in Europe. It 
was organized by the French Soy Bureau (Bureau Français 
du Soja), the Laboratory of Soy Testing (Laboratoire 
d’Essais du Soja), with the participation of the France-
China Association (l’Association France-Chine). Under 
the honorary chairmanship of Mr. Marius Montet, minister 
of French Overseas Departments and Territories, and Mr. 
Li Yu Ying, president of the National Academy of Peiping, 
the congress was offi cially chaired by Professor Louis 
Blaringhem, president of the Academy of Sciences, and His 
Excellency the Chinese Ambassador.
 The illustrious assembly included many leading 
fi gures in science and agriculture. They included Ms. Lucie 
Randoin, director of the Food Hygiene Society, Professor 
Hugues Gounelle, founder of the Foch Foundation, Mr. 
Thibodeaux, agricultural attaché from the United States, 
Mr. Protin, representative from the Ministry of Agriculture, 
Inspector General Saurel, Mr. Lévêque and Mr. Lemarchand, 

delegates from the Belgium Soy Group, Mr. Joseph Lefèvre, 
director of the Agricultural Institute, Mr. Pierre Deloncle, 
former secretary of the colonial exhibition, and Mr. 
Lirondelle, rector of the university campus.
 Attendees came from all over France: from the north 
and the Vosges region, from Strasbourg, and from central and 
southern France. Others came specially from Belgium and 
Switzerland.
 Mr. René Brochon, president of the French Soy Bureau, 
brought greetings from the distinguished writer Paul Claudel, 
former French ambassador and fervent soy advocate. He 
also paid tribute to the young journalist Jean Saillenfest, 
who died recently, and who was deeply committed to the 
popularization of the soybean.
 He then went through a panorama of the uses of soy, 
in oil mills, in the food industry, on farms, and pointed out 
the role of soymilk (lait de soja) as an artifi cial food for 
infants. He also pointed out that today in the United States, 
considerable amounts of hormones are extracted from soy 
sterols (stérols du soja).
 Mr. Mayer, representing Mr. Schad, director of the 
Clermont-Ferrand Agricultural Research Station, gave a very 
well-supported presentation, as always, in which he showed 
that he had selected varieties that can be grown in France 
with a high likelihood of success.
 Mr. Simonet, director of scientifi c research at Vilmorin, 
also gave an interesting presentation on the soybean varieties 
he identifi ed at the Antibes Agricultural Research Center. 
Unfortunately, his presentation was cut short due to lack of 
time.
 Mr. Salaberry, an agronomist, demonstrated the role that 
natural and artifi cial manures can play in growing soybeans.
 Mr. Blanchard, foreman at the Ministry of Agriculture’s 
Seed Trial Station, spoke about work he has done at the 
Seed Trial Center to test species purity and seed germination 
capacity, which must be higher than 85%, since soybeans 
have a long germination period.
 Mr. Chouard, professor of agriculture at the National 
Conservatory of Arts and Crafts, spoke in particular about 
soybean symbiosis. Since it is a legume, it acts as a nitrogen 
fi xer in the soil. He also spoke about photoperiodism 
phenomena, which allow soybeans–a short-day plant–to 
produce plants with large amounts of seeds in southern 
regions, where days are the shortest. He added curious 
details about these phenomena.
 In a new report, Mr. Brochon indicated that soybeans are 
a qualitative food, and that it only takes 40 to 50 grams to 
create a balanced diet and provide enough whole protein. He 
noted that due to the lecithin it contains, soy fl our (farine de 
soja) can be used the same way as eggs in cooking. He added 
that in France, there are two manufacturers of whole soy 
fl our, and several factories that produce soy-based diet foods. 
In America, soy fl our production has reached almost 50,000 
tons per year, and the fl our is primarily used in baking and 
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industrial pastry-making. During the audience’s applause, 
Mr. Brochon took the opportunity to extend greetings from 
Mr. Hans Balzli, who was retained in Holland.
 Mr. Chin Kuo Chun, director of the Soy Trial 
Laboratory, presented the results of his work in producing 
soymilk, tofu and soy sauce (du fromage et de la sauce de 
soja) in France, using the traditional Chinese methods, and 
talked about plans for organizing family gatherings to taste 
these products.
 Professor Gounelle, director of the Foch Hospital, gave 
a very nice presentation showing that soy fl our can radically 
cure edema caused by undernutrition, and that it is perfectly 
suited for diabetics. For all those who have oral surgery, 
who can swallow only liquid food, administering soy fl our 
gruel invariably prevents the loss of several kilograms that 
generally results from this type of surgery.
 Mr. Boutroux brilliantly demonstrated that soymilk can 
act as a benefi cial substitute for cow’s milk in the feeding of 
nutrient-defi cient babies, and he spoke about the soy product 
industries that currently exist in France.
 Mr. Siao Yu, former Chinese Minister of Agriculture, 
recounted how Mr. Li Yu Ying, who is the current rector at 
the University of Peking, created a soyfood product factory 
near Paris in 1908, which produced milk, tofu, cakes, etc. He 
saluted with emotion this First Soy Congress to be held in 
Europe.
 Mr. Villars, director of a cooperative that produces select 
soybean seeds (semences de soja) in the Massif Central, 
showed the lengths his cooperative goes to, and the often 
diffi cult circumstances it must face, in order to produce high-
quality seeds for growing soybeans all throughout France.
 Mr. Brochon read a report from Mr. Amédée Matagrin, 
technical consultant from the French Soy Bureau, providing 
very interesting documents on the industrial use of soy, 
from oil extraction, to manufacturing plastic materials, 
to producing all types of food products, pharmaceutical 
products, hormones, soaps, varnishes, industrial lubricants, 
etc.
 Mr. Vançon, president of the Northern Family Gardens 
Association, gave a very charming presentation on how, after 
being debilitated by numerous surgeries, he was only able to 
regain his health by consuming soy regularly, particularly in 
the form of soy fl our. Thanks to his promotion, thousands of 
gardeners are now growing soybeans in northern France, and 
consume them regularly.
 The congress wrapped up with remarkable words from 
Mr. Blaringhem, president of the Academy of Sciences, 
and chair of the congress, Mr. Bineau, secretary general of 
the France-China Association, and from S.E., the Chinese 
Ambassador, who expressed his satisfaction at seeing soy 
use spreading in France. Soy is the strength behind China, a 
peaceful country for thousands of years.
 A reception honoring China, birthplace of the soybean, 
took place next, and then a buffet was served with soy-based 

cakes and pastries, soy chocolate products, and soymilk. 
It goes without saying that this buffet was a considerable 
success.
 Translated by Elise Kruidenier.

773. Revue Internationale du Soja. 1947. Groupement Belge 
du Soja (Association sans but lucratif) [The Belgian Soybean 
Group (A nonprofi t Association)]. 7(37-38):46. March/April. 
[Fre]
• Summary: Founded 16 May 1946.
 The main goal of this organization is soybean production 
and utilization of soybeans in Belgium and in the Belgian 
Congo.
 It is placed under the president of the Belgian Minister 
of Economic Affairs and of the Colonies.
 President: Dr. Leon Laurelle, Director of the Belgian 
Inst., of Neurology; Secretary General: Fernand Leveque, 
attorney at the court of appeals.
 Another goal of the group is to create a center of 
documentation (like a library), scientifi c and technical, 
concerning the cultivation of soybeans and their utilization in 
all domains of human activity.

774. Veth, Johanna. 1947. La cuisine revalorisée: Graines de 
soja fraîches [Revalued cuisine: Green vegetable soybeans]. 
Revue Internationale du Soja 7(37-38):41-43. March/April. 
[Fre]
• Summary: Lists the names of all vegetable-type soybeans, 
grouped into six categories by the number of days to 
maturity as green vegetable soybeans–called the “vegetative 
cycle.” For example: 1. 100 days or less–Agate, Sioux.
 Contains 14 recipes. Address: Netherlands.

775. Brillmayer, Franz A. 1947. Die Kultur der Soja in 
Oesterreich [The cultivation of the soybean in Austria]. 
Vienna, Austria: Scholle-Verlag. 97 p. Scholle-Buecherei, 
Bd. 80. With 33 illust. and 16 tables. 22 cm. [Ger]
• Summary: Contents: Foreword (written in May 1947 
at Braunsdorf-Wien). 1. The origin of the soybean and 
how it spread throughout the world. 2. The history of its 
introduction into Europe: Into Austria, into Germany, into 
France, into Poland, Hungary, and the Balkans. 3. Botanical 
information about the soybean: Its morphology, physiology, 
Austrian varieties, European varieties, diseases and pests, 
nodule bacteria and hormones. 4. Breeding, the goals of 
breeding, and conduct of investigations (Versuchswesen). 5. 
Climate and suitable varieties. 6. Culture: Soil, preceding 
and subsequent crops in rotations, preparation of the soil, 
fertilizing the soil, time of seeding, inoculation, seeds, 
scarifi cation (Beizung) of the seeds [to “wound” or scratch 
the seed coat so that the seeds imbibe water and thus 
germinate better], plant spacing and density of planting, 
amount of seeds and depth of planting, damage done by wild 
animals (game), care of the crop, harvest, threshing, storage.
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 Note: Throughout this book, the author uses the word 
“Soja” to refer to the soybean. Occasionally he also uses the 
German words Sojafrucht (for the bean / seed).
 During the summer months, the days grow longer the 
further north you go and the closer you get to the summer 
solstice (p. 33-34).
 Soybean varieties in Austria (p. 41-43): Soybean 
breeding in Austria began with the small-seeded black Platter 
SS 14; the weight of 1,000 seeds was 65 gm. But from it 
large-seeded varieties were developed with a 1,000 seed 
weight of 160 gm. The yield of SS 14 was low. In the 1929 
seed catalog from Platt the following new soybean varieties 
appeared for the fi rst time: Platter gelbe Riesen (Platt Yellow 
Giant). Platter gelbe (Platt Yellow). And on the price list the 
following varieties appeared: Frühe Braune (Early Brown). 
Braungelbe I und II (Brownish Yellow I and II). Fruhwirth’s 
Black Eyebrow. Schwarze von Rastatt (Black from Rastatt 
[in Baden-Württemberg]).
 In 1927 twenty varieties were received from the USA; 
the names and days to maturity are given.
 In 1937 in Austria the Soya Ring (Sojaring) was 
founded. Growing contracts were signed with industry and 
prices agreed upon. The processing industry was built mainly 
on processing imported soybeans, but it was soon agreed 
that with the import license a part of the duty could be used 
to buy a certain amount of domestic soybeans and process 
them.
 European varieties (p. 45-47): A List of 10 German 
varieties, two Polish varieties, eight Austrian varieties, one 
Hungarian variety, and 20 French varieties is given. In 1947 
most of the French varieties were developed by Rouest. A 
report by H. Gay in Tunisia reports on various U.S. soybeans 
grown there. When Henry Ford went to Europe, he fi rst tried 
growing soybeans he brought from Michigan. But when 
they didn’t ripen, he began to work with Mr. J.L. North. Two 
Yugoslavian and two Romanian varieties are mentioned.
 The Romans understood that growing legumes improves 
the soil for later crops. The Chinese probably understood 
that too. But Hellriegel was the fi rst to clearly understand the 
nature and function of root bacteria. (p. 50-51).
 Soybean breeding in central Europe started in about 
1927 (p. 54). The soybean is a plant that prefers warmth (p. 
65).
 Illustrations show: (1) Exports of soybeans from Asia 
to Europe, 1908-1933 (p. 7). (2) Soybean growing areas in 
Asia, Africa, and Europe (p. 8). (3) Soybean growing areas 
in the USA (p. 9). (4) The four stages of a soybean seed as 
it sprouts in the soil (p. 26). (5) A young soybean plant. (6) 
The main axis of a soybean plant (p. 27). (7) Three soybean 
plant growth types (p. 28). (8) Growth of the plant’s root 
systems (p. 28). (9) The shape of two different sets of leaves. 
(10) Pods fi lled with seeds on a stem (p. 30). (11) Empty 
pods on a stem. (12) Vegetative and reproductive of the 
soybean plant (p. 31). (13) Development of the underground 

portions of the plant with time. (14) Graph of day length in 
Vienna. Maximum length on June 20 (p. 34). (15) Graph 
of day length in Vienna and Lamagistere (shorter days than 
Vienna). (16) Relationship between planting date and yield 
of seeds and straw (p. 41). (17) Damage by rabbits to young 
soybean plants (p. 49). (18) Development of the vegetative 
phases of the soybean plant with time (p. 55). (19) Vegetative 
development of a late variety. (20) Vegetative development 
of a very late variety. (21) Vegetative development of an 
ideal variety (p. 56). (22) Shortening of the vegetative 
period. (23) Map of Europe showing where large-scale 
cultivation of soybeans is possible (p. 63). (24) Map of 
Austria showing three zones where large-scale cultivation of 
soybeans is possible; most are in eastern Austria (p. 64). (25) 
The soybean root system needs deep penetration of the soil 
(p. 67). (26) A crust on the soil surface reduces water loss 
from sun and wind (p. 68). (27) One ha of soybeans takes 
from the soil: 80 kg water, 130 kg nitrogen, 120 kg lime / 
calcium, 80 kg silicon, 56 kg potassium, 40 kg phosphorus, 
40 kg magnesium. (28) Record the dates of soybean planting 
and harvest (p. 70). (29) How to store soybeans: right way 
and wrong way. (30) Different distances between seeds in 
a row: 5, 7¼, 10 and 15 cm. (31) Widths between rows. 
(32) Planting rows for mechanical harvest. (33) Square, 
rectangular and triangular planting patterns (p. 76).
 The 33 interesting photos at the back of the book 
include: (1) A single soybean plant of the variety Platter 
gelbe Riesen [Platt Giant Yellow] with pods. (2a) A plant of 
the fi rst acclimatized soybean variety, SS 14. (2b) A soybean 
plant of the variety Pfl anze gelbe Riesen in Lamagistere, 
heavy with pods growing close to the stem. (3a) The fi rst 
soybean fi eld in 1924 growing the variety Platter SS 14. (3b) 
The same fi eld one year later.
 (4a) A soybean breeding nursery in Platt: In the 
foreground, early, low soybean varieties. In the background, 
late fodder varieties. A man is standing in the middle of the 
fi eld. (5a) A soybean breeding nursery in southern France (at 
Lamagistere). A man is standing in the middle of the fi eld. 
(5b) In April 1937 the best Austrian soybean varieties being 
planted at St. Sylvain d’Anjou. Five people are involved 
with planting at the front of the fi eld, and two are standing 
in the distant background. (6a-b) Already in France, soybean 
varieties harvested in Austria are being planted in the 
breeding nursery, above at Lamagistere, below at St. Sylvain.
 (7a) Preparing the soil for planting in a soybean fi eld in 
Austria using a team of bullocks; behind them 3 people are 
standing in the fi eld.
 (7b) Threshing the cream of the crop of Platter gelbe 
Riesen varieties harvested in Casablanca, Morocco. (8a) A 
fi eld of Austrian soybean varieties in Marrakech (Marakesh), 
French Morocco. (8b) Storing threshed elite soybeans in a 
light rectangular wooden box (with two narrow cross-pieces 
across the top) in Casablanca. Three men on bended knees, 
looking happy, are just behind the box with their hands in the 
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clean soybeans–which will later be used for seed.
 (10a) Marcel Blanchard with a breeding nursery of 
Austrian soybeans at Agen (Garonne), France. (10b) Close-
up of soybean seeds from Platt. (11a). Soybean nodules 
inoculated with Radicin. (11b). Inoculating the sterile agar 
nutrient solution with pure culture at the Radicin factory. 
The Radicin factory. (12a) Propagation / multiplication of 
the bacteria in the incubation room. A scientist in a white lab 
coat, is standing in front of fl oor-to-ceiling cubbyholes for 
inoculant in test tubes stoppered with a plugs of cotton. (12b) 
A man, standing by a planter as he inoculates the soybean 
seeds in the seed box (Säkasten).
 (13a-b) a fi eld where investigations of hormone- and 
vitamin use on soybean seeds is taking place in Braunsdorf, 
Lower Austria. (14a) The fi rst hoeing of emergent soybean 
seedlings using a hoeing machine. (14b) Trials with varieties, 
row width, and time of planting in Casablanca, Morocco. 
Two white houses (one having two stories) are visible behind 
the fi elds of soybeans. (15a) Elite plants in the soybean 
breeding nursery at Platt. (15b) Two stoppered test tubes. 
Results of inoculation trials with Radicin in Rumania. (16a). 
The soybean breeding plots at Platt, Lower Austria. (16b) A 
soybean plant heavy with the pods of a new variety, Platter 
Gelbe [Platt Yellow].
 A ¼-page ad on page 79 states: Seed breeding 
enterprise. F.A. Brillmayer. Braunsdorf, Post Roseldorf, 
Nieder Oesterreich [Lower Austria]. High quality varieties 
of the following: Soybeans, bush beans, red beetroots, 
sunfl owers, polebeans, carrots, fl at millet, Kolben millet. 
Address: Braunsdorf, Post Roseldorf, Niederoesterreich 
(Lower Austria), Austria.

776. Brillmayer, Franz A. 1947. Geschichte der Einfuehrung 
der Soja in Oesterreich [History of the introduction of the 
soybean to Austria. I. (Document part)]. In: F.A. Brillmayer. 
1947. Die Kultur der Soja in Oesterreich. Vienna: Scholle-
Verlag. 97 p. See p. 11-14. [Ger]
• Summary: Starting in 1920 again, for the second time, 
Austria promoted the production and utilization of soybeans, 
and with this the impulse for a new “soya wave,” which 
now went all over Europe, was unleashed. Here in Vienna 
a soya industry also began with the production of Edelsoja. 
Assistant Professor Kupelwieser used it to demonstrate the 
outstanding signifi cance of soya as a protein source, going 
against the then current opinion that soya was primarily 
an oilseed. From my soybean breeding location at Platt in 
Lower Austria, Austrian cultivars spread all over Europe and 
even overseas.
 Why should it not be widely known that valuable 
pioneering work was performed in Austria? The line of 
soybeans bred in Platt went to Poland, the Balkans, to 
Hungary, Belgium, Holland, and Greece, to Turkey, to Persia, 
Canada, England, Germany, Dutch Guiana [later renamed 
Suriname], Hindustan/the Indian Peninsula [Vorderindien, 

incl. India, Sri Lanka, and parts of Pakistan and Burma], 
China, Java, Tanganyika, to French Morocco, and Bessarabia 
[now part of the Moldavian S.S.R. in the USSR]. It was not 
only new breeds of soybeans that spread out from Austria but 
a rekindling of the “soya idea” that had its origin here. This 
led to a change of opinion and the soybean came to be seen 
as a world power factor (Weltmachtfaktor), as is already well 
known today.
 According to Dr. [E.C.] Winkler’s patented process 
for debittering soya, a very modern factory was erected in 
Vienna XX. In it, a part of the oil was expressed, leaving 
a meal with only half its original fat content. Dr. Winkler 
achieved, through prior debittering of the soybeans, an 
excellent food and salad oil that did not need to be further 
refi ned. Also, the production of unrefi ned salad oil from 
Edelsoja originated in Austria.
 History of the introduction of soya to Austria (p. 11): 
On the occasion of the Vienna World Exhibition of 1873, 
Japan exhibited soybeans and awakened a great interest for 
this Asian plant throughout Central Europe. This was mainly 
because of the fact that in the Exhibition attention was 
called to the value of the soybean. The Viennese university 
professor Friedrich Haberlandt took the matter into his 
own hands. Through the agency of the imperial embassy 
/ legation he had the Ministry of Agriculture acquire 20 
soybean samples from Japan and China. The tests were done 
in the warmer provinces of the Monarchy. There were 148 
agronomic trials introduced in Hungary, Dalmatia [a former 
region on the Adriatic coast of what is now Croatia; formerly 
an Austrian crownland], Kärnten [Carinthia, today a state 
in southern Austria bordering on Italy and Yugoslavia], 
Steiermark [Styria, a state in the mountainous part of 
central and southeast Austria], Istrien [Istria, in Slovenia 
since June 1991], and Mähren [Moravia, a region in central 
Czechoslovakia]. In 1877 Haberlandt had already gathered 
so much experience that exact guidance for cultivating 
soybeans could be given. At this time the fi rst composition 
analyses were undertaken, so exact knowledge of the value 
of soybean seeds was obtained. Likewise, through Steuf 
and Wolker, experience was gained in pressing oil from 
the seeds, and selections were undertaken in the Botanical 
Garden at Vienna. The highest yielding types were called 
“Haberlandt” and these fi rst appeared in the seed catalog of 
the great seed company Vilmorin Andrieux & Co. in 1880.
 Haberlandt pointed out the value of the soybean as food 
and recommended a diet of soybeans and potatoes, which 
contained all nutrients necessary for human life. It was also 
recommended that the soybean be incorporated into the 
commissary provisions of the army, and in this process that 
peas in the popular pea sausage ‘Erbswurst’ be partially 
replaced by soybeans.
 At that time, the soybean could not stand on its own. It 
remained strong for a long time in the peasant agriculture of 
Krain [Carniola; now in Slovenia] and Istrien, and served 
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as a ‘coffee bean’ (Kaffeebohne) in the preparation of a 
breakfast drink. There were two conditions which stood 
in the way of the spread of soybeans. First, the soybean 
is a foreign food to us. When cooked, it remains hard and 
has an after-taste, an off fl avor that is bitter. The very thin 
layer under the seed coat of the bean is the source of this 
after-taste. In addition, it was said that Asian soyfoods 
have no taste. What is more, there was plenty of food in the 
Monarchy, so there was no need for a new, foreign food.
 The soybean completely disappeared from memory in 
Austria. It was only kept in a few botanical gardens as a 
curiosity.
 In 1920 I began breeding soybean lines with the goal 
of getting ones that would ripen in our climate and give 
reasonable yields. Conditions for soybean culture became 
ripe after World War I due to the general lack of food. My 
starting material was a matchbox full of soybeans that a 
prisoner of war had brought with him from Siberia. After a 
long delay, the solution to the soybean problem was begun 
in Platt in lower Austria, near Zellerndorf in the district of 
Hollabrun. Some of the seeds ripened and in the next year 
those that ripened earliest were selected. In 1924 I was 
able to announce to Dr. Markus Brandl (the top agricultural 
offi cial in the area) that I had a fi eld of soybeans that matured 
in mid-September. Immediately Dr. Fritz Drahorad was sent 
to Platt to inspect and report on the soybean plant. Drahorad 
was the current top ranking agronomic offi cial in Vienna in 
charge of plant cultivation and seed testing (Oberkommissär 
der Bundesanstalt für Pfl anzenbau und Samenprüfung) 
and the assistant to Privy Councillor (Hofrat) Professor 
Dr. Tschermak von Seysenegg, who had been involved 
with soya at Royal College of Agriculture (Hochschule für 
Bodenkultur) in Vienna. He wrote a confi rming report, that a 
good yielding, early maturing variety was now at hand. This 
fi rst domestic variety was small seeded and black. It was 
called Platter SS (Black Seeded) 14.
 Using newspaper articles and a small price list, I 
propagated soybean culture. I pointed out its signifi cance 
as human and animal food, established connections with 
central authorities in China, and exchanged experiences and 
breeding material with research stations in Manchuria. The 
Chinese Eastern Railway soybean station in Harbin, which 
then employed a staff of 20 scientists, published annually a 
hefty volume with research results dealing with all questions 
of culture, breeding and utilization. In this way, Austria 
received new breeding material from Manchuria–over 80 
soybean varieties. But in Platt they failed to perform up to 
our expectations because of the longer vegetation period.
 Meanwhile, from the small-seeded SS 14 a very large 
seeded strain was selected. In the price list of 1929, eight 
lines appeared, with maturity times ranging from 114 to 128 
days. One thousand seeds weighed 158 to 170 gm. Yields 
steadily improved throughout 1929. In the same year, the 
new varieties of Platt Yellow and Platt Yellow Giant were 

made available in small quantities for research. A table (p. 
14) shows that 100-gm packets of mixed types were sold, 
including many black types and Professor Früwirth’s Black 
Eyebrow, all prefaced by the word ‘Platter.’
 Note: This is the 2nd earliest document seen (Oct. 2007) 
concerning the cultivation of soybeans in Persia [renamed 
Iran in 1935]. Address: Braunsdorf–Vienna, Austria.

777. Brillmayer, Franz A. 1947. Geschichte der Einfuehrung 
der Soja in Oesterreich [History of the introduction of the 
soybean to Austria. II. (Document part)]. In: F.A. Brillmayer. 
1947. Die Kultur der Soja in Oesterreich. Vienna: Scholle-
Verlag. 97 p. See p. 14-18. [Ger]
• Summary: In 1928 a breeding station was opened for the 
CSR by Dr. Georg Hanreich at Wositz in south Mähren 
[Moravia] and on the existing steam mill (Dampfmuehle) a 
soya factory (Soja-san) was constructed.
 Also in 1928 the experiences with soybean culture in 
Austria were self-published in a brochure by Brillmayer-
Drahorad entitled Die Sojabohne, ihre Bedeutung, Kultur, 
und Verwendung. Jan Helmus translated this brochure into 
Dutch under the title Soja-Cultur, een National Belang. It 
was published by Ten Hagen’s Drukkerij en Uitgevers Mij, 
den Haag.
 In 1931 Dr. Drahorad was asked by the Turkish 
government to take charge of growing the fi rst Austrian-bred 
soybean seeds they had purchased. He received a leave of 
absence and traveled via Constantinople to Samsun on the 
Black Sea. The growing went smoothly, despite fl oods which 
the soybeans survived miraculously. The growing area was 
steadily expanded.
 Two or three years later [in about 1933 or 1934] a man 
was sent to visit me by the Shah of Persia to buy Austrian-
bred soybeans. Astonished, I asked him how the Shah came 
to know about Platt in Lower Austria. He answered that 
the director of the sugar factory in Alpullu, Turkey, while 
visiting the Shah, spoke so enthusiastically of the success 
of the soybeans bred in Platt, that the Shah decided to send 
a buyer to Austria for soybeans and to Germany for fodder 
turnip seeds (Futterruebensamen; Brassica rapa). According 
to reports of the Director of the Agricultural Academy in 
Tehran, Dr. E. Gauba, the soybean cultures are growing 
nicely there.
 In the early 1930s, because of the propaganda in 
Austria, there was much interest in growing soybeans, 
especially among the small farmers of the Alpine districts 
who did it on a trial basis. Some got good results; some 
were disappointed. Here and there large operations started. 
Enthusiastic letters arrived; most wanted to sell the harvest at 
a high price as seeds, which hurt expansion of the crop as it 
was too expensive for industry to buy. In those days, Austria 
was fl ooded with low-cost soybean meal (Sojaschrot) for 
fodder use, so there was little stimulus for home production 
of soybeans. They could not sell for more than the cost of 
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production. The production of soybeans for seed in Austria 
was only about 1,000 kg/year.
 Meanwhile in Germany agronomic trials were 
conducted, especially in Lower Silesia (Niederschlesien), 
where the Platt Yellow Giant ripened. There were also good 
results in Schleswig, and in Westfallen the crop became 
established. On the average in these days, we delivered seeds 
for trials to about 100 operations each year.
 In 1932, because of a tax on the license for the 
multiplication and selling of seeds inside Germany, the way 
was paved for dealings with Delitzsch Rapeseed Breeders, 
Inc. in Delitzsch [near Leipzig]. But it was broken off at 
a discussion in Berlin. The next year brought unifi cation, 
and then in Delitzsch I started the fi rst breeding nurseries 
(Zuchtgärten) and helped with many operations in the area to 
build seed multiplication fi elds.
 In 1934 the Soja Cultur en Handelmaatschappij 
Nederland NV was founded in Voorburg, Holland. It bought 
soybeans from Austria but the climate was not very favorable 
and the organization had little drive.
 In 1935 Mr. A. Dieckmann from Heimburg am Harz 
came to Platt to see the soybean breeding operation and 
fi elds, and for negotiations on selling breeding material in 
Germany. Dieckmann had already, years ago, conducted 
soybean trials. The negotiations came to no conclusion 
and he ended up acquiring breeding material for Heimburg 
from Professor Dr. G. Riede in Bonn, Director of the 
Institute of Plant Culture and Breeding (Pfl anzenbau und 
Pfl anzenzuechtung). I was invited to Heimburg and helped 
with the establishment of the fi rst breeding nurseries.
 At the same time [in 1935] the Department of 
Agriculture of the Greek government purchased a large 
amount of soybean seeds. Despite enquiries, no news could 
be obtained concerning their success.
 In 1936 a fi nance group in Paris took an interest in 
soybeans from Platt. A delegation consisting of Messrs. 
Leplanquais, van der Weyde, and Rousseau came to Vienna 
to inspect the breeding and seed multiplication operations, as 
well as Dr. Winkler’s processing factory (Veredlungsfabrik). 
On the best of terms–which still exist today–a corporation 
was founded named SAIS (Société Agricole et Industrielle du 
Soja, S.A.), with capital of 1 million francs. The headquarters 
were in Casablanca, French Morocco, with a central bureau 
in Paris.
 At St. Sylvain d’Anjou near Angers in the Loire valley 
they bought land and planted Austrian soybean seeds. I 
traveled to Germany four times a year for the establishment 
of the breeding nurseries, observation of the vegetative stage, 
harvest, and working up of the material. The successes were 
encouraging.
 At the same time (1936) a large planting of soybeans 
in Morocco was planned. According to climatological data 
obtained from several weather station in Morocco, Dr. 
Drahorad and Dr. Kopetz in Vienna came to the opinion that 

the weeks between Christmas and New Year would be a good 
time for planting. But there were delays. In 1936 or 1937 
the director in Morocco ordered 15,000 kg of Platt Yellow 
Giant and inoculum, via Casablanca. All went well with the 
shipment–but then there was no rain. The seeds sprouted, 
then withered under the Moroccan sun. Not a single seed was 
harvested.
 Thereby SAIS lost half its capital. They planted smaller 
plots the next year. Brillmayer was supposed to supervise it 
and fl y to Casablanca, but the Spanish Civil War prevented 
him from getting a visa at the French embassy in Vienna. 
So he guided the crop by remote control from Austria in an 
exchange of airmail letters and photos. The crop succeeded 
in Austria.
 During the German occupation of France, Brillmayer 
was called to France to continue the breeding work done 
earlier. How was he, assigned as a military commander for 
France, to do large scale propaganda encouraging French 
farmers to grow soybeans. The breeding nurseries were 
established in the south of France at Lamagistere on the 
banks of the Garonne. Colonel Fauché was in charge. The 
original SAIS was rebuilt during the war; the group Beauvois 
Freres entered. General Médecin Saurel was its president. 
The soybeans prospered, and acreage was expanded into 
the provinces near the French-Spanish border: in Basses 
Pyrennées, in the valley of the Adur, in Tarn et Garonne, and 
in Lot et Garonne. By the time of the American invasion 
(June 1944), several thousand hectares were planted with 
Austrian soybean varieties.
 In 1937, a Soya Ring (Sojaring), consisting of Austrian 
soybean growers, was founded in Vienna to represent their 
interests. (In 1947 its headquarters were at Schauslergasse 
6, Wien I, Austria). In 1939 two new soybean varieties were 
introduced, Angerner and Wolfsthaler. Much good work was 
done.
 Tables show: (1) The area planted to soybeans by 
members of the Soya Ring expanded from 68 hectares (ha) in 
1937 to 654 in 1938, to 1,527 in 1940, to 2,461 in 1944.
 (2) The number of farming operations in the Soya 
Ring grew, from 16 in 1937 to 868 in 1944. From small 
beginnings–from a matchbox of seeds–a considerable 
soybean growing movement had arisen in Austria.
 (3a-d) Soybean production from 1937 to 1943 by 
members of the Soya Ring according to the main four 
Lands / areas (Länder) of Austria. Each table contains four 
columns: Year. Number of member farms. Area planted 
to soybeans (ha). Yield in Doppelzenter per ha. The main 
producing area was Lower Austria (Niederösterreich), in 
which 228 farms produced a peak of 803 tonnes on 1,256 ha 
in 1940. Next was Vienna, then Kärnten, and Steiermark was 
far behind with 76 tonnes. The peak yield in Steiermark was 
3,300 kg/ha in 1939.
 (4) The highest yield each year from 1937 to 1943 and 
in which Land. These top yields ranged from 2,100 to 3,300 
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kg/ha. Lower Austria won the yield record in four years, and 
Steiermark won it in four other years.
 Note 1. This document contains the earliest date seen 
for soybeans in Greece, or probably for the cultivation of 
soybeans in Greece (1935). Yet we cannot be sure that these 
soybeans were actually cultivated in Greece.
 Note 2. This is the 2nd earliest document seen (Dec. 
2007) that clearly refers to soybeans in Persia, or the 
cultivation of soybeans in Persia [renamed Iran in 1935]. 
This document contains the earliest date seen for soybeans 
in Persia, or the cultivation of soybeans in Persia (1933-34). 
The source of these soybeans was Brillmayer in Austria.
 Note 3. This document contains the earliest date seen for 
soybeans in Turkey, or the cultivation of soybeans in Turkey 
or the Middle East (1931). The source of all these soybeans 
was F.A. Brillmayer in Platt, Lower Austria. Address: 
Braunsdorf–Vienna, Austria.

778. Revue Internationale du Soja. 1947. Se soja à travers 
le monde [The soybean around the world]. 7(39-40):70-71. 
May/June. [Fre]
• Summary: Contents: Belgian Congo. United States (patents 
granted for soy protein fi bers), Manchuria. Nigeria (The fi rst 
cultural trials with soybeans in Nigeria took place at Ibadan 
in 1910. In 1928 these were taken with several other varieties 
to Kano, Zaria, Yandev and Ibadan. Satisfactory results were 
obtained with the variety Otootan {black seeded}. These 
trials, interrupted in 1933, were resumed in 1937 with the 
introduction of numerous varieties into the provinces from 
Trinidad, British Guyana, Malaysia, Dutch East Indies 
[today’s Indonesia], Philippines, Ceylon, USA, etc. Since 
1940 the results have been very diverse).

779. Veth, Johanna. 1947. La cuisine revalorisée: Germes de 
soja [Revalued cuisine: Soy sprouts]. Revue Internationale 
du Soja 7(39-40):68-69. May/June. [Fre]
• Summary: Contains 7 recipes. Address: Netherlands.

780. Soybean Digest. 1947. Paris soybean meeting. July. p. 
30.
• Summary: According to Am. [Amédée / Amadee] 
Matagrin, the fi rst Congress of Soya was held on 16 March 
1947 at the Maison Internationale of the City University of 
Paris. The meeting, an indication of the French interest in 
soya, was organized by the French Bureau of Soya and its 
president, Mr. Rene Brochon, with the cooperation of the 
Experimental Laboratory of Soya and the France-China 
Association.
 “The honorary presidency of the Congress was divided 
between M. Marius Moutet, French foreign Minister, and 
Li-Yu-Ying, president of the French-Chinese Society of 
Education and warden of the University Pekin [Peking], 
who as long ago as 1912 published with the agronomist 
Grandvoinnet a work on soya in French, and set up a little 

factory making soy milk, fl our and oil in the suburbs of 
Paris.
 “But the real presidency of the Congress was conferred 
on Prof. Louis Blaringhen, of the Sorbonne, president of 
the Academy of Sciences. Speakers were French research 
men and members of Universities, and the former French 
minister of agriculture. A paper from A.A. Horvath of the 
United States was read. There were addresses by President 
Blaringhen and the ambassador from China.
 “The agricultural attache of the U.S. and a delegate from 
the Belgian Association of Soya assisted with the Congress.”

781. Yessel, A.J.; Black, C.A. 1947. Soil type and soil 
management factors in hemp production. Iowa Agricultural 
Experiment Station, Research Bulletin No. 352. p. 384-424. 
July. [4 ref]
• Summary: Hemp (Cannabis sativa) come into prominence 
as a strategic war crop shortly after United States’ imports 
of abaca and sisal were cut off from the Philippines and 
the Netherlands Indies. Production of hemp in the United 
States was expanded from about 3,000 acres annually during 
the period of 1939 to 1941 to 146,000 [harvested] acres in 
1943.”
 The yield of hemp differed considerably on various soil 
types and on the level of available nitrogen in the soil.
 The crops grown before hemp affected hemp yields 
by adding nitrogen to the soil with the following relative 
productions: clover or lucerne 100, soybeans 75, oats or 
maize 57, sorghum 35. Address: Iowa State College of 
Agriculture and Mechanic Arts, Ames, Iowa.

782. 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.
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 “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.

783. 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 
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.

784. Soybean Digest. 1947. Soy foods in New Guinea. Nov. 
p. 14-15.
• Summary: This is a summary of two articles by Gerold 
Stahel (of Paramaribo, Surinam) on tempe [tempeh] and 
taohoo [tofu] published in late 1946 in the Journal of the 
New York Botanical Garden. Three photos show tempe and 
two show taohoo.
 Note: This is the earliest document seen (Sept. 2011) 
with the term “Soy foods” in the title.

785. Fortune. 1947. Unilever I: The heritage. 36(6):88-93, 
204, 207-08, 210, 212-14. Dec.
• Summary: “The world’s most disparate and dispersed 
corporation grew up from competition to combination. 
Now it has to get along in a world that doesn’t like either.” 
Lever Brothers and Unilever grew mostly by acquisition 
and trustifi cation, rather than organically. It has had a virtual 
monopoly in margarine and soap.

786. Bruyn, G.F. de; Dulst, J. van; van Veen, A.G. 1947. 
Biochemie in een Interneringskamp [Biochemistry in an 
internment camp]. Voeding 8(2/3):81-96. [Dut]*
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787. de Bilderling, G. 1947. Importance du soja pour 
l’alimentation indigène: Quelques préparations faciles [The 
importance of soybeans for native nutrition. Some easy 
preparations]. Comptes Rendus des Travaux de la Semaine 
Agricole de Yangambi. Section 8. No. 56. [Fre]*

788. Brillmayer, Franz Anton. 1947. Die Bedeutung der 
Soja fuer die Ernaehrung Oesterreichs [The signifi cance of 
the soybean for the nutrition of Austria]. Vienna, Austria: 
Wilhelm Frick Verlag. 103 p. Illust. 21 cm. [Ger]
• Summary: Contents: 1. Austria’s food situation: The 
country cannot feed itself. 2. The human organism as a 
motor (with certain fuel / nutritional / food needs). 3. How 
do we feed ourselves? How to grow enough food when the 
percentage of agricultural land is constantly shrinking. 4. The 
soybean (Die Soja) as a nutritional factor: The soybean is 
the most concentrated foodstuff, and is also called “meatless 
meat.” Comparison of the nutritional value of soybeans with 
animal products. Protein and fat.
 5. Soya in our kitchen: 20 years ago the use of soya in 
Austria was promoted in the form of Edelsojamehl (Edelsoja 
fl our), made largely from foreign-grown soybeans. Products 
now made from soya (dry egg substitute, soybean paste, 
nuts, almonds, cocoa, coffee). Debittering of soybeans 
(Sojaentbitterung). How does one cook with soya? Green 
vegetable soybeans (Gruene Sojakoerner; similar to green 
peas in the pods), soy sprouts, soya tea. Soybean recipes for 
6 people by Frau Friedl Brillmayer (17 pages of Austrian-
style recipes). 6. Soybean production in Austria and the 
possibilities for its expansion: Statistics on increase in 
planted hectares and number of growers from 1937-1944. 
7. Possibilities for industrial uses of soybeans. 8. Soya as 
a fodder plant: Green fodder, hay, silage, ground soybeans 
(Sojapfl anzenmehl), straw and chaff, soybean cake and 
extracted meal, industrial waste. 9. The effect on agriculture, 
the nutrition of the people, and maintenance of their good 
health: Measures needed for gaining acceptance and success 
in Austria.
 Page 68 notes: “The soybean pioneer in Austria was 
Prof. Friedrich Haberlandt of Vienna, starting in 1878. His 
interest in the signifi cance and relevance of soya for Austria 
was aroused by the Chinese booth at the Vienna World 
Exhibition (Wiener Weltausstellung). In the following years 
he worked successfully to introduce the plant and make it 
better known. On the basis of extensive variety trials, he 
confi rmed his hypothesis, that the soybean would do well 
wherever maize (corn) would ripen. In those days, however, 
the varieties used did not ripen as early as those available 
today, and because of this the main areas where trials were 
conducted lay in south Hungary, Croatia [before 1991 a 
republic of Yugoslavia; the capital is Zagreb], and Dalmatia 
[a region on the Adriatic coast of Yugoslavia, and a former 
Austrian crownland]. Haberlandt’s varieties ripened too late 
to be grown in the area that is today Austria. And since the 

Monarchy had enough food, the soybean soon disappeared 
and came to be forgotten.
 In 1920 in Austria, after a long pause, the fi rst soya 
acclimatized in Austria was planted. Once again soybean 
production began in this country.
 Starting in 1921 Prof. Dr. Drahorad and I 
began cooperative work at Platt in lower Austria 
(Niederoesterreich). The varieties we used were adapted over 
a number of years using strict selection processes. Then in 
the following years we initiated preliminary trials in all the 
Austrian provinces (Bundeslaendern).
 In 1929 the fi rst soybean exposition was held in the 
banquet hall of the country villa at Linz (Landhaus in 
Linz), sponsored by the Austrian Department of Agriculture 
(Landwirtschaftskammer), and there were already more 
than 100 samples exhibited, all from upper Austria 
(Oberoesterreich).
 Up until 1937 about 1,400 farmers in Austria were 
registered, part of them grew soybeans experimentally and 
part of them expanded their production area year after year.
 But there was no ready market. Soya was so cheap on 
the world market, that its production in Austria was not 
profi table. The world market price dropped to its lowest level 
in 1933, £6.07 sterling per tonne! The unassuming and easily 
satisfi ed Chinese peasant could produce soybeans so cheaply 
that the nutritional value of a kg of meat cost 5 times as that 
from a kilogram of soya...
 The Viennese soybean industry that existed at the time 
using primarily imported soybeans, decided to support and 
buy Austrian-grown soybeans and voluntarily paid the higher 
price. Nevertheless, because of the low world market price, 
the possibilities for sale were at hand, but the price offered 
no incentive to expand soybean acreage.
 Contrary to this was the promotion I did for soya as 
being excellent fodder, and defatted soybean meal soon came 
to be widely used in this way.
 Thus did the soybean breeding work, with fi nancial 
support, start again. We then succeeded in moving our Platt 
breeding operation partially to foreign countries, to Voorburg 
in Holland, to St. Sylvain d’Anjou in France, and to 
Casablanca in Morocco. On a modest scale, soybeans grown 
in Austria could also be exported. Also several large batches 
were dispatched. So to Turkey and Greece, to Dobruja [a 
region now in southeast Romania and northeast Bulgaria], to 
Persia, Holland, and France, and a shipment of 15,000 kg of 
Platter gelben Riesen to Morocco.
 In 1937 the Austrian soybean growers formed a “Soya 
Ring” (Sojaring) in order to better represent their position 
as a solid organization. Soon new soybean breeding places 
developed, and from them came new varieties: the Angerner 
and the Wolfsthaler. The Soya Ring continues to expand.
 During World War II, I.G. Farben had large areas planted 
to soya in Romania, Bulgaria, and Yugoslavia. This total area 
reached a peak of about 150,000 hectares in 1942.
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 In 1937 in Austria, only 16 farms (Betriebe) grew 68.14 
hectares yielding 83,521 kg of soybeans (1,226 kg/ha). 
In 1940 this increased to 315 farms growing 1,526.99 ha 
yielding 957,809 kg of soybeans (627 kg/ha). In 1944 868 
farmers grew a record 2,461.17 ha of soybeans (production 
not given for 1944). The four main growing areas, in 
descending order of number of hectares grown in 1944, 
are: Lower Austria and Burgenland 1,311.67, Kaernten and 
Steiermark 71.54, Vienna 46.27, and Upper Austria 1.24. 
The climate in Austria varies widely from region to region. 
Production is measured in units of Doppelzentner (dz); 1 
Doppelzentner = 100 kg. In 1943 the best yield in one region 
was 28.00 dz/ha (2800 kg/ha or 41.6 bu/acre) in Lower 
Austria. The best yields per region rose from 2,100 kg/ha in 
1937 to 2,800 kg/ha in 1943, both in Lower Austria.
 Illustration: (1) Austria is 25.2% cultivated land, 27% 
grassland, 37.3% forests, and 10.5% unproductive (p. 4). (2) 
Area is Austria used to grow: Wheat 12%. Rye 17%. Barley 
8%, Oats 13%, Potatoes 10%. Beets 3%. Sugar beets 1.8%. 
Gardens 4.5%, Vineyards 1.8% (p. 6). (3) Graph shows 
Austrian domestic-production + imports of wheat, rye, 
barley, oats, maize, and potatoes (p. 7). (4) Food needs (in 
million dollars): Cereals 120. Swine 60. Cattle 15. Flour 12. 
Coffee, tea & semi-tropical fruit 35. Fruit 20. Vegetables 10. 
Beer 10. Poultry 10. Rice 8. Oil 5 (p. 11).
 (4) Photosynthesis drives the human motor (p. 13). 
(5) The human motor needs carbohydrates and protein. (5) 
Austrian population in 1875 was 61% rural, 33% towns, 
6% cities; in 1900 46% rural, 28% towns; 16% cities; 1925 
was 36% rural, 37% towns, 27% cities (p. 25). (6) (6) In 
1942 about 150,000 ha of soybeans were planted in southern 
Europe. In the USA it was 1,389,000 ha in 1940, 3,960,000 
ha in 1941 and 5,660,000 ha in 1942.
 (7) Composition of the soybean shown graphically (p. 
33). (8-9) The many different foods that can be made from 
the soybean (p. 44 & 67).
 (10) Increase in soybean cultivation area and production 
of the Soya Ring (Sojaring) (in hectares) from 1937-1944 (p. 
72-73; see above). (11) Industrial products that can be made 
from the soybean (p. 83).
 Photos: (1) A single soybean plant, with pods, of the 
Austrian breed Platter 458 (p. 30). (2) Austrian soybean 
varieties being raised in the Platt breeding nursery and 
several experiments are underway (p. 69). (3) Trials with 
varieties, row width, and time of planting in Casablanca, 
Morocco. Two white house (one having two stories) are 
visible behind the fi elds of soybeans (p. 70).
 (4) A soybean purifi cation and drying facility. The next 
step will be to process the soybeans into soy oil and soybean 
meal at the factory of Dr. Winkler & Co. in Vienna, XII, 
in the year 1946. (5) Making soybean silage (p. 77). (6) A 
soybean debittering apparatus (p. 78).
 (7) Hydraulic presses with which part of the oil is 
pressed from the soybeans. (8) Lehmann milling machinery. 

(9) Soybean cleaning equipment; an aspirator (p. 81).
 (10) One of the large soybean meal warehouses in which 
is meal is stored in sacks. (11) Round, pressed soybean 
cakes. Half of the oil remains in the cakes and, after milling, 
ends up in the meal (p. 82). (12) High-growing fodder 
soybeans, suited for making hay or silage. A smiling lady 
with two long braids, holding up a rake in her right hand, 
stands waist-deep in the tall plants (p. 88).
 (13) Soybean plant-meal (Soja-Pfl anzenmehl, slightly 
enlarged) (p. 90). Address: Austria.

789. Tasiaux, F. 1947? La situation actuelle du problème de 
l’acclimatation du soja au Congo belge [Current problems of 
soybean acclimatization in the Belgian Congo]. Unpublished 
manuscript. [Fre]*

790. Koch, Th. 1948. Kunstoffen op eiwitbasis [Synthetic 
substances based on protein]. Chemisch Weekblad 44(3):29-
35. Jan. 17. [48 ref. Dut]
• Summary: Discusses the production of plastics and 
synthetic fi bers from soybean protein, rennet- and acid-
caseins, and zein, with particular reference to the chemistry 
of hardening by formaldehyde, of sulphur cross-links, and of 
various after-treatments. Address: Researchlaboratorium der 
A.K.U.

791. Fortune. 1948. Unilever’s Africa. 37(1):57-65, 132, 
134, 136, 139-40, 142, 144. Jan.
• Summary: “Lever Brothers’ United Africa Co. is the 
world’s largest trading company. Thousands of natives 
profi t from it but thousands more dislike and fear it.” Part 
two of this three-part series describes Unilever’s quest for 
raw materials, especially oils and fats, in Africa. Address: 
Fortune editor, London.

792. Burck, Gilbert. 1948. The world of Unilever. III. The 
conversion. Fortune 37(2):74-81, 167-68, 170, 172, 174, 
176, 178, 180, 182. Feb.
• Summary: “One of the world’s biggest combines, operating 
without benefi t of antitrust laws, has decided to behave as 
if it were not a trust.” This article deals with Unilever’s top 
management problems. Address: Fortune editor, London.

793. Eek, Th. van. 1948. Re: Rhizopus nigricans culture and 
tempeh. Letter to Northern Regional Research Lab., Peoria, 
Illinois, May 18. 1 p. Typed, without signature.
• Summary: “We have sent you a culture of Rhizopus 
nigricans, generally used in the Netherlands East Indies to 
ferment soya beans for making ‘Tempe’ or ‘Tempeh.’ We 
isolated the culture from decayed pettels [sic, petals] of 
Hebiscus” [sic, Hibiscus].
 “In short the production is as follows: 1. Soak the soya 
beans in water for 12-24 hours to loosen the husks from the 
beans. 2. By stirring and agitating, the husks are easily taken 
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off from the beans and because they are lighter they can be 
skimmed off. 3. In java the beans are laid in layers about half 
an inch thick between banana leaves after thorough mixing 
with about 1/20–1/10th of its volume with inoculum, taken 
from the previous batch. 4. After 24-36 hours the fungus has 
completely grown through the bean layer tightening them 
together; the layer can now be cut in pieces of 1½–2 inches. 
5. These pieces are salted and fried in oil or fat.
 “The beans in the fermenting layer may not be 
damaged, because in that case other microorganismen [sic, 
microorganisms] will spoil the fermentation of Rhizopus.” 
Address: N.V. Centrale Suiker Matschappij, Research-
Afdeling, van Noordtkade 20, Amsterdam, Netherlands.

794. Soybean Digest. 1948. Grits and fl akes... from the world 
of soy: Foreign technicians study manufacture of Multi-
Purpose Food. May. p. 44.
• Summary: “Several foreign governments, including 
India, Belgium and the Philippines, have sent technicians 
to the U.S. to study manufacture of Multi-Purpose Food, 
low-cost meal now being produced in Los Angeles, reports 
Pathfi nder.”

795. 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.
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796. 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 
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 
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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... 
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.’”

797. de Bilderling, G. 1948. Importance du soja pour 
l’alimentation indigène: Quelques préparations faciles [The 
importance of soybeans for native nutrition. Some easy 
preparations]. Revue Internationale du Soja 8(49):51-52. 
[Fre]
• Summary: Presented at an Agricultural Week at Yangambi 
(Belgian Congo). Discusses: Soynuts (roasted soybeans; 
Graines grillés). Green vegetable soybeans. Soybean sprouts 
in salads. Soy cakes (Galettes de Soja). Soymilk. Tofu (and 
how to make it). Address: Agronomist (Ingéieur agronome 
Gx), Assistant in the Division of Food Plants of INEAC.

798. Revue Internationale du Soja. 1948. Le soja à travers le 
monde [The soybean around the world]. 8(49):[73]. [Fre]
• Summary: Contents: The 39th Annual Conference of the 
American Oil Chemists’ Society. The General Syndicate 
of Soybeans ({Syndicat General du Soja} has replaced the 
Institut National du Soja. The president is Claude Maurel, 
who will represent France at the annual convention of the 
American Soybean Association). The soybean in INEAC 
(Congo Belge). USA, Brazil. China.

799. Tilkin, Fernand; Laloux, René. 1948-1949. Essai de 
culture du soja en Belgique (3e communication) [Cultivation 
of soybean in Belgium (3rd communication)]. Bulletin de 
l’Institut Agronomique et des Stations de Recherches de 
Gembloux (Belgium) 17:101-22. [10 ref. Fre]
• Summary: Our study of the possibilities of soybean 
cultivation in Belgium began in 1937. The fi rst preliminary 
and orientation trials, conducted in 1937, 1938, and 1939 
(Journée & Tilkin, 1938, 1940). The purpose of this article is 
to summarize the observations which were made during the 
years 1940-1948.
 The performance of 83 soybean varieties from various 
sources was studied to fi nd the varieties best suited to 
conditions in Belgium. These plants were studied chiefl y for 
vegetative characters and for the effects of soil defi ciency 
in phosphorus, nitrogen and potassium. Since 1937, there 
has been ample opportunity to study the effect of rainfall 
and temperature. The best yields have been in dry years, but 
on the whole the climatic conditions, particularly the low 
average temperature and high rainfall, are unfavorable for 
soybeans. Not one of the varieties ripened early enough to be 
harvested before autumn or after approximately 125 days of 
growth.
 Table II, containing four columns, gives the varietal 
name, seed color, plant size, and origin of the seeds for the 
83 soybean varieties tested. They are: Manchu, Mandarin (2), 
Wisconsin Early Black (2), Wisconsin Black, Chestnut, Noir 
de Toulouse, S. de Kharbine, Kharbinskaya 111, Green Jap 
(2), Richland, Aosakigake, O Yachi, D Il. O Yachi, Yoshioka 
Chinrin, Yoshioka Chinrin E 60, Weka, Black O (2), Brown 
C (2), Brown O (anglais), Bonn Schwarz Glänzend 987, 
Bonn Schwarz Matt 989, Bonn Braun Matt F.K., Bonn Braun 
Matt F.G., Bonn Braunscheckig 2013, Bonn Gelbbraun 
Braunnablig 2016, Bonn Hellgelkb Glänzend IK., Selectie 
Mandjoerije E 39, Selectie Manitoba Brown E 47, Manitoba 
Brown (anglais), Manitoba, Selectie Kurakake E 51, Selectie 
Aosakigake E 54, Selectie Hallesche frühe kurze braune, 
Bonn no. 1, Bonn no. 2, Bonn no. 4, Bonn no. 5, Brunatna 
Dublanska, Brunatna de Schlöttenitz, Crama Kisielnicka, 
Brunatna Wilenska, Putawska Wcresna, Delitzscher 
Schwarze, Tokyo noir nain, Fukunaga 113, Niemiecka C S S, 
Escura, Cerna C B var. Roudnicka, Zluta g. var. Slovenska, 
Sl (Slovaquie), Amurskaya, Amurskaya jaune OI. Address: 
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Institut Agronomique Gembloux, Belgium.

800. Engelbeen, M. 1948. Le soja au Congo Belge [Soya 
in the Belgian Congo]. Brussels, Belgium: Ministere des 
Colonies. 94 p. 25 cm. [200 ref. Fre]
• Summary: Contents: Preface. 1. The soybean: Habitat 
and acclimatization: Genus and species, sub-species and 
varieties, habitat and acclimatization. 2. The principal 
factors in soybean production: Climate, nature of the soils, 
symbiotic bacteria, selection and hybridization, cultural 
methods, enemies and diseases. 3. Seed storage and 
multiplication. 4. Nutritional value of soya: Generalities, 
soymilk, tofu, okara (tourteau de soja; the pulp remaining 
after fi ltering off soymilk), soy oil, soy fl our. 5. Industry and 
commerce. 6. Perspectives on soya in the Belgian Congo. 
Summary. Bibliography consulted.
 The section titled “Introduction and Acclimatization 
to the Belgian Congo (p. 30) states: “Known in Africa for 
30 years, the cultivation of soya has not yet passed the 
experimental stage. Numerous introductory trials were 
conducted with multiple varieties which originated in East 
Asia and the United States.
 “Soya was mentioned for the fi rst time in the Belgian 
Congo by Commandant Lemaire [Charles François 
Alexandre Lemairé], who fi rst encountered them at 
Stanleyville [later renamed Kisangani] in 1908. It was 
introduced, shortly afterwards, to the Eala botanical garden 
(near Coquilhatville). The fi rst agronomic trials took place 
in 1915; the agronomist Mestdagh, at Lusambo (Sankuru 
[Kasai]) harvested 1,472 kg of yellow soybeans and 1,786 kg 
of black soybeans.”
 Note 1. I.N.E.A.C. stands for Institut National pour 
l’Étude Agronomique du Congo Belge.
 Note 2. This document contains the second earliest 
date seen for soybeans in Zaire (1908). The source of these 
soybeans is unknown. These soybeans were probably 
being cultivated in 1908, but we cannot be sure. Address: 
Ingenieur agronome colonial Lv., Chef du Bureau d’Etudes 
de l’I.N.E.A.C.

801. 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.

802. Koens, A.J. 1948. Peulgewassen [Leguminous crops]. 
In: C.J.J. van Hall and C. van de Koppel, eds. 1948. De 
Landbouw in de Indische Archipel [Agriculture in the 
Indonesian Archipelago]. ‘S-Gravenhage: N.V. Uitgeverij W. 
van Hoeve. Vol. IIA. 905 p. See p. 241-42, 258-274, 473. In 
collaboration with G.G. Bolhuis. [79 ref. Dut]
• Summary: This chapter on Leguminous plants has three 
parts: (1) Peanuts. (2) Soybean. (3) Kratok.
 The part on the soybean (Sojaboon) has the following 
contents: The plant. Varieties. Selection. Soil and climate. 
Methods of cultivation. Insects and diseases. Economics. 
Planting. Utilization. Value as a food (source of nutrients) 
for the people of Indonesia (Indonesië). Trade and commerce 
(Handel). Contains an excellent bibliography.
 The section on “Utilization” mentions (and describes 
briefl y how each is made): green vegetable soybeans (de 
halfrijpe planten), whole dry soybeans, roasted soybeans, 
ketjap (or soja or shoyu or taoyoe), tofu (tao-hoe, 
bonenkaas), baked tofu, fi rm tofu (tao koan; also simmered 
with Curcuma longa), sprouts (taogè. Taogè of katjambah 
bestaat uit kiemplantjes van sojabonen–which means “Taogé 
or sprouted seeds consists of germinated soy beans”), 
Indonesian-style miso (tao-tjiong), fermented black soybeans 
(tao-dji), tempeh (tempe), MSG (Vetsin), soybean meal 
(sojameel).
 Note. This is the earliest Dutch-language document seen 
(Jan. 2013) that gives a name to soy sprouts; it calls them 
kiemplantjes van sojabonen.

803. Revue Internationale du Soja. 1949. Le soja à travers le 
monde [The soybean around the world]. 9(50):9. [Fre]
• Summary: Contents: Germany. Belgium. China. France. 
Turkey (In 1948 the soybean harvest was 1,800 metric tons 
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against 1,400 in 1947). USA.

804. Revue Internationale du Soja. 1949. Le soja à travers le 
monde. [The soybean around the world]. 9(51):41-42. [2 ref. 
Fre]
• Summary: World soybean productions attains a new record 
in 1948: China is the world’s leading soybean producer, 
followed by the USA. South Africa. Germany. Turkey and 
Brazil. China and Manchuria. United States. Netherlands. 
Tanganyika (In 1948 this country produced 200 metric tons 
of soybean seeds, of which the major part was consumed 
domestically; only 11 tons were exported to England).

805. Schwitzer, Matel Karol. 1949. Eighty years of 
margarine. Industrial Chemist and Chemical Manufacturer 
25(294):349-58. July.
• Summary: Eighty years ago, on 17 July 1869, “the fi rst 
British Letters Patent, No. 2157, were granted for an artifi cial 
‘butter.’” This is a history of the development of processes 
for producing margarine from the fi rst patents up to modern 
continuous production methods. Contents: Introduction 
and early history. Margarine fats to-day. Refi ning of oils. 
Continuous refi ning. Deodorising. Margarine fi nishing 
processes. Continuous margarine making. Household 
margarine, cooking fats and shortenings. Dietetic values of 
margarine.
 Fig. 1 (p. 349) shows a facsimile of page 1 of the fi rst 
British patent for a butter substitute, issued in 1869.
 Hippolyte Mège-Mouriés, a French scientist, invented 
margarine. “His invention was the result of several years of 
experiments at the Imperial farm at Vincennes near Paris. It 
had earned Mège-Mouriés also a prize in 1867 [sic, 1869; 
see Schwitzer 1956, p. 59], offered by Napoleon III, for 
‘an artifi cial butter substitute which should be cheaper and 
keep better than natural butter.’” The inventor had suffi cient 
confi dence in his invention to ask permission to build a 
‘butter’ factory at Poissey.
 The next commercial development took place in the 
Netherlands, in the village of Oss, where two families of 
butter merchants had lived since about 1800. In 1871 the 
brothers Johannes and Anton Jurgens, from one of these 
families, obtained the rights from the inventor to establish 
a margarine factory at Oss. Soon afterwards, Simon and 
Henry Van de Bergh of the other family, also started making 
margarine at Oss. Other manufacturers quickly entered the 
fi eld: the French fi rm Pellerin, and the Danish Firm of Otto 
Monsted.
 Soon margarine was being exported to England, where 
it was initially sold under the name of “Butterine.” But in 
1887 Parliament passed a Bill decreeing that the new product 
be called “Margarine.” That was the fi rst Margarine Act. 
The obscure reasons for choosing the name “Margarine” are 
discussed.
 In 1889 Otto Monsted of Denmark opened the fi rst 

margarine factory in England. During World War I (1914-
1918) diffi culties of importing margarine form Holland 
increased, so the British Government asked the two Dutch 
fi rms to open factories in England. By 1918 Jurgens Ltd. 
had opened a factory at Purfl eet and Va den Burghs Ltd. had 
started one in Fulham. Planters Food Limited (a subsidiary 
of Lever Brothers Ltd.) had meanwhile taken over from 
Otto Monsted, and they also opened a new factory at 
Bromborough Port, Cheshire. In 1927 Van den Berghs and 
Jurgens amalgamated to form the Margarine Union Ltd., 
which also acquired substantial interests in continental 
margarine fi rms. Two years later The Margarine Union 
Limited merged with Lever Brothers and formed Unilever 
Limited. This is the biggest margarine manufacturer in 
the country [UK] and produces about half of the nation’s 
margarine requirement at one of their factories alone: the 
Stork Margarine Works at Bromborough.”
 Hundreds of patents have been issued related to 
margarine. “The most outstanding events in the history of 
the industry are the introduction of the drum cooling system 
(1907), the application of oil hydrogenation (1912), and the 
emergence of automatic packing and wrapping machines in 
1924 which can work at the rate of 90 packets a minute.”
 Table 1 (p. 350) shows the amounts of 7 different 
vegetable oils and 3 animal fats used in the production 
of margarine in the United Kingdom from 1937 to 1946. 
The leading vegetable oil is groundnut oil, followed by 
coconut oil and palm kernel oil. In the USA cottonseed 
oil and soyabean oil are the chief materials used for 
making margarine and shortenings. In Eastern Europe 
“sunfl owerseed oil” is largely used.
 Continuous refi ning of oils was started about 20 
years ago thanks to the Sharples Corporation. The great 
advantage of the continuous process is the large saving of 
oil. The lecithin content varies with the type of oil. “Of the 
commercial oils, it is highest in soyabean oil (2-3 per cent.). 
Groundnut oil, maize germ oil, linseed oil and other oils 
contain also valuable amounts of lecithin.”
 Note: This is the earliest document (Sept. 2007) seen 
stating that Napoleon III offered a prized for the invention of 
a butter substitute. Address: A.M.I. Chem E. [UK].

806. Soybean Digest. 1949. Strayer, Cartter to Europe for 
ECA [European Cooperation Administration]. Sept. p. 90.
• Summary: “Geo. M. Strayer, secretary-treasurer of the 
American Soybean Association, Hudson, Iowa, and J.L. 
Carter, director of the U.S. Regional Soybean Laboratory, 
Urbana, Illinois, left New York City September 16 by air for 
Frankfurt, Germany on a 6-week technical mission for ECA.
 “While abroad Strayer and Cartter will analyze the 
soybean production program in various European countries 
under the Marshall plan. They will check varieties and the 
breeding work on the soybeans that are being raised for food 
in these countries.
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 “The two men will also appraise the use of U.S.-
grown soybean in European food products. They will visit 
manufacturing plants making these products to seek possible 
recommendations for ECA and U.S. soybean growers on 
how best to meet European needs. Manchuria supplied the 
European market for soybeans before the war, but European 
countries are now depending on U.S. soybeans.
 “The trip is being fi nanced entirely by ECA funds.
 “Countries to be visited include Germany, Denmark, 
Sweden, Holland, Belgium and possibly France. 
Headquarters will be at Frankfurt.”

807. Cartter, J.L.; Strayer, G.M. 1949. Report to German 
Food Ministry on soybean breeding, production, and 
utilization in West Germany. Washington, DC. 13 p. Nov. 18. 
E.C.A. Technical Assistance Project No. 07-03.
• Summary: The Introduction states that this project 
was instituted at the request of offi cials of the German 
Government and fi nanced entirely from Marshall Plan 
funds. The two-man “technical assistance team” traveled 
in Germany for about fi ve weeks in Sept/Oct. 1949 
“contacting soybean breeders, research institutes, growers, 
food manufacturers, oilseed crushers, and a wide variety of 
other persons working in the over-all fi eld. Short trips into 
Sweden [to visit Sven Holmberg] and Holland were taken 
for the purpose of studying breeding work being done there 
on early-maturing soybean varieties which might be adapted 
to Germany or German breeding programs. Transportation 
throughout Germany was by Army automobile, making 
possible many visits to points not readily accessible by 
common carrier.
 “Assistance in making contacts and arrangements 
was offered by Dr. William Bening of the German Soya 
Association, to whom thanks are also due for his time 
and energy in acting as interpreter in the German travels. 
Acknowledgements are also due Dr. Wilhelm Rudorf and the 
members of the staff of the Food and Agricultural Division 
of the Food and Agricultural Division of HICOG [High 
Commissioner for Germany] for their time, assistance and 
suggestions toward the betterment of this study. ECA is the 
European Co-operation Administration.” The last section, 
titled “Recommendations,” contains 11 recommendations, 
including: “3. We recommend the immediate inclusion 
of not less than 3% nor more than 5% soy fl our in bakery 
goods and bread to improve the protein level and handling 
qualities and that the German Food Ministry make provision 
for the blending of soy fl our with wheat and rye fl our at that 
distribution level which will insure best utilization.
 “4. We recommend the adoption of governmental 
measures necessary to facilitate the marketing and usage 
of sausage and meat products containing soy protein in 
reasonable amounts in order to increase food values and 
decrease food costs. Inclusion of 10% soy fl our (dry weight) 
in a produce sold on the basis of its own merits at a price 

proportionally lower than pure meat products would appear 
to offer a promising means of protein fortifi cation in the diet 
of the average German.
 “5. We recommend that food manufacturers be 
encouraged to continue their work on specialty products 
utilizing soy for human consumption, especially candies, 
cookies, doughnuts and other products where soy protein is 
used in a desirable form to raise nutritional levels.”
 “7. We suggest the necessity of an educational campaign 
by government and industry which will distribute factual 
information on the true food value of soy and soy products. 
Extreme care should be exercised in keeping all material 
factual.”
 Note: This was George Strayer’s fi rst trip overseas or to 
Europe to study the market potential for American soybeans. 
Address: 1. Director, U.S. Regional Soybean Lab., Urbana, 
Illinois; 2. Secretary-Treasurer, American Soybean Assoc., 
Hudson, Iowa.

808. Dawn, W.J. 1949. Soy milk in Africa. Soybean Digest. 
Nov. p. 66.
• Summary: The author of this letter, who runs a home for 
rescued children of leprous parents, wants to learn how to 
make milk from soybeans or soy fl our to replace expensive 
Klim. “We can grow the soybeans here and we can also buy 
them.” Address: Heart of Africa Mission, Belgian Congo.

809. Soybean Digest. 1949. German soybean possibilities 
[Report released by Cartter and Strayer from Frankfurt, 
Germany]. Nov. p. 13, 16.
• Summary: “The fi rst team of agricultural experts sent to 
West Germany under the program of technical assistance 
provided in the Marshal Plan completed its work and 
returned to the United States early in November according to 
an announcement made by the German Foods Ministry.
 “Composed of Jackson L. Cartter, director of the 
Regional Soybean Laboratory of the U.S. Department of 
Agriculture at Urbana, Illinois, and Geo. M. Strayer, Hudson, 
Iowa, secretary of the American Soybean Association and 
editor of the Soybean Digest, this technical assistance team 
was fi nanced by Marshall Plan funds, went to Germany at 
the request of Foods Ministry offi cials to make a survey 
of soybean production and utilization possibilities in West 
Germany. They spent 5 weeks traveling over Germany, 
Holland and south Sweden studying the soybean breeding 
and testing work being done on European and American 
varieties, as it would apply to German conditions together 
with the processing of the crop and its incorporation into 
food products.
 “Recommendations of the team of experts to German 
government offi cials included:

“A strong recommendation for continuation and 
expansion of soybean breeding work in an endeavor to 
produce varieties combining suffi ciently early maturity with 
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high yields;
 “A suggestion that in today’s West German national 
economy commercial production of soybeans cannot be 
economical in view of present relatively low soybean yields 
as compared with high yields of carbohydrate crops; and a
 “Strong recommendation that in a German food 
economy which falls far short of correct protein levels for 
growth and maintenance of the human body soybean protein 
should be incorporated in small amounts into staple items of 
the average diet.
 “’Contrary to current opinion in Germany,’ commented 
Strayer, ‘soybean protein is not an ersatz product. In reality 
it is the most nearly balanced and complete of all vegetable 
proteins available in commercial quantities today. The 
quality of the protein compares very favorably with that 
of the best meats, and can be supplied at only a fraction of 
the cost. Proof of its nutritional qualities and commercial 
adaptation lies in its use in a high proportion of the candy, 
confectionery, bakery, and ground meat products made in the 
United States today.
 “’Properly prepared soy fl our contains about 50 percent 
pure protein,’ Strayer continued,’ and when used in small 
quantities to enrich meat and bakery goods, two of the 
staples of the German diet, will naturally increase food 
values. Five percent soy fl our added to wheat fl our will 
increase by 50 percent the protein content of the loaf, as well 
as supplying a much more complete balance of essential 
amino acids.
 “’Germany,’ Strayer continued, ‘has been a leader in 
soybean processing since the 1920’s, having developed the 
fi rst solvent processing plants for oilseeds. The German 
foods industry has developed a number of very desirable 
food products, utilizing the value of soy protein in acceptable 
food products. Importations of raw soybeans are again 
possible, thus enabling Germany to produce the style and 
types of protein-fortifi ed foods most desirable.’
 “In discussing the possibilities of soybean production 
on a commercial basis in West Germany Cartter, who 
is in charge of the soybean breeding laboratory, which 
has developed varieties comprising 95 percent of the 13 
million acres of soybeans now grown each year in the 
U.S., pointed out that European plant breeders have made a 
distinct advance through the production of soybean varieties 
suffi ciently early for the German climate. American varieties 
do not lend themselves to commercial production here 
because of the difference in climatic conditions, however, 
they should be included in the breeding program.”
 “However, we are convinced that at the present stage of 
development, and in view of the need for high tonnages of 
carbohydrate foods for human consumption, soybeans can be 
produced more economically for the time being in other parts 
of the world than Germany. For the time being it is only good 
logic to produce potatoes, wheat, rye and root crops here, 
supplementing them with proteins from outside sources.”

 A photo shows J.L. Cartter (head to waist).

810. Soybean Digest. 1949. Norton reports on European 
market. Nov. p. 34, 36.
• Summary: “Denmark, Holland and Belgium all offer 
a market for U.S. soybeans, according to reports of L.I. 
Norton, University of Illinois farm economist, who is in 
Europe at present for the U.S. Department of Agriculture.
 “Norton is making a study of market outlets for and 
competition with U.S. fats and oil under the Research and 
Marketing Act.
 “Denmark has been buying U.S. soybeans and will 
continue to buy soybeans, meal and oil from the U.S. to the 
extent that ECA [European Co-operation Administration] 
dollars will permit, Norton says.
 “’For the longtime viewpoint, however, purchases of 
American soybeans by Denmark will depend on the ability 
of the country to acquire dollars, and possible competition 
for the market from other areas. “The Danes use soybean oil 
for three reasons:
 “’1–They need a soft oil, such as soybean, to use with a 
hard oil (coconut) in the manufacture of margarine. (This is 
also true in Holland and Belgium.)
 “’2–An estimated 750,000 tons of protein feeds a year is 
needed for the livestock industry, particularly in the feeding 
of dairy cows.
 “’3–Full time operation of the Danish oilseed crushing 
industry, with its annual capacity of about 400,000 tons, is 
important to Denmark’s economic well being. ‘If Denmark 
cannot obtain soybeans, the margarine industry likely will 
take other oils that will complement copra. There appears 
to be, however, a potential market for U.S. soybeans in 
Denmark in the coming year equivalent to a maximum of 
about 80,000 to 90,000 tons of cake. It would seem that at 
present Danish prices a considerable part of this likely would 
consist of soybeans.’
 “The list price of soybean oil in barrels, delivered, at the 
time of Norton’s visit in August was equivalent to 22.5 cents 
per pound. Coconut oil was quoted at about 17 cents per 
pound.
 “The Netherlands is planning to buy small quantities of 
oilseeds in the U.S. in 1949-50, according to Norton. The 
purchases, to be made with ECA funds, will involve many 
soybeans, and some soybean oil.
 “With its extensive crushing industry, the procurement 
of oilseeds is of great importance to the Netherlands. There 
are 30 mills distributed throughout Holland. Recent oilseed 
imports have consisted chiefl y of copra, fl axseed and 
soybeans.
 “The so-called ‘theoretical price’ of crude soybean oil in 
the Netherlands was 13.6 cents per pound in August, and on 
soybean oil meal 4.5 cents. The theoretical value of a bushel 
of soybeans, based on meal and oil content, was $3.55.
 “Belgium has recently bought soybeans and soybean 
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oil in the U.S. The Belgians reported to Dr. Norton that the 
quality of the beans was satisfactory but the imported oil, 
even when degummed, was dirty and of poorer quality than 
the domestic oil. There is no duty on beans but a 5 percent 
duty on crude oil and a 10 percent duty on refi ned oil.
 “Soybeans have been bought from the U.S. for October 
shipment at $103 per ton, c.i.f. Antwerp, or about $2.75 
per bushel. More will be bought as needed. The total might 
amount to 16,500 to 22,000 short tons from all sources. 
Offers of soybeans have been received from Brazil and 
Manchuria. If quality and terms prove satisfactory, these 
countries may share in the Belgian market, according to 
Norton.
 “Belgium has a considerable number of oil mills, 
but only six of any size. Only two of the larger [solvent] 
extraction plants are handling soybeans. These have a 
capacity of about 800 tons a week. Soybean oil is exported 
and the price of the oil, both for domestic use and for export, 
is based on the cost of United States soybean oil.” Address: 
Farm economist, Univ. of Illinois.

811. Strayer, George M. 1949. Editor’s desk: Its time to clean 
house. Soybean Digest. Nov. p. 4.
• Summary: A portrait photo on the front cover has the 
caption: “George M. Strayer reports from Europe.”
 “Through a period of years European buyers had learned 
that soybeans from the U.S. were of superior quality. But 
during the past 2 years we have apparently done everything 
possible to spoil our market hopes. Cargo after cargo of 
soybeans of defi nitely inferior quality have been sent into 
Central Europe. Dockage, damaged beans, cracked beans 
and foreign material have been way out of line. Cleaning 
losses have been far in excess of reasonable expectations. 
Poisonous materials have been included. The buyers are 
already thinking in terms of soybeans procured elsewhere–
and strangely soybeans from Manchuria and South America 
are being offered in Germany and Holland today.
 “Soybean producers are to blame for marketing 
soybeans in such condition. Local soybean buyers share in 
the blame as they allow mixtures of other grains and foreign 
material to enter. Commission houses and shippers are to 
blame for allowing the loading of off-grade and sub-standard 
soybeans. And governmental offi cials in CCC and buyers 
for the Army are not without blame when they foist upon a 
buyer in a helpless country soybeans which defi nitely are off-
grade and sub-standard. With a major portion of the buying 
being done by governmental agencies in European countries 
and a good proportion of the soybeans being supplied by our 
own governmental agencies, a portion of the blame must rest 
with offi cials of those agencies.
 “The time has come for action–action toward cleaning 
up handling of commodities and putting it on a basis wherein 
trading on a basis of mutual confi dence can be reestablished. 
Germany took the buying of oilseeds out of the hands of her 

governmental agency in Mid-October, returning the buying 
to private hands. Other countries will follow. It is time for us 
to clean up the junk and ship soybeans of which we can be 
proud.
 “If we do not we will fi nd ourselves whistling for a 
market which went right past us and landed with people who 
knew the value of supplying a good product at a reasonable 
price and doing it consistently.” Address: Hudson, Iowa.

812. Strayer, George M. 1949. To raise nutritional levels–
Germans need U.S. soya: ASA [American Soybean Assoc.] 
secretary says Germany cannot grow soybeans economically 
in near future. Soybean Digest. Dec. p. 5, 44.
• Summary: This is a long summary of the report submitted 
by Cartter and Strayer to the German Food Ministry in mid-
Nov. 1949. There is also some new information.
 “Few people realize that all of the present Germany 
lies between 47 and 57 degrees latitude, which is north of 
the Canadian boundary of the United States. The soybean 
production areas of this country [USA] lie between 35 and 
45 degrees north latitude.
 “Swedish breeders, notably Sven Holmberg of 
Norrkoping, together with some German breeders, have 
produced soybean varieties which will mature in Germany. 
Daylight hours during summer months are longer, 
temperatures are cooler, rainfall distribution is different. 
These factors all combine to make lower yields and 
consequent uneconomical production.”
 The “German economy will be far better off to produce 
maximum supplies of cereal crops and buy the necessary 
soybeans from outside sources. Foods Ministry offi cials are 
convinced this is the course to follow. Even with maximum 
crops the German population is so dense that 5 to 6 million 
tons of bread grains from outside sources will be required 
each year, along with 500,00 to 600,000 tons of oilseeds.
 “Approximately two-thirds of the people of old 
Germany are now concentrated in one-third of the area, 
and that one-third of the area is the least production of the 
sections. The [most fertile] black land sections of the old 
Germany [now] all lie in the Russian zone [which soon 
came to called East Germany]. West Germany as it exists 
today can never hope to be anything but a heavy importer of 
foodstuffs.”
 “Countries visited on the ECA project in addition to 
Germany include France, Switzerland, Belgium, Holland, 
Denmark, Sweden and England.” Address: ASA Secretary, 
Hudson, Iowa.

813. Strayer, George M. 1950. The soybean industry in 
Europe. Soybean Digest. March. p. 16-18, 20-22.
• Summary: Contents: Introduction. World shortages (fats 
and oils, and proteins). Europe lies north (the southern tip of 
Germany lies at almost the same latitude as Canada’s border 
with the United States). Soy vs. bread crops. Depends on 
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price. The selling job. The summing up.
 The author and Jack Cartter, accompanied by William 
Bening of Frankfurt, visited Europe (mainly Germany) 
from Sept. 17 until Nov. of 1949. One of the leaders of 
agricultural research in West Germany, Dr. Wilhelm Rudorf, 
was brought to the USA in the late fall of 1948 to observe 
agricultural research and its application in the USA. A 
plant breeder, Dr. Rudorf, upon his return to Germany, 
requested a large number of American soybean varieties 
for testing in Germany. Those soybeans were supplied to 
him, through military government, by people throughout 
the USA. In Aug. 1949 Strayer and Cartter were asked by 
the ECA [European Co-operation Administration] to travel 
“to Germany to study the behavior of the U.S. soybean 
varieties under their conditions, to make recommendations 
to them on the possibilities of their producing soybeans in 
commercial quantities for use as a source of fat and protein 
for human use, and to study the utilization of soybeans in 
Germany and make recommendations on increasing their 
effi ciency.” Dr. William Benning of Frankfurt accompanied 
the two Americans on their trip as interpreter. They traveled 
through Germany by automobile for nearly 4 weeks. They 
saw early-maturing varieties of soybeans developed in 
Europe growing as far north as Sweden, Holland, and 
Hamburg. They concluded that soybeans cannot be grown 
economically in Germany, and that in western Europe “there 
is no commercial production at this time, and there are no 
prospects of extensive commercial production at any time in 
the foreseeable future.”
 There is now a worldwide shortage of fats and proteins. 
The Germans have used soy protein to some extent over a 
period of years. “The Germans used soy protein and other 
soy protein products long before we adopted them here in the 
United States. But soy protein during the war years has come 
to be regarded as ersatz or substitute material, and for that 
reason is in disfavor with large groups of Europeans today.”
 Photos show: (1) Strayer and Sven Holmberg (both 
men facing away from camera) in front of his decorated 
seed house on the Algot Holmberg experimental farm at 
Norrkoping, Sweden. Sven and his brother Pehr operate the 
farm where much experimental work with soybeans and 
other crops is in progress. (2) “Air view of the Koblenz-
Wiesbaden farming area of Germany. The small patchwork 
fi elds (most a fraction of an acre) typical of the area 
make modern farming methods an impossibility.” (3) Dr. 
Wilhelm Riede, Strayer, and Dr. William Bening in the 
University of Bonn experimental soybean plots. (4) Mr. 
Roettger, director of agriculture for the Munster Chamber of 
Commerce, Strayer, Bening, and Herr Schulze-Bruning in 
the experimental plots on the latter’s farm at Kinderhaus near 
Munster. Address: American Soybean Assoc.

814. 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.”

815. Tammes, P.M.L. 1950. De bereiding van témpé 
[The preparation of tempeh]. Landbouw (Bogor, Java) 
22(5/6):267-70. June. [1 ref. Dut]
• Summary: Includes a detailed discussion and photo of 
“ragi” (starter culture) and how ragi is used to make témpé 
(tempeh).
 Note: This is the earliest document seen (Oct. 2011) 
that discusses tempeh starter. Address: Dr., Hoofd van de 
Afdeling Makassar van het Algemeen Proefstation voor de 
Landbouw.

816. van Veen, A.G.; Schaefer, G. 1950. The infl uence of the 
tempeh fungus on the soya bean. Documenta Neerlandica 
et Indonesica de Morbis Tropicis 2(3):270-81. Sept. [18 ref. 
Eng]
• Summary: Contents: Introduction. Methods: Preparation 
of tempeh, methods of analysis. Results: Analysis of the 
composition of soya beans before and after treatment 
with the fungus (dry weight, ash, soluble carbohydrates, 
hemicellulose, crude fi bre {cellulose}, fat {ether extract}, 
nitrogen compounds {quantitative, and qualitative}), 
extractability of tempeh with water and enzyme solutions. 
Conclusions.
 The article begins: “Soya beans and their derivatives 
constitute not only one of the most valuable, but also one 
of the most interesting foodstuffs. The high protein and fat 
content is well known.” During fermentation the soluble 
carbohydrates mainly disappear and the protein is broken 
down into water soluble products. This explains the tolerance 
for tempeh of most patients with intestinal disorders. “The 
unpopularity of the soya bean is probably due for the greater 
part to the fact that it does not soften well during cooking 
and is diffi cult to digest.”
 “”In the following pages we draw attention to an 
interesting and easily digested soybean product which is little 
known outside Indonesia, i.e., tempeh kedelee (kedelee = 
soya bean).”
 “Soya beans are a very popular food on the island 
of Java, and are nearly exclusively consumed as tempeh 
kedelee, a product prepared by means of a fungus (Rhizopus 
oryzae)... It is possible in this way to change products which 
are normally diffi cult to cook and digest into easily digested, 
comparatively easily prepared and cheap foodstuffs. 
Moreover, these have the advantage that little fi rewood is 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   341

© Copyright Soyinfo Center 2015

needed for cooking.
 “In World War II the soya beans (which were well-nigh 
indigestible for the undernourished prisoners of war) were 
made into tempeh in many P.O.W. camps in Java and on 
other islands; even patients with dysentery and nutritional 
oedema were able to assimilate it (van Veen, 1946).”
 Note: This is the earliest document seen (Sept. 2011), 
in English or any other language, with the word “tempeh” 
in the title. This new spelling quickly caught on, and since 
the early 1960s the word has consistently been spelled this 
way in English and most other European languages–except 
in a few Dutch and English-language publications written 
by Indonesians–the fi nal “h” being added to prevent the 
word from being pronounced “temp.” Address: Lab. of 
Biochemistry, Inst. of Technology, Delft, The Netherlands.

817. Thurmond, Gilbert Ivo. Assignor to Algemeene 
Kunstzijde Unie N.V. (Arnheim, Netherlands). 1950. 
Verfahren zur Herstellung von kuenstlichen Gebilden, wie 
Faeden oder Filme, aus Viscose [Process of manufacture of 
artifi cial structures, such as threads or fi lms, from viscose]. 
German Patent 954,547. Dec. 25. 3 p. Issued 20 Dec. 1956 
(Chem. Abst. 53:9685d). [2 ref. Ger]
• Summary: These products are made using cationic 
compounds. Incrustation of the spinning nozzles and 
cloudiness of the end-products from viscose are prevented 
by use of these cationic compounds, especially those known 
as Ethomene C/25 and S/25, from coconut and soybean oil, 
respectively. Address: Asheville, North Carolina.

818. Tammes, P.M.L. 1950. Bereiding van ketjap 
[Preparation of soy sauce]. Landbouw (Bogor, Java) 22(10-
12):568-69. Dec. [Dut]
• Summary: Contains a brief description of how to make 
Japanese-style soy sauce, and an analysis of its composition 
in both volume per 100 cubic centimeters, and grams per 
100 grams. Address: Makassar (Algemeen Proefstation, 
Landbouw).

819. Kalshoven, Louis G.E.; Sody, J.U.; Bemmel, A.C.V. 
van. 1950-1951. De plagen van de cultuurgewassen in 
Indonesië. In twee delen [Pests of Indonesian crops. 2 vols]. 
The Hague, Netherlands; Bandoeng, Indonesia: W. van 
Hoeve. Vol. 1, p. 1-512. Vol. 2, p. 513-1065. Index. [100+* 
ref. Dut]
• Summary: In the index, soybeans are referred to on 20 
pages in volume 1, and on 27 pages in volume 2. The pests 
are mostly insects. Address: 1. Lector aan de Faculteit van 
Landbouwwetenschasp te Buitenzorg [Bogor, Indonesia].

820. Bonnier, Ch. 1950. Formation de nodosités radiculaires, 
sur Soja hispida M., dans une terre dépourvue du Rhizobium 
spécifi que [Formation of nodules on S. hispida M., in soil 
devoid of the specifi c strain of Rhizobium]. Bulletin de 

l’Institut Agronomique et des Stations de Recherches de 
Gembloux (Belgium) 18(1-2):218-19. [3 ref. Fre]
• Summary: In a plot experiment in 1948 with 15 
leguminous plants, including soybeans, all except the 
soybean formed nodules. In 1949, only soybeans were 
planted over the entire experimental area. Not one plant 
formed nodules. In 1950, soybeans were again sown over the 
whole area. After 6 weeks’ growth nodules (2 or 3 per plant) 
were visible only on those plants growing on the area sown 
to soybeans for 3 successive years. The reason for this is not 
clear. Address: Chair of Microbiology, Institut Agronomique 
Gembloux, Belgium.

821. Burtis, E.L. 1950. World soybean production and trade. 
In: K.S. Markley, ed. 1950. Soybeans and Soybean Products. 
Vol. I. New York: Interscience Publishers or John Wiley & 
Sons. xvi + 1145 p. See p. 61-108. [17 ref]
• Summary: Contents: 1. Historical summary. 2. The 
Far East: China, Manchuria, Korea, Japan, Netherland 
Indies, other countries of Asia, net foreign trade of Asia. 3. 
Europe: Production, foreign trade. 4. United States: Varietal 
development, trends in planted acreage, soybeans for seed, 
acreage and production of soybeans for hay, vegetable-
type soybeans, growth of the soybean-processing industry, 
soybean oil production, trade, and utilization, production and 
utilization of soybean oil foots (the residue from refi ning), 
soybean meal and other soybean protein products (incl. 
soybean fl our, soybean glue, and other industrial soybean 
products). 5. Minor world areas.
 Tables: (2) Soybean production in leading countries 
and estimated world total, 1922-1948. Statistics are given 
for China (excluding Manchuria), Manchuria, Korea, Japan, 
Formosa [Taiwan], Netherlands Indies [Dutch East Indies, 
later Indonesia], United States, Canada (1936 on), USSR 
(1928-1938), 5 Danubian countries (Austria, Yugoslavia, 
Hungary, Rumania, and Bulgaria, 1934 on, partly estimated 
by author).
 (3) Net exports or imports of soybeans (million bushels) 
by major exporting and importing countries, 1909-1913 and 
1922-1948. China and Manchuria (combined) dominate 
world soybean exports from 1910 to 1940, with the peak 
year being 1929 (100 million bushels) and with more than 
50 million bushels being exported every year from 1926 to 
1939. But by 1941 exports as fallen to almost zero. The only 
other exporter was the USA, which had its fi rst net soybean 
exports in 1932 (4.2 million bu); this rose to a peak of 10.5 
million bu in 1939 then dropped to almost zero during World 
War II. Europe was the largest a net importer of soybeans 
from 1910 to 1948; the peak years were 1929 and 1933, 
when 62.6 million bushels were imported. Japan was the 
second largest net importer of soybeans from 1910 to 1948; 
the peak year was 1938, when 29.8 million bushels were 
imported. The Netherland Indies (today’s Indonesia) is the 
only country from Southeast Asia in this table. The country 
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imported 2.0 million bushels in 1913. Imports steadily 
decreased from 4.2 million bushels in 1922 to less that 
50,000 bushels in 1936. Then the country switched to being 
an exporter, with 400,000 bushels in 1937, and averaging 
about 300,000 bushels per year from 1937 to 1941. Trade 
stopped during World War II (1942-1947) then resumed 
again in 1948 with 200,000 bushels of exports.
 (4) Net exports or imports of soybean oil (million 
pounds) by major exporting and importing countries, 1909-
1913 and 1922-1948. (5) Net exports or imports of soybean 
cake and meal (thousands of metric tons) by major exporting 
and importing countries, 1929-1948. (6) Net exports or 
imports of soybean oil and soybean in terms of oil (million 
pounds) by major exporting and importing countries, 1909-
1913, 1922-1948.
 (7) Net exports or imports of soybean cake and meal 
and soybeans in terms of meal (thousands of metric tons) 
by major exporting and importing countries, 1929-1948. (8) 
Apparent consumption of soybean oil and soybean cake and 
meal by principal European countries, 1929-1938 (based on 
tables 3-7). (9) Soybean acreage grown in the United States 
for all purposes (equivalent solid acreage), by states and 
groups of states, 1924-1948 (1,000 acres).
 (10) Soybean acreage harvested for beans in the United 
States, 1924-1948 (1,000 acres). (11) Soybean production in 
the United States, by states and groups of states, 1924-1948 
(1,000 bushels). (12) Soybean supply and disposition in the 
United States, 1924-1948 (1,000 bushels).
 (13) Acreage and production of soybeans, soybeans 
processed for oil and meal, and soybean oil produced in 
the United States, 1924-1948. (14) Soybean oil production, 
trade, (imports and exports), stocks (crude basis), and 
domestic disappearance in the United States, 1910-1948 
(1,000 pounds; compiled from reports of the Bureau of the 
Census). (15) Soybean oil utilization by classes of products 
in the United States, 1931-1948. Food products: Margarine, 
shortening, other, total. Nonfood products: Soap, paint 
and varnish, other drying oil products, miscellaneous non-
food products, loss, incl. oil in foots, total. Total domestic 
disappearance. One table is in 1,000 lb.; a 2nd is in per cent 
of total.
 (16) Supply and utilization of soybean protein products 
(meal basis) in the United States, 1921-1947 (1,000 metric 
tons). For each year is given: Estimated production, imports 
or soybean cake and meal, total supply, exports of soybean 
cake and meal. Domestic utilization in: Full-fat soybean 
fl our, low- and medium-fat soybean fl our, soybean glue for 
softwood plywood, soybean glue for hardwood plywood, 
other uses (largely feed for livestock).
 A map (p. 90) shows soybeans harvested for beans in the 
USA, 1944. Each dot represents 2,000 acres.
 A graph (p. 105) shows tonnage of high-protein feeds 
fed to livestock, 1926-1947. Within this are four graphs for: 
Soybean cake and meal, other oilseed cake and meal (mostly 

cottonseed), tankage and meat scraps, fi sh meal, dried 
milk products, gluten feed and meal, and (beginning 1935) 
brewers’ and distillers’ dried grains, and total.
 A graph (p. 66) shows world soybean production from 
1922 to 1949. The data is from Table 2. Within this are 
graphs for USA and for East Asia (incl. China, Manchuria, 
Korea, and Japan).
 One bar chart (p. 73) shows domestic consumption 
and net exports of soybeans and soybean oil, in terms of 
oil (million lb.), by principal consuming countries, annual 
average, 1929-1938 (Based on tables 2-4. Oil equivalent of 
soybeans calculated at 8.4 pounds per bushel). By far the 
biggest consumer is China. By far the biggest exporter is 
Manchuria. Others: Japan, Germany, United States, Korea, 
Netherlands Indies, United Kingdom, Netherlands, Denmark, 
Other Europe (except U.S.S.R.).
 Another bar chart (p. 74) shows domestic consumption 
and net exports of soybeans and soybean meal, in terms of 
meal (1,000 metric tons), by principal consuming countries, 
annual average, 1929-1938 (Based on tables 2, 3, 5, and 
7. Meal equivalent of soybeans calculated at the rate of 
0.02117 metric tons per bushel). The biggest consumer is 
China, followed by Japan. By far the biggest exporter is 
Manchuria. Other small exporters: Germany, United States, 
Korea, Formosa, Netherlands Indies, Denmark, United 
Kingdom, Other Europe (except U.S.S.R.). Address: Bureau 
of Agricultural Economics, USDA, Washington, DC.

822. Burtis, E.L. 1950. World soybean production and trade: 
Historical summary (Document part). In: K.S. Markley, ed. 
1950. Soybeans and Soybean Products. Vol. I. New York: 
Interscience Publishers or John Wiley & Sons. xvi + 1145 p. 
See p. 61-63. [17 ref]
• Summary: “World soybean production and trade have 
passed through three major stages of development. In the fi rst 
phase, extending from prehistoric times to 1908, soybean 
production and trade were confi ned almost exclusively to 
eastern Asia. Uncultivated species of soybeans still grow 
wild in North China, Manchuria, and Korea. Apparently 
culture of soybeans as an agricultural crop originated in that 
area, and spread fi rst to Japan, Formosa, southern China, 
Indo-China, Siam, the northern border districts of India, and 
the Netherland Indies.
 “In North China, Manchuria, Korea, and Japan, 
soybeans have long been a major crop. They are mentioned 
in ancient Chinese writings as one of the fi ve sacred grains. 
Farther south, soybeans are less important both in agriculture 
and in the diet.
 “A lively coastwise trade in soybeans, soybean cake, 
and soybean oil was carried on between Manchurian and 
southern Chinese ports for centuries before Chinese ports 
were opened to foreign ships in the mid-1800’s. Exports of 
soybeans and soybean products from Manchurian ports to 
Japan increased rapidly in the late 1800’s, especially after 
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China made special trade concessions at the end of the 
Sino-Japanese war in 1895. Japanese import demand for 
soybeans and soybean cake was strong, and the population 
of Manchuria was growing rapidly. Opportunities in 
Manchuria attracted a steady stream of agricultural workers 
from northern China after restrictions on immigration to 
Manchuria were relaxed by the Chinese government in the 
third quarter of the 19th century.
 “The second stage of development in soybean 
production and trade, extending from 1908 to 1939, was 
marked by large exports of soybeans and soybean oil 
from Manchuria to Europe. The beginning of this trade 
was an indirect result of the Russo-Japanese War in 1904-
1905. Food requirements for Japanese troops stationed 
in Manchuria had led to an increase in production of 
soybeans. When these troops were withdrawn, a surplus 
of soybeans developed. At the same time, the Japanese 
acquired a substantial interest in the Manchurian export trade 
through their lease of the South Manchurian Railway and 
development of the port of Dairen at the southern end of the 
railway.
 “Japanese fi rms in 1908 made several shipments of 
Manchurian soybeans to England, where the soybeans were 
found to be a suitable source of oil for soap manufacture 
and meal for use in mixed feeds for livestock. Nearly all 
previous shipments of soybeans from the Orient to Europe 
had arrived in an unsatisfactory condition largely because of 
poor shipping practices. Exports of Manchurian soybeans to 
Europe increased rapidly after 1908. At fi rst these shipments 
went to England, but by 1910 to other European countries 
also, especially Germany, Denmark, and the Netherlands. 
After an interruption during World War I, trade with Europe 
continued to grow, reaching a peak in the late 1920’s and 
early 1930’s. Soybeans were one of the leading materials 
processed by the expanding oilseed-processing industry in 
Europe.
 “Large exports of soybean oil from Manchuria to Europe 
also developed, beginning about 1910 and reaching a peak 
in 1926. Soybean-processing capacity in Dairen grew along 
with this trade; the oil mills in Dairen produced largely 
for export and by 1924 accounted for about half the total 
soybean-processing capacity located along Manchurian 
railroads. Exports of Manchurian soybean cake also were 
large in the 1920’s and 1930’s, but the cake was too high 
in oil and water content to stand the tropical sea voyage to 
Europe and therefore went mainly to Japan, Formosa, and 
Korea.
 “The growth of imports of Manchurian soybeans and 
soybean oil into Europe was the natural consequence of an 
active European import demand for fats and oils and protein 
concentrates, and a vast immigration from China into the 
relatively empty but fertile Manchurian farmlands during the 
1920’s.
 “The third and present stage in the world history of 

soybeans is marked by the pre-eminence of the United States 
in production and processing of soybeans for oil and meal. 
This phase began in 1940 when war disrupted the trade 
between Manchuria and Europe. Exports of soybeans from 
Manchuria to Europe had not been resumed by 1948, except 
for small quantities moving through northern China ports.
 “Soybeans were very little grown before 1910 as an 
agricultural crop in the United States. Production fi rst began 
to assume commercial importance during World War I; it 
showed a steady upward trend in the 1920’s and early 1930’s, 
expanded rapidly after 1936, and in 1942 rose sharply to a 
new high level in response to strong wartime demand for 
domestic sources of fats and oils and oilseed meal. Soybean 
acreage and production were well maintained through 1948. 
Soybeans are well adapted to the climate and soils of the 
Corn Belt and to the crop rotations and mechanized farming 
practiced in the Corn Belt.
 “Since the early 1920’s the soybean-processing industry 
in the United States has actively carried on research to 
improve methods of processing soybeans and soybean 
products and to develop new uses and markets. Mill capacity 
has always been ample for the increasingly large output 
available for processing, except early in World War II, 
when steel and other materials needed for new additions 
were reserved for more urgent war uses. The United States 
soybean-processing industry now stands fi rst in the world 
in size and in technical knowledge and ability.” Address: 
Bureau of Agricultural Economics, USDA, Washington, DC.

823. Heyne, K. 1950. De nuttige planten van Indonesië. 
2 v. [The useful plants of Indonesia. 2 vols.]. The Hague, 
Netherlands: W. van Hoeve. 1660 + ccxli p. Tables. 25 cm. 
[Dut]*
• Summary: Contents: Ontjom. Dagé. The soybean 
(Sojaboon, Kedele). Cultivation. Seeds. Use: Témpé, tao hoe, 
tao koan, tao tjo, soja (ketjap).
 Note: This book by K. Heyne was formerly published 
under the title De Nuttige Planten van Nederlandsch Indië. 
This is not a new edition; only the title has been changed. 
Address: Hoofd van het Museum voor Economische Botanie 
te Buitenzorg (Bogor).

824. Morse, W.J. 1950. History of soybean production. In: 
K.S. Markley, ed. 1950. Soybeans and Soybean Products. 
Vol. I. New York: Interscience Publishers or John Wiley & 
Sons. xvi + 1145 p. See p. 3-59. [59 ref]
• Summary: Contents: 1. Origin. 2. Ancient history. 3. 
Modern history. 4. Description of soybean plant. 5. World 
distribution. 6. Climatic adaptations. 7. Soil preferences. 
8. Soil erosion and practices. 9. Varieties and variety 
improvement. 10. Fertilizer and lime requirements. 11. 
Inoculation. 12. Cultural methods: Preparation of seedbed, 
methods of seeding, time of seeding, rate of seeding, depth 
of seeding, cultivation. 13. Rotations. 14. Mixture with other 
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crops. 15. Hay production. 16. Seed production. 17. Soil 
improvement. 18. Diseases. 19. Insect enemies. 20. Other 
enemies (rabbits, pigeons, pheasants).
 This chapter contains many original, interesting photos 
and a map. Figures (photos unless otherwise indicated) 
show: (1) Wild soybeans, cultivated soybeans, and Glycine 
gracilis. (2) Unloading soybeans from farm carts and storing 
the seed in osier bins in a Chinese merchant’s storage yard–
Manchuria. (3) Map of the principal soybean seed producing 
areas and countries of the world. (4) A soybean grain market 
in Korea. (5) “Fertilizer used for soybeans by Manchurian 
farmers is compost placed in piles in the fi eld and scattered 
between rows of previous year’s crop just before planting 
soybeans.” (6) Roots of soybean plant (2 photos) showing 
abundant development of nodules. (7) Ordinary grain drill 
(pulled by a tractor) may be used in sowing soybeans in 
rows or close drills. (8) Soybeans sown by hand on ridges 
in rows about 21 inches apart in Manchuria. Two horses 
pull a wooden plow. (9) Korean woman planting soybeans 
along ridged rows. (10) Soybeans planted along edges of 
rice paddies in Japan, China, and Korea are used for home 
consumption. (11) Cultivating soybeans in rows, using a 
tractor-pulled rotary hoe, weeder, or harrow, in the Corn 
Belt. (12) Hand-cultivation of soybeans in Manchuria. (13) A 
fi eld of plants: “The Korean farmer grows many other crops 
with soybeans: millet, mung beans, buckwheat, sesame, susu, 
or castor beans.” (14) A fi eld of soybeans and Kaoliang in 
China planted in alternate hills. (15) The combine has been 
one of the most important factors in the economic production 
of soybeans in the United States. (16) Harvesting soybeans 
by hand methods in Manchuria. (17) Threshing soybeans 
in Manchuria using a stone roller pulled over the plants by 
horse or donkey. (18) Primitive wind method of separating 
soybean seed from threshed plant material in Manchuria. 
(19) Korean farmers threshing soybeans with bamboo 
fl ails on the home threshing ground. (20) Japanese farmers 
turning under soybeans in a rice paddy for soil improvement. 
Address: 6809 Fifth St. N.W., Washington, DC; formerly 
Principal Agronomist, Div. of Forage Crops and Diseases, 
Bureau of Plant Industry, Soils, and Agricultural 
Engineering, USDA, Beltsville, Maryland.

825. Morse, W.J. 1950. History of soybean production: 5. 
World distribution (Document part). In: K.S. Markley, ed. 
1950. Soybeans and Soybean Products. Vol. I. New York: 
Interscience Publishers or John Wiley & Sons. xvi + 1145 p. 
See p. 10-14.
• Summary: “The production of soybeans, which for many 
centuries was confi ned to the countries of Asia, spread 
rapidly after World War I to the western world, and since 
World War II practically all leading nations have become 
more and more interested in the culture and production of the 
crop. Agricultural experiment stations throughout the world 
have become engaged in the development of varieties suited 

to their soil and climatic conditions through introduction, 
selection, and hybridization. Successful results have been 
obtained in many countries and, in a few, acreage and 
production have increased to the extent that the crop has 
become an important factor in that nation’s agriculture. This 
is especially true of the United States, Netherland Indies, 
Rumania, U.S.S.R., Austria, Bulgaria, and Poland.
 “The principal zones of soybean production in the Orient 
are China, Manchuria, Korea, and Japan. In Manchuria, the 
soybean occupies about 25% of the total cultivated area and 
is a dominating factor in the economic life of the country. As 
a cash crop it provides fully half the farm income in the north 
and more than half the total volume of freight handled by the 
railroads. It is estimated that from one- to two-thirds of the 
production of soy beans is exported; 15 to 20% is utilized 
for food, feed, and planting, and the remainder is used for oil 
extraction.
 “In China, the soybean is one of the principal and 
most ancient of crops, ranking fi fth in extent of culture and 
occupying about 9% of the total cultivated area. Although 
grown everywhere in China, about 60% of the soybean 
acreage is confi ned to three northern provinces, Shantung, 
Kiangsu, and Honan. China consumes practically all of her 
production, estimates indicating more than 50% for food, 
27% for oil extraction and other purposes, 10% for stock 
feed, and 8% for planting.
 “Korea occupies third place among the soybean-
producing countries of Asia. Acreage and production are 
confi ned largely to central and northern Korea, as southern 
Korea, which grows principally cotton and rice, seems to 
be less suited to the successful production of soybeans. 
The entire Korean production is used for food, stock feed, 
planting and export, and none is used for oil extraction.
 “Japan, although a large producer of soybeans, has 
consumed all her production and has imported large 
quantities from Manchuria and Korea. Acreage and 
production of soybeans in Japan have decreased since 
World War I and greater emphasis has been placed on 
increased production of rice. The proportions of soybeans 
used by Japan for various purposes are: ‘miso’ (soybean-
rice fermented paste), 22%; soy sauce, 22%; oil and oil 
cake, 21.5%; soybean curd [tofu], 15.5%; confections, 
7.2%; forage, 6.2%; green manure, 2.5%; seed, 1.8%; green 
vegetable beans, 0.8%; and miscellaneous, 0.5%.
 “In the Soviet Far East, the soybean is said to be one of 
the chief industrial crops and in some districts constitutes 
20% of the cultivated area. Acreage and production have 
increased markedly since 1926, especially in Khabarovsk 
territory, the largest seed-producing area.
 “South of China, the soybean is cultivated to some 
extent in the Netherland Indies, India, Siam, Cochin China, 
Philippines, and Australia. Until 1932, the production of 
soybeans in the Netherland Indies was not suffi cient to meet 
the domestic demand. Since then, acreage and production 
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have gradually increased until soybeans began to be exported 
to Holland about 1936. The soybean has been widely 
cultivated for a long time by the natives of the hilly regions 
from the borders of Afghanistan eastward to Burma, to 
northern Siam, and French Indo-China. The crop in India 
has been grown for its forage and food value rather than for 
commerce. Although successful results have been obtained 
in some of the provinces with varieties of good oil content, 
the growing of the crop as an oil seed does not appear to 
have been popular with the native farmers. In Australia 
successful results with American varieties have greatly 
increased acreage and production, especially in the states of 
Queensland, New South Wales, and Victoria.
 “Although attempts to grow soybeans in European 
countries have extended over many years, it is only within 
the past few years that there has been any appreciable 
production. At present, production is confi ned largely to 
European U.S.S.R., Bulgaria, Yugoslavia, Austria, Rumania, 
and Czechoslovakia, production being largest in Rumania, 
Bulgaria, and Yugoslavia. In the development of adapted 
varieties, some progress has been made in Sweden, Poland, 
Netherlands, and Hungary. Because of the economic 
importance of the soybean, scientists of the U.S.S.R. have 
carried on extensive experiments with it, especially in the 
development of adapted varieties and utilization. At present, 
the principal areas of production are Ukraine, Moldavia, and 
certain regions in the North Caucasus.
 “Experiments have been conducted with the soybean 
in nearly all regions of Africa but as yet it is an unfamiliar 
crop to the majority of African farmer. It has been grown 
successfully in the upland, midlands, and coastal districts of 
Natal [South Africa] and throughout Gambia, Nigeria, Egypt, 
the Gold Coast Colony, and also in the corn- and cotton-
growing districts of the Belgian Congo.
 “Although the soybean has been the subject of 
considerable experimental work in practically all countries 
of the Americas, little progress has been made in commercial 
culture except in the United States and Canada.”
 Note: This is the earliest document seen (Oct. 2010) that 
clearly refers to soybeans in Afghanistan, or the cultivation 
of soybeans in Afghanistan. This document contains the 
earliest clear date seen for soybeans in Afghanistan, or 
the cultivation of soybeans in Afghanistan (long before 
1950). The source of these soybeans is unknown. Address: 
6809 Fifth St. N.W., Washington, DC; formerly Principal 
Agronomist, Div. of Forage Crops and Diseases, Bureau of 
Plant Industry, Soils, and Agricultural Engineering, USDA, 
Beltsville, Maryland.

826. Morse, W.J. 1950. History of soybean production: 9. 
Varieties and variety improvement (Document part). In: K.S. 
Markley, ed. 1950. Soybeans and Soybean Products. Vol. I. 
New York: Interscience Publishers or John Wiley & Sons. 
xvi + 1145 p. See p. 17-23.

• Summary: “Varieties of soybeans are very numerous 
[especially in East Asia], no doubt because of the fact that 
the soybean seems to be peculiarly sensitive to changes of 
soil and climatic conditions.” Differences in behavior of 
the same pure-line variety in different locations are often 
so striking that it is diffi cult to believe that the variety is the 
same.
 In China, soybean varieties are quite numerous and “are 
classifi ed according to color, size, shape, time of planting, 
method of planting and use. The local names of varieties 
differ in different localities so that it is very diffi cult to obtain 
a variety which is widely known.” There has not been much 
organized research on soybean varietal improvement in 
China. “The University of Nanking has done more work of 
this kind than any other organization.”
 Although many soybean varieties are grown in 
Manchuria, only three types are distinguished: yellow, green 
and black. This has apparently been found adequate for 
commercial purposes. In detail, these three groups are:
 (1) Hwang Tou–yellow beans. (a) Pei Mei (white 
eyebrow, pale hilum). (b) Chin Huang (golden yellow or 
golden round). (c) Hei Chi (black belly), dark hilum. These 
three varieties are highly prized for the quality of their oil, 
but Pei Mei and Chin Huang are also valued for the soybean 
curd [tofu] made from them.
 (2) Ching Tou–green beans. (a) Green with yellow germ 
or cotyledon. (b) Green with green germ or cotyledon. The 
green bean with the yellow germ yields more soybean curd 
but of an inferior quality compared to that of the yellow 
varieties. The green bean with the green germ is preferred for 
making sprouts.
 Hei Tou or Wo Tou–black beans. (a) Ta Un Tou (large, 
black), green germ. (b) Hsia Un Tou (small, black), yellow 
germ. (c) Puen Un Tou (fl at, black), yellow germ. The Ta 
Un Tou is used for oil, the Hsia Un Tou for oil and Horse 
feeds, and the Puen Un Tou for salted fermented soybeans 
[fermented black soybeans].
 “Most of the varieties grown by Manchurian farmers 
consist of a mixture of varieties of which more than 90% 
are yellow-seeded types.” The distribution throughout 
Manchuria of the various types is discussed. Native Korean 
soybean are classifi ed into eight different groups.
 Since 1898 the USDA had brought into the United States 
more than 10,000 introductions from China, Manchuria, 
Korea, Japan, India, Netherland Indies [Indonesia], South 
Africa, and several European countries.
 Table 1 (two pages) shows the “Characteristics of 
soybean varieties most generally grown in the United 
States,” arranged into seven groups from very early to very 
late maturity. For each variety in every group is given: Seed 
color (black, brown, green, olive or greenish yellow, straw 
yellow), hilum color (black, brown, dark brown, light brown, 
pale), seeds per lb., oil %, protein %, iodine value (range: 
119 to 140), pubescence color (gray, or tawny), fl ower 
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color (purple, white, or purple & white), shattering (little, 
medium, or much), and use (commercial {grain or oil and 
meal}, forage, or vegetable). The groups are: (1) Very early: 
Agate, Capital, Cayuga, Flambeau, Goldsoy, Habaro, Kabott, 
Mandarin, Mandarin 507, Mandarin (Ottawa), Minsoy, 
Ontario [developed in USA], Pridesoy, Sac.
 (2) Early: Adams, Bansei, Earlyana, Hawkeye, 
Illini, Kanro, Lincoln, Manchu, Manchu 3, Manchu 606, 
Manchukota, Mendota, Montoe, Richland, Seneca.
 (3) Medium Early: Chief, Dunfi eld, Hokkaido, 
Hongkong, Jogun, Mandell, Mingo, Mukden, Scioto, Viking.
 (4) Medium: Aoda, Boone, Funk Delicious, Gibson, 
Kingwa, Macoupin, Mount Caramel, Patoka, S100, Virginia, 
Wabash, Wilson.
 (5) Medium late: Arksoy, Arksoy 2913, Haberlandt, 
Laredo, Ogden, Ralsoy.
 (6) Late: CNS, Mamloxi, Mammoth Yellow, Palmetto, 
Roanoke, Tanner, Tokyo, Volstate, Woods Yellow.
 (7) Very late: Acadian, Avoyelles, Gatan, Otootan, 
Pelican, Seminole, Yelnando.
 “Varieties now grown in the United States may be 
divided into three general groups, namely commercial 
(grain), vegetable, and forage. Varieties for commercial seed 
production are preferably yellow-seeded and are used largely 
for processing for oil, meal, and soybean fl our, but these 
varieties may also be used for forage purposes if heavier 
rates of seeding are used. The varieties used principally for 
forage and green manure are the black- and brown-seeded 
varieties, which for the most part are low in oil but yield a 
fi ner and heavier forage than the commercial and vegetable 
varieties.
 “The term ‘vegetable varieties’ has been applied to 
varieties introduced from oriental countries where they 
are used solely as green vegetable or dry, edible soybeans. 
In extensive tests of the quality of the green and dry 
beans made by the Bureau of Human Nutrition and Home 
Economics, Department of Agriculture, and by departments 
of home economics of various agricultural colleges, the 
vegetable varieties have proved much superior to the fi eld or 
commercial varieties in fl avor, texture, and ease of cooking. 
Many of these vegetable types have been found through 
experiments to be superior to commercial types for soybean 
milk, soybean fl our, soybean curd, salted roasted soybeans, 
and other food products. (See Chapter XXV). The varieties 
used for processing and forage purposes usually do not cook 
easily and have a raw ‘beany’ fl avor. Nearly all vegetable 
varieties cook easily and have a sweet or bland nutty fl avor. 
The most suitable vegetable varieties are those with straw-
yellow, greenish-yellow, or green seed, although a few black, 
brown, and bicolored varieties do have superior qualities as 
green shelled beans. Vegetable varieties, ranging in maturity 
from 75 to 175 days, have been developed for all soybean-
producing areas in the United States.
 “Several commercial companies have canned large 

packs of the green shelled beans of the vegetable varieties. 
Quick-frozen green shelled beans alone and in succotash 
have been placed on the market by several companies, the 
frozen product being highly satisfactory in color, texture, and 
fl avor. For canning or quick freezing in the green stage, the 
yellow- and green-seeded varieties make a more attractive 
product than the black-, brown-, or bicolor-seeded varieties. 
Vegetable varieties have also become quite popular with 
the home gardeners and many seedsmen in various sections 
handle two or more varieties” (p. 22).
 Listed from very early to very late, vegetable varieties 
include: Agate, Sac, Bansei, Kanro, Mendota, Hokkaido, 
Jogun, Aoda, Funk Delicious, and Seminole. Address: 
6809 Fifth St. N.W., Washington, DC; formerly Principal 
Agronomist, Div. of Forage Crops and Diseases, Bureau of 
Plant Industry, Soils, and Agricultural Engineering, USDA, 
Beltsville, Maryland.

827. Soybean Digest. 1951. Tempeh was a boon to World 
War II prisoners. Feb. p. 34.
• Summary: A summary of van Veen and Schaefer 1950.
 Note: This is the earliest document seen (Sept. 2011), 
published in the USA, that contains the word “tempeh” in the 
title.

828. Bening, W. 1951. First published report on soybeans: It 
was written in Germany in 1712. Soybean Digest. March. p. 
20-22.
• Summary: This book was the Amoenitatum Exoticarum 
(“Exotic Novelties”) by Engelbert Kaempfer. The book, 
itself, is located in a locked glass case at the Engelbert 
Kaempfer Museum, in the dreamy medieval town of Lemgo, 
Germany, where Kaempfer was born on 16 Sept. 1651. When 
he died, he left behind his extensive diaries, drawings, and 
manuscripts, some of which are still among the rare materials 
of the British Museum in London. Kaempfer had a lifelong 
desire to travel abroad and an “unbelievable capacity for 
learning foreign languages... An amateur in almost all fi elds 
of science, with profound knowledge in medicine, botany, 
and pharmaceuticals, at the age of 32 Engelbert managed 
in 1713 to be engaged as secretary to the Royal Swedish 
Ambassador Extraordinary on a special mission to Persia. 
And some years later, after many story book adventures, 
he was assigned as surgeon in the colony of the Dutch East 
India Company in Japan.”
 The author then gives an English-language translation 
of what Kaempfer wrote about the soybean. “This [Dutch 
East India] company operated at that time the only European 
colony in Japan. It was licensed by the emperor of the 
country. The colony was hermetically sealed from the 
country and its inhabitants. Laws were extremely severe on 
foreigners as well as the natives.
 “Kaempfer, whose only wish was to study the country 
and its population, despaired. Yet under these hard 
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circumstances, he wrought the masterpiece of his life. His 
open character and untroubled friendliness to all, and his 
extraordinary gift of learning languages overnight, opened to 
him the minds and hearts of the Japanese people...
 “Engelbert Kaempfer in those prison years on the little 
island of Deshima, laid the foundation of western science in 
Japan.
 “When Engelbert returned to Lemgo 10 years after he 
had left home, he wrote his Amoenitates Exoticae in the 
diffi cult Latin language of those times.”
 Photos show: (1) Kaempfer’s book, opened to the 
illustration of a soybean plant. (2) Dr. W. Bening, “a German 
nutritionist and soya expert, who has been connected with 
the program for improvement of the German diet with soy 
foods.” (3) The outside front of the Engelbert Kaempfer 
Museum near Lemgo. (4) Page 840 of Kaempfer’s book, 
which contains a brief discussion of Siuku, or Kuro Mame 
[black soybeans]. Address: PhD, German nutritionist and 
soya expert.

829. 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.

830. Sie-Boen-Lian, S. 1951. Serous central chorioretinitis in 
Djakarta. Documenta Neerlandica et Indonesica de Morbis 
Tropicis 3(3):235-44. See p. 244. [17 ref. Eng]
• Summary: “Ontjom is a moulding product of the soya bean 
and it has repeatedly caused severe intoxication in Java [sic], 
sometimes with fatal issue. Another moulding product of 
the soya bean which is consumed in great quantities by the 
Javanese is tempeh, which is not known to be poisonous.”
 Note 1. Only ontjom made from coconut (not from soya 
beans) is toxic / poisonous.
 Note 2. Chorioretinitis is an infl ammation of the choroid 
(thin pigmented vascular coat of the eye) and retina of the 
eye. It is also known as choroid retinitis, and as uveitis. 
Source: Wikipedia. Address: [Dr. [ophthalmologist], 187 
Djalan Gadjah Mada, Djakarta].

831. Sluzewski, M. 1951. Soja melk [Soymilk]. Algemeen 
Zuivel- en Melkhygienisch Weekblad 44(21):377-78. [Dut]*

832. Bonnier, Ch. 1951. Formation de nodosités radiculaires, 
sur Arachis hypogaea L. dans une terre dépourvue du 
Rhizobium spécifi que; Note [Formation of root nodules in 
Arachis hypogaea L. in soil lacking the specifi c Rhizobium: 
Note]. Bulletin de l’Institut Agronomique et des Stations de 
Recherches de Gembloux (Belgium) 19(1-2):229-30. [2 ref. 
Fre]
• Summary: The eventual formation of nodules on soybeans 
in a soil lacking the Rhizobium specifi c to the soybean 
was attributed to adaptation. This type of adaptation was 
investigated in the groundnut (Arachis hypogaea) with a 
similar result. Address: Chair, microbiology.

833. Waterman, H.I.; Boelhouwer, C.; Revallier, L.J. 1951. 
Hydrogenation of fatty oils. New York, Amsterdam, London 
and Brussels: Elsevier Publishing Company. ix + 254 p. 
Illust. Author index. Subject index. 24 cm. [259* footnotes]
• Summary: The following are discussed: Soybean oil, p. 
20, 91. Hydrogenation of soybean oil, p. 161, 166, 173, 185, 
210. Soya lecithin, p. 56, 69. Oleomargarine, p. 58, 188, 231. 
Shortenings, p. 27, 208, 229.
 Groundnut oil and its hydrogenation, p. 21, 161, 173, 
181. Sesame oil, p. 25, 115. Address: 1. Prof. of Chemical 
Technology, Delft Technical Univ. (Netherlands).
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834. Goss, Warren H. 1952. Trends in the oilseed industry. 
J. of the American Oil Chemists’ Society 29(7):253-57. July. 
[12 ref]
• Summary: Contents: Introduction. Supply and demand. 
Switch to solvent extraction. New solvent extraction 
equipment (Depmer-Lurgi extractor is very similar to the 
Hansa-Mühle equipment; Schnecken or meal desolventizers; 
DeSmet [De Smet] extractor of Belgian origin). New 
solvent extraction processes. Technology of protein meal. 
Trichloroethylene extraction of soybeans. Competition from 
animal fats.
 In the U.S. soybean industry, the change from Expellers 
and screw presses to solvent extraction is basically 
fi nished. Most of the few companies that still use “pressing 
equipment” or run “press plants” wish they had switched to 
“extraction plants” several years ago.
 New solvent extraction equipment comes mostly 
from Europe. The Depmer-Lurgi extractor is quite similar 
to the Hansa-Mühle equipment, but it contains several 
improvements. There is a continuous fl ow of fl akes into the 
baskets and the system re-uses the mixed steam and solvent 
vapors from the Schnecken, or meal desolventizer. Extractors 
made by DeSmet of Belgium are also being installed. A 
detailed description of the equipment and process is given.
 Concerning trichloroethylene: In the U.S. oilseed 
industry, there has always been an incentive to crush and 
extract seeds on a small-scale, close to the source of raw 
materials, so that the meal could be consumed nearby in 
livestock and poultry feeds. The Detrex extractor was one 
of the fi rst and two small extractors were installed during 
World War II in Danville, Indiana, and Springfi eld, Ohio. 
Other similar plants were installed later. Crown Iron Works 
(Minneapolis, Minnesota) has been active in the design and 
construction of these extractors during the past 5-6 years. 
“The more recent installations are well engineered and 
operate very effi ciently.”
 It is unfortunate that the vast body of literature from 
Europe showing widespread cattle deaths after consuming 
soybean meal extracted with trichloroethylene (“trimeal”) 
has not been more carefully studied and given greater 
credence. The Soybean Research Council is now undertaking 
a “literature survey” [review of the literature] on this subject. 
The same disease occurred in Germany and neighboring 
countries in 1924. Practically all of the “trimeal” causing 
the deaths came from one large mill, which ceased to use 
this solvent after the deaths were reported. The exact cause 
of the death is still an enigma. Address: Pillsbury Mills Inc., 
Minneapolis, Minnesota.

835. Soybean Digest. 1952. European imports [of soybeans]. 
July. p. 24.
• Summary: “Imports of soybeans into Western Europe 
totaled 778,604 metric tons last year compared with 271,248 

tons during 1950... The sharp rise resulted largely from 
greatly expanded imports from China (Manchurian beans).
 “The fi rst postwar exports from China to Europe of any 
consequence began in 1950 when the Netherlands received 
58,069 tons and other countries received smaller quantities 
bringing the total to 97,000 tons. By 1951, imports from 
China rose to 503,400 tons and China replaced the United 
States as the principal supplier... China’s share rose from 
35 percent in 1950 to 65 percent in 1951. Other countries, 
mainly Brazil, accounted for some 10 percent of the 
soybeans shipped into Western Europe during 1950, and 
about 5 percent in 1951.”

836. Coyaud, Yves. 1952. Les possibilitiés rizicoles de la 
Guyane française [The possibilities of rice cultivation in 
French Guiana]. Agronomie Tropicale (France) 7(4):355-66. 
July/Aug. [2 ref. Fre]
• Summary: The section titled “Rotation of crops 
(Assolements)” (p. 365) discusses rotation of soybeans with 
forage plants. The soybean would be interesting for use in 
rotations if varieties could be found that are adapted to the 
climate and day-length. The Dutch at Paramaribo [Suriname] 
are presently conducting trials and selections using the white 
soybean variety Lawoe which has a maturity of 85 days, and 
on the hybrid variety Ringgit. Soybeans grown for the fi rst 
time on certain land should be inoculated to facilitate the 
formation of nodules.

837. Faure, J.C.A. 1952. American soybeans in Europe. 
Soybean Digest. Sept. p. 34, 36-38.
• Summary: The International Association of Seed Crushers 
(London) started in 1911 under the name of the International 
Seed Crushers’ Committee to enable the crushers in the 
various European countries to get together periodically 
to discuss the various diffi culties arising in the course of 
business. The organization was resuscitated after World War 
I and the present name was adopted. In June of 1951 Mr. 
Kretzchmar, representing the crushing industry in “Holland” 
gave a full report on the quality of American soybeans 
that had arrived in Holland during 1949 and 1950. The 
“experience of Holland was shared by crushers in Germany 
and other countries. The main cause for complaint was the 
high percentage of foreign matter found in the beans on 
arrival in Europe. After a very full discussion the following 
resolution was carried unanimously by the Congress.”
 Although there was extensive correspondence with the 
American Soybean Assoc. and USDA, and articles appeared 
in the April and June 1952 issues of Soybean Digest, there 
has been no noticeable improvement in the quality of U.S. 
soybeans arriving in Europe. Europeans would prefer to 
buy U.S. soybeans on the same basis as beans from other 
countries. “It is an established fact that the Manchurian 
soybean is a much better bean than we are getting from the 
United States... What we cannot understand however is why 
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the United States soybeans cannot be as good and as clean 
and free from foreign matter as the beans that are shipped by 
the Chinese and the Russians.”
 A portrait photo shows J.C.A. Faure. A cartoon titled 
“We are outsmarted” (p. 36) shows a Manchurian walking 
away with European soybean markets. Little ASA says he 
feels like a dunce! He grows, harvest, stores, and ships by 
modern methods, yet Manchurian exports are taking away 
more of his business every day. Address: Vice president, 
International Assoc. of Seed Crushers [IASC], London.

838. Cobie, D.C. 1952. Editor’s desk: An open letter to 
American Soybean Association members from your director 
of circulation. Soybean Digest. Oct. p. 4.
• Summary: “Dear Member: Your secretary, George Strayer, 
left Sept. 19 on a fl ying trip to European countries. He went, 
at his own expense, to talk with buyers and users of soybeans 
in those countries.
 “George was worried about the huge shrinkage of 
exports of our soybeans during the past year. He is fearful 
of the effect of that shrinkage on soybean prices as paid 
to the grower over a period of time. While there he hopes 
to uncover fi rst hand information that will be useful to the 
Association in regaining those markets.”
 A large photo shows Mr. and Mrs. George Strayer at 
the door of the Soybean Digest offi ce in Hudson, Iowa, just 
before they fl ew to Europe on a business trip Sept. 18. They 
planned to visit France, Belgium, the Netherlands, Germany, 
England, and Switzerland. George was in Europe in 1949 on 
an ECA technical assistance trip together with J.L. Cartter.
 “Before George left we discussed the fact that our 
Association represents only 1 percent of the growers of 
soybeans. We are doing the legislative, promotional and 
educational work for the other 99 percent. Our great need is 
for more membership among the growers and the handlers of 
the crop.”
 “... But you need only ask them and they will gladly 
pay $3 for a year’s membership, including a subscription to 
the Soybean Digest (I am sure you’ll agree this publication 
alone is well worth the price of a year’s membership fee.)” 
Address: Hudson, Iowa.

839. Strayer, George M. 1952. Editor’s desk: There’s still a 
big market for U.S. soys in Europe, but only through two-
way trading. Soybean Digest. Nov. p. 4.
• Summary: Frankfurt am Main, Germany–”There has been 
a vast change in the food situation in most of Europe in the 
three years which have elapsed since I last visited there. 
Everywhere food is more plentiful, of a greater variety, and 
in most places higher in price.
 “To date I have traveled through France, Belgium, 
Netherlands, and Germany.”
 “Belgium snapped back faster after the war than any 
other European country... Belgium retains the Congo, now 

the source of much of her income and raw material.”
 “The Netherlands, mighty little agricultural fortress 
of Europe, is doing everything in her power to make every 
acre produce every possible pound of foodstuffs.” Address: 
American Soybean Assoc.

840. Aggarwal, J.S.; Chowdury, H.D.; Mukerji, S.N.; 
Vermoh, L.C. 1952. Indian vegetable oil fuels for diesel 
engines. Bulletin of Indian Industrial Research No. 19. *
• Summary: Reviews research conducted in the 1930s and 
1940s in India, China, Belgium and other countries, and 
concludes that even with the existence of technical problems, 
vegetable oil used as diesel fuel shows promise.

841. Lodder, Jacomina; Kreger-van Rij, N.J.W. 1952. The 
yeasts: A taxonomic study. Amsterdam, Netherlands: North-
Holland Publishing Co. xi + 713 p. Illust. 25 cm. [200+* ref]
• Summary: Onishi (1957) states: In a 1952 monograph 
titled The Yeasts: A Taxonomic Study, by J. Lodder and 
N.J.W. Kreger-van Rij, the subgenera Zygosaccharomyces 
is no longer recognized. In this classifi cation almost all 
of the Zygosaccharomyces known as the osmophilic 
yeasts were included in only two species and one variety, 
Saccharomyces rouxii Boutroux, Saccharomyces rouxii 
Boutroux var. polymorphus Lodder and Kreger-van Rij, and 
Saccharomyces mellis (Fabian et Quinet) Lodder and Kreger-
van Rij. For example, Zygosaccharomyces major, Z. soya. 
Z. salus, and Z. japonicus, known as soy yeasts, were all 
included in one species, Saccharomyces rouxii.
 Note 1. This book is a condensation revision of three 
monographs: Die sporogenen Hefen, von N.M. Stelling-
Dekker in 1931; Die anaskosporogenen Hefen. 1. Hillfte, 
von J. Lodder in 1934; 2. Hillfte, von H. A. Diddens und J. 
Lodder in 1942.
 Note 2. The category “yeasts” is poorly defi ned–
especially the boundaries. Yeasts are probably one of the 
earliest domesticated microorganisms. Yeasts do not form 
a specifi c taxonomic or phylogenetic grouping. At present 
it is estimated that only 1% of all yeast species have been 
described. The term “yeast” is often taken as a synonym 
for S. cerevisiae, but the phylogenetic diversity of yeasts 
is shown by their placement in both divisions Ascomycota 
and Basidiomycota. The budding yeasts (“true yeasts”) are 
classifi ed in the order Saccharomycetales.
 Yeasts are eukaryotic micro-organisms classifi ed in 
the kingdom Fungi, with about 1,500 species currently 
described; they dominate fungal diversity in the oceans. 
Most reproduce asexually by budding, although a few do 
so by binary fi ssion. Yeasts are unicellular, although some 
species with yeast forms may become multicellular through 
the formation of a string of connected budding cells known 
as pseudohyphae, or false hyphae as seen in most molds. 
Source: Wikipedia (Aug. 2009). Address: 1. Mycologist, 
Koninklijke Nederlandsche Gist- en Spiritusfabriek, Delft; 
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2. Mycologist, Centraalbureau voor Schimmelcultures, Yeast 
Div., Delft [Netherlands].

842. Gleaner and Journal (Henderson, Kentucky). 1953. 
Foreign leaders visit here today. July 11.
• Summary: “Eleven leaders in their respective countries 
in the fi elds of agriculture, industry and labor–then from 
the Netherlands, one from France–are scheduled to visit 
Henderson today.” They are to be conducted on a tour of the 
Ohio Valley soybean mill here. They are in Kentucky as part 
of the University of Kentucky’s foreign training programs 
and the international exchange program.

843. Soyer, L. 1953. L’activité de l’INÉAC dans les 
territoires du Ruanda-Urundi en 1952 [The activity of 
INEAC in Ruanda-Urundi in 1952]. Bulletin d’Information 
de l’INEAC (Institut National Pour l’Etude Agronomique du 
Congo Belge) 2(4):209-41. Aug. See p. 222. [Fre]
• Summary: This brief account of the activities of INEAC 
in Ruanda-Urundi includes improvement work conducted 
on various crops, including soybeans (Soja) and groundnuts. 
“Numerous trials conducted on multiple varieties of this 
legume have been suffi cient to specify their qualities and 
worth...” No variety names are given. Address: Inspector for 
INEAC, Regional Director for Ruanda-Urundi.

844. Delvaux, Edgar. 1953. Les protéines de coton et de soya 
dans l’alimentation humaine au Congo Belge et au Ruanda 
Urundi: Relation d’une enquête aux E.U. [The proteins of 
cottonseed and soya in human foods in the Belgian Congo 
and in Ruanda Urundi: Report of an investigation in the 
USA]. Louvain: U.S. Foreign Operations Administration. 
Operations Mission to Belgium and Luxembourg. 26 p. No. 
TA 32-101. Aug/Sept. 53. [68* ref. Fre]
• Summary: Contents: 1. Current state of food and nutrition 
of the indigenous people of the Belgian Congo and of 
Ruanda Urundi–Results of an investigation by FAO, OMS, 
and UNICEF. 2. Vegetable protein and animal protein 
in human nutrition. 3. Vegetable material rich in protein 
and available in the Belgian Congo–Cotton and soya. 4. 
Acceptability of a food. Conclusions.
 Substituting vegetable protein for animal protein could 
help alleviate the shortage of animal protein that exists for 
certain categories of infants and adults, and that can lead 
to kwashiorkor. Cassava, the main food of these countries, 
is rich in carbohydrates but low in protein. The use of soy 
fl our or cottonseed fl our could add valuable protein to the 
diet. The soy fl our could be used, as it has been elsewhere, 
to make soymilk for infants, tempeh, tofu, breads (add 35), 
or Multi-Purpose Food (Meals for Millions). Address: U.S. 
Foreign Operations Administration. Operations Mission to 
Belgium and Lexembourg.

845. Gourou, Pierre. 1953. L’Asie [Asia, 2nd ed., revised]. 

Paris: Libraire Hachette. 541 p. Illust. Maps (some colored). 
23 cm. Series: Les Cinq Parties du Monde. [300+* ref. Fre]
• Summary: Soy (soja) is mentioned on many pages of this 
book; 6 times on page 154 (Manchuria), 4 times on page 
55 (vegetarian food), 3 times on page 129 (agricultural 
techniques in China), 2 times each on pages 253, 254 
(Japanese vegetarian food, tofu, shoyu), and 261 (agricultural 
production in Japan), and once on pages 65, 135, 147, 148, 
259, 275, 280, and 532.
 Hervé Berbille of Bordeaux, France writes (22 July 
2014). “This book is very important because P. Gourou (a 
French geographer) was “the father” of the concept of “plant-
based civilization” (civilisation du végétal), which he created 
after his fi rst work in Tonkin (part of French Indochina) in 
the 1920’s.
 “I draw your attention to the importance of this concept 
because it is in direct relation to soybean, as stated by 
Gourou himself. “La civilisation du végétal” can be mainly 
achieved by the use of soybean as a staple in food.
 “Gourou fi rst applied this concept to Indochina, 
then in the 1950s he extended it in China. Other scholars 
(geographers but also ethnologists) then gradually extended 
it to other countries (Indonesia, Tibet, etc.), including non-
Asian (New Caledonia).” Address: Prof. at the College of 
France and at the Free University of Brussels (College de 
France at à l Université libre de Bruxelles).

846. Strayer, George M. 1954. Editor’s desk: Good export 
demand for 1954 crop. Soybean Digest. May. p. 4.
• Summary: “Brussels, Belgium–It has become a standing 
joke with members of the Agricultural Foreign Trade 
Mission of which I am a member that whenever we go into 
another country the one commodity they want in quantity 
is soybeans. Wheat, cotton, corn, the other commodities we 
have in surplus are also in plentiful supply over here. Fats 
and oils and proteins are not in plentiful supply.”
 “Protein meals are becoming more and more of a factor 
in their livestock feeding operations... Soybeans produce 
more high quality per tons of raw material than anything 
else they can buy. They like it for feeding. The crushers like 
soybeans because they supply work for their plants in greater 
tonnages before they reach saturation of the oil markets.”
 “London, England–England and the United Kingdom 
have made remarkable strides down the comeback trail in 
recent years. A nation which was the world’s largest creditor 
nation when she entered the war was the world’s largest 
debtor nation when the war ended. The British people 
accepted austerity,...
 “My observations lead me to believe that a rapidly 
increasing market for our soybeans is being established here 
in Britain. They want our oil and they want our meal. What 
more can we ask?
 “We have only two things that can stand in our way.” 
High prices and low quality. Address: Executive vice 
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president, American Soybean Assoc.

847. Bataafsche (N.V. de) Petroleum Maatschappij. 1954. 
[Mixed esters and coating compositions containing esters]. 
Dutch Patent 76,235. Oct. 15. (Chem. Abst. 49:6622i). 
[Dut]*
• Summary: The esters are valuable components of 
varnishes and lacquers. They have the special advantage of 
miscibility with cellulose lacquers. Thus, 500 parts soybean 
oil monoglycerides, 500 parts p-tert-butylbenzoic acid, and 
150 parts xylene are heated at 250ºC for 9 hours. The ester is 
used as such (with a thinner), or mixed with tung oil.

848. Patzsch, H. 1954. Analysen und Handelsklassifi kationen 
der vegetabilischen Oele aus dem Kongo [Analysis and trade 
classifi cation of the vegetable oils from the Belgium Congo]. 
Seifen, Oele, Fette, Wachse 80(23):613-14, 638-39, 664, 699. 
See last two pages. Nov. 10. [Ger]
• Summary: Soybean oil included. Address: Duisburg.

849. Wilson, Charles H. 1954. The history of Unilever: A 
study in economic growth and social change. Vol. I of II. 
London: Cassell & Co. 335 p. Illust. Index. 24 cm. [276* ref]
• Summary: A superb, classic history. Book I. Lever 
Brothers. Book II. Jurgens’ and Van den Bergh’s. Book III. 
Unilever–The last twenty years. Contents of Book I.
 Part I: An age of new customers, 1851-1906. 1. The 
social setting. 2. The British soap industry before the rise 
of Lever. 3. Mr. Smiles’s discipline (the early years of 
William Lever). 4. Limited liability and a national market. 5. 
Competition and combination in the soap trade up to 1906. 6. 
The crisis of 1906. 7. Overseas developments: From export 
to manufacture, the new factories, summary.
 Part II: The diffi cult years, 1906-14. 8. The war in the 
soap trade, 1906-14. 9. The confl ict with Brunner Mond, 
1911-14: Hydrogenators Limited, the new alliance and the 
export trade. 10. The enlightened capitalist: Port Sunlight, 
co-partnership. 11. In search of new materials: Pacifi c 
prelude, Africa, the Belgian Congo, British West Africa, 
policy and profi ts in the Tropics. 12. Overseas factories. 13. 
Promise and performance in 1914.
 Part III: Business in wartime, 1914-1918. 14. 
Introduction. 15. The soap business. 16. The margarine 
business. 17. Raw materials.
 Part IV: Crisis and reconstruction, 1919-29. 18. 
Meridian frenzy and its aftermath. 19. The fi rst phase of 
recovery, 1925-29: The threefold problem, development 
of business, William Lever–a summing up. 20. The second 
phase of recovery: Consolidation, 1925-29. Appendixes: 1. 
Diagram: The soap-making process. 2. Graph: Lever Group 
soap trade in the United Kingdom, 1900-29. 3. Statement: 
Capital employed in Lever Brothers Limited, 1894-1929. 4. 
List: The directors of Lever Brothers Limited, 1894-1929.
 This is a magnifi cent history, scholarly and very 

readable. The Prologue begins: “On the 2nd of September 
1929 an agreement was signed which was to create what 
the Economist described as ‘... one of the biggest industrial 
amalgamations in European history.’ This was the fusion 
between the group of companies of Dutch origin known as 
the Margarine Union in Great Britain and the Margarine 
Unie in Holland, and the group of companies controlled by 
the British fi rm of Lever Brothers. Union and Unie supplied 
a large part of the edible fats market in Europe and Great 
Britain: Lever Brothers had a large share of the soap market 
in Britain and the Empire, as well as a sizable share of 
the soap trade elsewhere... The corporate structure which 
emerged from the transaction of 1929 was legally a dualism: 
there were two parent companies–Unilever Limited in Great 
Britain and Unilever N.V. (Naamlooze Vennootschap or 
limited liability company) in Holland.” The name of the two 
new companies was Unilever.
 “The manufacturing activities of Unilever fell into four 
main groups: detergents and toilet preparations; margarine 
and edible fats; food products; oil milling with its ancillary 
industries. Of the value of total produce, soap, margarine, 
and oil milling accounted for 87 percent.” The 600 odd fi rms 
controlled by Unilever generally “used the same raw and 
refi ned materials: the oils of the coconut, palm, palm kernel, 
cottonseed, groundnut, and soya bean, together with whale 
oil and animal fats” (p. xviii). Pages 112-15 discuss the early 
history of fat hardening and hydrogenation, starting with 
the research of Guido Goldschmidt of Vienna (Austria) and 
Paul Sabatier of Toulouse (France) during the 19th century. 
These pages also mention Dr. Wilhelm Normann, Crosfi eld’s 
of Warrington (England) and their work with Normann from 
1905, the meeting of George Crosfi eld and Anton Jurgens 
in Hamburg (Germany) in 1909, Moses Wilbuschewitz 
(the Russian chemist who had once been Normann’s 
assistant), Procter & Gamble, the Testrup patent judgement 
[judgment] of March 1913 which destroyed the attempt to 
set up a master patent for fat hardening, the formation of 
two powerful groups in Europe struggling for control of 
the hydrogenation process (The Normann group contained 
Crosfi eld’s and Jurgens; the Wilbuschewitz-Testrup group 
contained Lever and Van den Bergh).
 On page 226 is a quotation by Lord Leverhulme (23 
May 1918) of how the company drifted into the margarine 
business. “The idea of going into margarine had been in the 
minds of Lever’s directors for a year or two before 1914; the 
outbreak of war gave the necessary impetus to it. For nearly 
half a century the food consumed by the British people had 
come increasingly from overseas. The growth of the German 
navy constituted a threat to these supplies which could 
not be ignored. Butter from Denmark and margarine from 
Holland were amongst the supplies likely to be cut off fi rst. 
The Government, therefore, inquired at once whether Lever 
would manufacture margarine and by October 1914 plans 
were well in hand.”
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 Pages 356-57 discuss Unilever’s attempt to break 
into the American shortening market in the mid-1930s: 
Margarine manufacture... was not a conspicuously attractive 
proposition in the United States. The relatively well-to-do 
ate butter and the poor used mostly liquid oils. Curiously, 
America’s greatest consumption of margarine took place in 
the north central region–the heartland of butter production. 
The manufacture of lard substitutes, on the other hand, 
offered much greater possibilities. Even in the late 1920s the 
volume of lard substitutes sold amounted to about two-thirds 
of the volume of real lard. Profi ts from Crisco, Procter & 
Gamble’s branded shortening, accounted for nearly half of 
that company’s total profi ts in the early 1930s. Unilever’s 
Countway felt sure that a well-timed attack could break into 
this market. Therefore in 1930 he cautiously entered the 
trade in substitute lard, selling only to the bakery industry 
in bulk. But when the worst phase of the depression arrived 
soon thereafter, prices for both butter and lard fell, hurting 
the substitute products. It was 1936 before Countway judged 
the time ripe for his new retail product, for now the U.S. was 
faced with a severe shortage of real lard. His new shortening, 
brand-named Spry, was an immediate success. By 1939 some 
50,000 tons of Spry were sold in the USA, accounting for 
7.5% of the U.S. market for edible fats, and some 75% of the 
sales of Crisco, which Procter & Gamble had been selling 
since 1910. Address: Fellow of Jesus College, Cambridge, 
England.

850. Wilson, Charles H. 1954. The history of Unilever: A 
study in economic growth and social change. Vol. II of II. 
London: Cassell & Co. 480 p. Illust. Index. 24 cm. [276* ref]
• Summary: Contents: Book II: Jurgens’ and Van den 
Bergh’s–the two largest companies in the other parent group.
 Part I: From butter to margarine, 1854-1906. 1. The 
economic revival of the Netherlands, 1815-70. 2. The Anglo-
Dutch butter trade. 3. From butter to margarine, 1870-1906: 
The Jurgens business (manufacture and raw materials, the 
markets, organization and fi nance), the Van Den Burgh 
business (manufacture and raw materials, the markets, 
organization and fi nance). 4. The order of battle in 1906. 5. 
The order of battle in 1906.
 Part II: The uneasy partnership, 1907-14. 5. The Pooling 
agreement of 1908. 6. The revolution in raw materials: 
The changing pattern of the trade, an essay in colonial 
development, hydrogenation and its policies, whaling and 
whale oil. 7. Competition in an expanding market: Jurgens’ 
trade in Great Britain, Van den Bergh’s trade in Great Britain, 
Jurgens’ and Van den Bergh’s in Germany, the smaller 
markets. 8. Pools, profi ts, and policies. 9. A general view in 
1914.
 Part III: Between belligerents, 1914-1918. 10. Raw 
materials and war. 11. Markets under siege: Great Britain, 
Germany, Holland, the United States. 12. The war in 
retrospect.

 Part IV: War and peace, 1919-29. 13. A sellers’ market 
and how it ended, 1918-21. 14. Schicht’s of Aussig: The 
link with the Central European market. 15. The quest 
of equilibrium, 1921-27: Problems of management and 
organization, Germany: The great money muddle, Holland: 
Quotas and quandaries, Great Britain: The battle for the 
shops, the fi ght for the smaller markets. 16. Union in Europe, 
1927-9.
 Book 3: Unilever–the last twenty years. 1. The new 
confl uence. 2. The concern in the crisis of the thirties: 
Controlling the new concern, raw materials and the United 
Africa Company, Europe–edible fat products, Europe–soap 
products, the overseas markets, the currency problem. 3. The 
war years [World War II] and after. Epilogue.
 Appendixes: 1. Diagram: The margarine-making 
process. 2. Graph: Jurgens group margarine production from 
1891 to 1926. 3. Graph: Van den Bergh group margarine 
production from 1906 to 1926. 4. Graph: Unie-Unilever 
group world edible fats trade from 1927 to 1938. 5. Graph: 
Export of margarine from Holland from 1893 to 1939. 6. 
Diagram: Estimated per capita margarine consumption 
in the United Kingdom, Germany, Holland and Denmark 
from 1900 to 1938. 7. Graph: The retail price of butter and 
branded margarine in Holland from 1900 to 1939. 8. Graph: 
Prices of four margarine-making raw materials from 1881 
to 1939 together with a graph showing the average annual 
retail price of branded margarin in Holland from 1900 to 
1939. 9. Graph: Prices of four soap-making raw materials 
from 1885 to 1939, together with a graph showing the retail 
price of Sunlight soap from 1896 to 1939. 10. Diagram: 
Estimated total soap consumption in the United Kingdom 
and Eire and the share of the Lever group from 1900 to 
1938. 11. Graph: Lever group soap trade in the United 
Kingdom form 1900 to 1940. 12. Graph: Long-term trends 
in the United Kingdom soap trade form 1900 to 1940. 
13. Graph: Lever-Unilever group world soap trade from 
1913 to 1939. 14. Statement: Capital employed in Van den 
Berghs Limited from 1897 to 1927. 15. Statement: Capital 
employed in N.V. Hollandsche Vereeninging tot Exploitatie 
van Margarinefabrieken (HOVEMA) from 1912 to 1927. 
16. Statement: Capital employed in Van den Bergh’s 
Fabrieken N.V. from 1919 to 1927. 17. Statement: Capital 
employed in Jurgens Vereenigde Fabriekend N.V. from 1906 
to 1927. 18. Statement: Capital employed in Margarine 
Union Limited, later Unilever Limited, from 1928 to 1936. 
18a. Statement: Capital employed in Lever Brothers & 
Unilever Limited from 1937 to 1949. 19. Statement: Capital 
Employed in Margarine Unie N.V., later Unilever N.V., 
later Lever Brothers & Unilever N.V., from 1928 to 1949. 
20. List: Directors of Van den Bergh’s Margarine Limited, 
later Van den Berghs Limited, form 1895 to 1927. 21. List: 
Directors of N.V. Hollandsche Vereeniging tot Exploitatie 
van Margarinefabrieken (HOVEMA) from 1912 to 1927. 22. 
List: Directors of Van den Bergh’s Fabrieken N.V. from 1919 
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to 1927. 23. List: Directors of N.V. Ant. Jurgens’ Margarine 
Fabriek, later Anton Jurgens Vereenigde Fabrieken N.V., 
from 1902 to 1927. 24. List: Directors of Margarine Union 
Limited and Margarine Unie N.V. from 1927 to 1929. 25. 
List: Directors of Unilever Limited and Unilever N.V. 
from 1930 to 1937. 26. List: Directors of Lever Brothers & 
Unilever Limited from 1937 to 1949. 27. List: Directors of 
Lever Brothers & Unilever N.V. from 1937 to 1949. A note 
on the statistical material used in the appendixes to volume 
II. Bibliography to volumes I and II.
 From 1870 to 1907 Jurgens and Van den Bergh “were 
suffi ciently separate to demand separate histories. But from 
1907 their fortunes began to be so entwined that their stories 
can conveniently be combined. Then from about 1920 
these two Dutch fi rms were increasingly linked with a third 
group: this was the fi rm of Schicht, of Aussig in Bohemia, 
which controlled a large part of the Central and Eastern 
European markets in oils and fats. Book II concludes with 
an account of the period from 1927 to 1929 when these three 
parent companies,... together with another Dutch Concern, 
Hartog’s of Oss, joined together in the Margarine Union 
and Margarine Unie... Book III deals with the period since 
1929, when all fi ve principals, together with hundreds of 
subsidiaries, have formed the Unilever concern” (Prologue, 
p. xix).
 Vol 1, Page 3: The smoke and grime of urban life, with 
its greatly increased domestic and industrial use of coal, 
transformed soap from a luxury into a daily necessity–as the 
standard of living of town workers rose from 1860 onwards. 
Before 1800 in England, most soap had been made at home.
 “The problem of keeping clean in a world growing ever 
dirtier was common to all classes.” Pollution was much 
worse then than today. The Duke of Wellington (1769-1852) 
did the most to convince Britishers to switch from a weekly 
to a daily bath. Per capita soap consumption grew from 3.6 
lb/year in 1801 to 8.0 lb/year in 1861, to 15.4 lb in 1891.
 Joseph Crosfi eld of Warrington was a soapmaker. 
His factory was at Port Sunlight, across the Harbor from 
Liverpool; Warrington was at the end of the harbor.
 Page 10-11: Michel Chevreul (of France) showed that 
oils and fats from animals were actually glycerides. In the 
process of saponifi cation, the fatty acids combined with the 
alkali during boiling. leaving the glycerine free. Until the 
end of the 18th century, a shortage of alkali supplies may 
have retarded soap production. In 1793 Leblanc showed 
that alkali could be obtained from common salt, and from 
1814 his process was worked continuously in England. The 
discoveries of Chevreul and Leblanc revolutionized the soap 
industry in the fi rst half of the 1800s. The soap industry 
[dominated by Lever] tended to center around ports such as 
Merseyside, Bristol, London, and Newcastle.
 Pages 25-26 discusses Napoleon III, Mège Mouriès, and 
the invention of margarine (also called butterine) in the as a 
butter substitute for the urban industrial masses of Western 

Europe. The Netherlands was Europe’s leading supplier of 
butter.
 Page 31: In the late 1870s vast new sources of animal 
fats were opened up by the growth of the great new meat-
packing industry in the USA (especially Chicago). The 
fi rst shipments arrived in Holland in 1877. Soon the trickle 
became a torrent and thousands of barrels of oleo (beef fat) 
began to arrive at European markets every week. Chicago 
also supplied large amounts of pig fat (neutral lard). By 1889 
practically the entire trade was centered around Rotterdam, 
Netherlands.
 Pages 73-74: Vitello (launched in 1898) was a new 
and better brand of margarine based on a patent issued to a 
German chemist, Bernegau, who had discovered that if he 
added egg yolk to margarine it turned brown and frothed 
when used for frying, just like butter. In certain parts of 
Germany the word “margarine” disappeared from use; 
instead people called it Vitello. Address: Fellow of Jesus 
College, Cambridge, England.

851. Bailey, Ethel Zoe. 1954-1958. Soja max–Foreign 
sources. Ithaca, New York: L.H. Bailey Hortorium. 1 card. 
Unpublished.
• Summary: Soja max is an early scientifi c name for the 
soybean given by Charles V. Piper in 1914; it was superseded 
/ replaced by the current scientifi c name Glycine max (L.) 
Merrill in 1917.
 This hand-written index card is in the Bailey 
Hortorium’s index system of nursery catalogs and/or botanic 
garden seed lists developed by Ethel Zoe Bailey. On the 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 “Utr. 54” refers to the 1955 catalog from Utrecht, 
Netherlands. There are six listings for Soja 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) Utr. 54–”Hortus Botanicus” Utrecht & 
“Cantonspark” Baarn of the State University of Utrecht, 
Utrecht, Netherlands, 1982 [LR 1982]. (2) Gand. 55–
Plententuin der Rijksuniversiteit (formerly named Hortus 
Botanicus Gandavensis), K.L. Ledeganckstraat 35, B-9000 
Gent, Belgium, 1955 [LR 1981]. (3) Lugd. 55–Hortus 
Botanicus Academicus Lugduno-Batavus, Nonnensteeg 
3, Leiden, Netherlands, 1978 [LR 1981]. (4) Greif. 58–
Botanischer Garten der Ernst Moritz Arndt-Universitaet 
Greifswald, Greifswald, Germany, 1958 [LR 1960]. (5) 
Amst. 58–Jardin Botanique de l’Universite Amsterdam, 
Amsterdam, Netherlands, 1958 [LR 1975]. (6) Toul. 58–
Jardin Botanique, Universite de Toulouse, 2 Rue Lamarck, 
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Toulouse (Haut-Garonne), France, 1958 [LR 1966]. Address: 
L.H. Bailey Hortorium, 462 Mann Library, Cornell Univ., 
Ithaca, New York 14853-4301. Phone: 607-255-7981. Fax: 
607-255-7979.

852. Glidden Co. (The). 1955. Annual report, 37th for the 
fi scal year ended October 31, 1954. Cleveland, Ohio.
• Summary: Sales for the year were $209.083 million. Net 
earnings before taxes were $14.235 million. Net profi t after 
taxes and all charges was $7.093 million. Dwight P. Joyce 
has replaced his father as president of the company. In 1954 
Glidden sold its Indianapolis (Indiana) live stock and poultry 
feed business, but not the plant.
 “Your Directors have approved the immediate start of 
construction of a 6.5 million-bushel terminal grain storage 
elevator to be located on the Calumet River in Chicago. 
The new elevator will be the second largest in the Chicago 
switching area and will cost more than $5 million. This 
additional capacity will be of material aid to our Chemurgy 
Division in its soybean crushing and grain merchandising 
operations located in Chicago and Indianapolis. The elevator 
is also advantageously located in relation to handling grain 
for export when the St. Lawrence Seaway is completed.”
 “During the year we were able to sell our full productive 
capacity of isolated protein, soya fl our and lecithin products. 
We are now in the process of materially expanding this 
capacity and further major expansion is in the planning 
stage.”
 “We have adopted an aggressive marketing policy on 
Glidden ‘RG’ Soya Lecithin, a dietary source of choline, 
inositol and phosphorus. Present sales of this product 
are substantial even though it has not previously been 
advertised.” An illustration shows a bottle of Glidden “RG” 
Soya Lecithin with a hand pouring soybeans into it and many 
people (no taller than the bottle) around it.
 “We have licensed major paint producers in Australia, 
France, Sweden, Norway, Denmark, Belgium, Holland, 
Italy, Great Britain, Finland, Iceland, Japan and Cuba to 
manufacture Spred Satin and a number of companion lines.”
 “Without departing from our concept of decentralized 
divisional research, we established the Central Organic 
Research Laboratory in Chicago. This laboratory is engaged 
with projects in the fi eld of organic chemistry and nutrition 
for our Chemurgy, Food and Paint Divisions. We plan to 
emphasize and expand our research work still further.”
 At the end of comments by Dwight P. Joyce, president, 
is a brief obituary (“In Memoriam”) for Adrian D. Joyce 
(1872-1954), founder of The Glidden Company, which “pays 
tribute to a man who achieved greatness in his career and as 
a human being.” Address: Cleveland, Ohio.

853. Cargill, Inc. 1955. Fire or explosion in solvent 
extraction plant. Minneapolis, Minnesota. Feb. 14.
• Summary: Soderland, Sterling. 1955. “Spark blamed 

in blast at Cargill plant; 14 hurt.” Minneapolis Morning 
Tribune. Feb. 15. p. 1, 7. A tremendous explosion at 10 a.m. 
Monday, Feb. 14, demolished a $500,000 Cargill, Inc. plant 
where hexane solvent is used to extract linseed oil from 
fl axseed; 14 workers were injured, fi ve critically.
 Broehl, Wayne. 1992. Cargill: Trading the World’s 
Grain. p. 779. The most serious disaster occurred on 14 Feb. 
1955 when Cargill’s Minneapolis fl ax plant exploded. Cargill 
News reported that “The shock has hit the entire Cargill 
organization a staggering blow–the worst in our history.” 
Four men were killed outright and 10 others seriously 
injured. Cargill MacMillan wrote: “We have no idea what 
caused the explosion and probably never will.” No mention 
is made (at least on this page or the next) that the plant used 
highly-explosive hexane solvent.
 Letter from Joe Givens of Edina (near Minneapolis), 
Minnesota. 2005. May 8. In the 1940s and 1950s, the 
extraction industry was plagued by hexane explosions in 
solvent extraction plants. Cargill had a number of hexane 
explosions, one at their fl axseed processing plant in Fridley, 
Minnesota (late 1946-1955), where several men were badly 
burned. Note: Fridley is about 6 miles north of Minneapolis, 
Minnesota.
 Kingsbaker, C. Louis. 2005. “List of fi res and 
explosions in extraction plants.” Atlanta, Georgia. 3 p. Aug. 
4. Unpublished manuscript. Location: Minneapolis. Date: 
1955. This plant crushed fl axseed, not soybeans. We include 
it in this list because of its historical signifi cance. Talk with 
Louis Kingsbaker. 2005. Aug. 11. This was a very important 
explosion for Cargill, because Ray Pound, the general 
superintendent of all of Cargill’s plants, was very badly 
burned. Another person named Richard Ehrmann was badly 
hurt. Before that accident, Cargill’s plants were not that safe; 
but after it, Cargill became a very safe operating company.
 Letter (e-mail) from Joe Givens with more basic 
information about explosion or fi re. 2005. Aug. 8. 
Magnitude: 10 (where 10 is the most severe).
 Talk with Joe Givens. 2005. Aug. 20. Ray Pound, who 
was Cargill’s general superintendent (in charge of operations 
at their plants) was badly burned in this accident. Joe knew 
another man who was injured in the same explosion. Joe saw 
him later and “his ears were burned right off.”
 Talk with Lou Kingsbaker. 2005. Aug. 20. Lou has been 
to this plant quite a few times. Ray Pound was badly burned 
in this explosion, but not killed. Lou thinks that nobody 
was killed in this explosion; he could fi nd out for sure by 
contacting LeRoy Vain, of Cargill. Richard Ehrmann was 
also badly burned. Ray was the general superintendent for 
all of Cargill’s plants. He stayed on the job until about 1971 
or 1972. Lou worked with Ray at the new Cargill plant on 
Torrence Ave. in Chicago. Lou was the startup engineer. It 
was Cargill fi rst new and large plant, 500 TPD at the time. 
Ray, who loved wrestling, always called Lou “young fella.” 
Cargill’s solvent extraction plant in Minneapolis was built 
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by De Smet, whose world headquarters are in Belgium. De 
Smet had built only one other plant in the US at this time. 
After this accident, De Smet pulled out of the U.S. and didn’t 
try to sell any more plants.
 Hennepin County Medical Center website. 2005. Aug. 
22. Under “Timeline” at 1955. “An explosion at Cargill Oil 
Extraction Plant injures 14, 10 of whom are admitted to 
MGH.”
 Talk with Joel McColl of Savage, Minnesota, fi re 
department. 2005. Aug. 23. The explosion was on 14 Feb. 
1955 at Cargill’s fl ax plant near Minneapolis; 10 injured, 4 
died. The best coverage would have been in the Minneapolis 
Star or Tribune. Savage is not part of Minneapolis; they are 
on different rivers. Minneapolis is on the mighty Mississippi 
River; Savage is on the much smaller Minnesota River. and 
Savage is 18-20 miles away.
 Talk with Janet Williams, Savage Historian. 2005. Aug. 
23. The 1955 Cargill explosion was not in Savage! It was 
in Minneapolis, on Valentine’s day. She got the date from 
Chelsea in the Cargill archives. An article at the time about it 
appeared in the Cargill Newsletter.
 Talk with Lou Kingsbaker. 2005. Sept. 11. After 
the 1955 fi re and explosion at their fl ax solvent plant 
in Minneapolis at which Ray Pound was badly burned 
[and also perhaps the fi re and scathing editorial at their 
soybean solvent plant less than a month later in Savage], 
Cargill established a new policy: Safety fi rst! Safety takes 
precedence over production. If a plant manager becomes 
aware of a safety issue, he has this authority to stop 
production in order to deal with the safety issue. This was a 
big, important change. Address: Minneapolis, Minnesota.

854. 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.

855. Autret, M.; van Veen, A.G. 1955. Possible sources 
of protein for child feeding in underdeveloped countries. 
American J. of Clinical Nutrition 3(3):234-43. May/June. [7 
ref]
• Summary: Soybeans can help fi ll protein needs but must be 
processed in well-controlled processing plants. FAO has long 
been associated with the “saridele” “soy milk” project in 
Indonesia. After the “saridele” project had been extensively 
discussed in the National Nutrition Council of Indonesia, the 
Indonesian government asked UNICEF and FAO to assist 
in establishing a “saridele” plant for the manufacture of this 
product for “mother and child welfare centers and hospitals.” 
Why did the Government choose centralized manufacture 
rather than local manufacture in villages and households? 
“The reply is that whereas in many villages ‘soy milk’ is not 
unknown, ‘saridele’ from soybean and groundnut certainly 
is. Introducing a new, hardly known food or food mixture 
in a country like Indonesia is a diffi cult and slow process; 
demonstration through feeding schemes is one of the best 
ways. Processing on a village scale or locally for hospitals, 
etc. would certainly lead to numerous diffi culties, such as 
unhygienic manufacture and distribution, lack of suitable 
containers, and adulteration of the product with water, etc.
 “The total capital investment of the Government and 
UNICEF (who will supply the plant) is about 6 or 7 million 
Rupiahs (about &700,000); the plant will produce at least 
300 tons of the dry product a year” (p. 235-36). Note: This 
is the earliest document seen (Sept. 2000) that mentions 
“saridele.”
 “Another well-known soybean product from Indonesia, 
tempeh, prepared by treating the cooked soybeans with 
a certain fungus, has drawn the attention of workers in 
Southern Rhodesia where soybeans are cultivated, but the 
local population is not much interested in consuming them. 
Tempeh has a high nutritive value and is highly digestible, 
but the manufacture is somewhat diffi cult to control when 
the product is manufactured under simple conditions. This 
and other considerations were the basis in Indonesia of the 
conclusion that soy milk would be preferred to tempeh in the 
manufacture of a soy product for infants, and children.
 “FAO has been giving technical advice on the 
manufacture of tempeh in Southern Rhodesia, and it seems 
that the results of the large-scale experiments are very 
promising. It is to be hoped that these will be published, not 
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only in connection with acceptability, but also concerning 
the technical problems, data on production costs, and so on.” 
Address: 1. Pharm. D.; 2. PhD.

856. Jaffé, F. 1955. [Lacquers]. Belgian Patent 539,195. July 
15. (Chem. Abst. 54:11514a). Addition to Belgian Patent 
520,976. [Fre]*
• Summary: An ester mixture is prepared from the fatty 
acids of soybean oil. The fi nal product is a varnish resistant 
to detergents.

857. Holemans, K.; Lambrechts, A. 1955. Nitrogen 
metabolism and fat absorption in malnutrition and in 
kwashiorkor. J. of Nutrition 56(4):477-94. Aug. [39 ref]
• Summary: The authors studied the absorption of nitrogen 
from animal products and from vegetable protein mixtures 
by children recovering from kwashiorkor. The nitrogen 
absorbed from meat, milk, or fi sh (as a percentage of 
nitrogen intake) was 85.4% compared with 86.4% for soya 
bean or peanuts. Thus the nitrogen from the plant foods 
was absorbed better. Address: Nutrition Lab. of FOREAMI 
(Fonds Reine Elisabeth d’Assistance Médicale aux 
Indigènes), FESHI, Belgian Congo; Pediatric Dep., Univ. of 
Liege, Belgium.

858. Meulen, J.G.J. van der. 1955. Beproeving van soja op 
de Kleigronden van de jonge kustvlakte [Soyabean trials on 
clay soils in the young coastal plain]. Surinaamse Landbouw 
(De). Surinam Agriculture 3(4):249-67. July/Aug. [6 ref. 
Dut]*
• Summary: The soybean proved to be one of the best crops 
for growing in rotation with rice; it can be grown for seed or 
as green manure. In Surinam, varieties imported from other 
tropical countries, especially Indonesia, give the best results. 
Generally, early planting gives a better stand than late 
planting; late-planted crops suffer from too much moisture. 
Application of fertilizers was not usually necessary, but 
phosphate may be needed in the long run. For the variety 
Vada, which seemed well suited to Surinam, 40 kg/ha of 
seed in rows 4.0 cm apart gave good results. When grown 
for seed, in rotation with rice, the yields of rice are likely to 
remain constant. When soybeans are used as a green manure 
for rice, nitrogenous fertilizers need not be applied. Yields 
of 800 to 1,000 kg/ha of seed are considered satisfactory, but 
1,500 kg/ha can be attained under favorable conditions.

859. Bataafsche Petroleum Maatschappij N.V. 1955. [Paint 
base]. Dutch Patent 99,271. Sept. 19. Application fi led 19 
Sept. 1955. (Chem. Abst. 56:8874f). [Dut]*
• Summary: Soybean oil fatty acids may be used.

860. Howard, Harry Worden; Somerville, George Reuel. 
Assignors to N.V. de Bataafsche Petroleum Maatschappij 
(Den Haag, Netherlands). 1955. Verfahren zur Herstellung 

von Lacken bzw. Lackfarben auf der Basis von Epoxyharzen 
und ungesaettigten fetten Oelen [Process for making 
varnishes or varnish colors from epoxy resins and 
unsaturated oils]. German Patent 1,043,555. Sept. 19. 6 p. 
Issued 13 Nov. 1958 (Chem. Abst. 55:2137c). [3 ref. Ger]
• Summary: Soybean oil fatty acids are used to make 
varnishes with good viscosity and little penetration of porous 
surfaces. Address: Emeryville, California [USA].

861. Chipperfi eld, G. 1955. Market for soya products in 
Europe. Chief diffi culties: U.S. soybeans are sold under grain 
standards but Europeans regard them as oilseeds. And they 
deteriorate in transit (Continued–Document part II). Soybean 
Digest. Sept. p. 30, 32, 35, 36, 38-39, 41-42.
• Summary: Continued: “Now let me quote from an earlier 
report of a prominent fi rm of cargo superintendents in 
England, who have operated for 50 years or more and have 
the full confi dence of soybean importers there. This report 
related to 2,500 tons of beans from Mobile. Federal Appeal 
claimed 2.9 percent of foreign matter. The Incorporated Oil 
Seed Association of London, on whose contract the beans 
were fi nally purchased, showed 6.1 percent of impurities. 
The mill outturn showed 5.5 percent. The I.O.S.A. sample 
was rescaled and returned to America and was found by the 
Board of Grain Supervisors in Chicago to contain 8 percent 
of impurities.
 “’It was very obvious,’ wrote the cargo superintendents 
in their report, ‘that the consignment throughout contained 
a very high percentage of extraneous matter such as stalks, 
dry pods, foreign seed and dust. As the beans were weighed 
out in the elevator clouds of dust arose and at one period the 
elevator became clogged, bringing it to a stop. The stalks, 
pods, etc. had jammed it.’
 “The buyers remarked, and this was in May last year:
 “’The Department of Agriculture believes that the 
solution will be found in the method of sampling and 
they suggest that the sampling adopted at Mobile is more 
satisfactory than the method by which the samples were 
drawn on arrival. The Department of Agriculture, however, 
appears to overlook the mill report which showed 5.5 percent 
of impurities and it seems very doubtful whether the beans at 
the time of shipment contained only 2.9 percent.
 “’It is hardly surprising in such circumstances if 
European buyers lose confi dence in U.S. sampling and 
analysis.’
 “Can Produce Quality: As I have said, you are producers 
of fi rst quality soybeans. I daresay there is no reason at all 
why beans should not leave your farms with a maximum of 
1 percent impurities and why they should not arrive at the 
elevators in the port of shipment in that condition. But the 
buyer in Europe is not concerned with their condition at that 
stage, nor is he primarily interested in what shippers claim 
is the percentage of impurities in the soybeans which he 
imports. What concerns him is the actual quality and quantity 
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of processable beans which he receives.
 “I have studied a good deal of information on the subject 
and I have been glad to note the improvement indicated 
by some of the fi gures: For instance, 30,000 tons shipped 
to Rotterdam for Germany showed 2.4 percent impurities 
according to Federal Appeal, against 3.3 percent on arrival; 
54,000 tons processed in the Netherlands showed 2.5 percent 
Federal Appeal against 4.14 percent on arrival.
 Another 30,000 tons shipped there early this year 
showed an average of 2 percent as per Federal Appeal 
certifi cates against 2.8 percent on arrival.
 “A further 42,000 tons which arrived at Rotterdam 
between November last year and June this year showed 2.1 
percent average according to Federal Appeal against 2.73 
percent average on arrival.
 It should be noted, however, that, whereas Federal 
Appeal showed a maximum of 2.8 percent, the Dutch fi gures 
showed cases of 7.4 percent, 6.1 percent and 5.2 percent, all 
from New Orleans, while several shipments, mostly from 
Atlantic ports, showed less than 1 percent. I do not wish to 
infer, however, that there are invariably these differences 
between the Gulf and the Atlantic ports.
 “In the case of Great Britain, I received the following 
fi gures: 24,000 tons shipped to Cardiff processors over 
12 months ending February this year showed impurities 
averaging 2.49 percent according to Federal Appeal against 
2.34 percent average analysis on arrival; 27,000 tons bought 
through London merchants on I.O.S.A. c.i.f. contract terms 
showed an average of 2.48 percent admixture as per I.O.S.A. 
analysis.
 “Bearing in mind the new standards coming into force, 
it does look as though we are at last getting somewhere and 
we in the International Association of Seed Crushers will 
continue to do our best to cooperate with your association 
and with all others interested in establishing the export trade 
in your beans on a sound competitive basis. We will do 
everything we can to help tackle any diffi culties which arise.
 “You will appreciate, of course, that overseas buyers 
are not going to regard your Federal Appeal certifi cates as 
being like Caesar’s wife just because they are government 
sponsored. I have no doubt, however, that those who are 
responsible for that service will themselves keep check 
on its effi ciency and investigate impartially any criticisms 
from those making use of it. I have no doubt either that they 
will continue to give careful consideration to any recurring 
impediments to the smooth conduct of this export business.
 “As regards what happens prior to shipment, I was 
interested to hear some comments made by Julius Mayer of 
the Chicago Board of Trade at Baden-Baden:
 “It is necessary,’ he said, ‘to remember that the 
processors as well as the grain trade in the U.S. who 
purchase these beans from a farmer or dealer, buy them 
at country stations, in truck loads or car loads, or in boat 
loads at central or terminal markets or the point at which 

the processing takes place and will accept any grade lower 
than No. 1. However, settlement is based on No. 1 with 
an appropriate discount calculated from the discounts 
announced annually by the interested associations. I would 
like to repeat that the beans arrive at the elevators by truck, 
car or barge and that is where the trouble starts.
 “’Due to the long haul a lot of these beans have to travel, 
the fi ne material sifts to the bottom of the cars. It is not 
unusual for the admixture by the time the beans go into the 
bin to be 2½ percent, and sometimes more, because with the 
fast handling at the time of harvest, a lot of breakage occurs 
and it is noteworthy that beans with a moisture content of 
10-11 percent break up much more than if they contain 14 
percent moisture. Last year I would say that the average 
moisture content must have been above 13 percent and for 
that reason there was less trouble than formerly when the 
average was down to as little as 11 percent.’
 “There appear to me to remain two sets of diffi culties. 
Firstly, those diffi culties arising from the application of a 
domestic grain standard to an article which the overseas 
buyer regards and purchases as an oilseed for processing as 
an oilseed. Secondly, those diffi culties arising from possible 
deterioration in analysis in transit. These include the effect 
of transport and handling between the time the beans leave 
the farm and the time they are shipped; the possibility of 
further breaking up before they reach the port of destination; 
and the effect of mixed shipments where the Federal Appeal 
certifi cate may well be accurate in respect of the whole 
shipments but, in course of delivery, one unlucky recipient 
may receive the bulk of the impurities.
 “In this connection, German buyers reported that they 
paid a premium of 1½ percent for beans on the basis of 
identity and origin preserved, but, owing to consignments 
being mixed in transit, the certifi cate in respect of their 
purchases proved to be useless.
 “Except perhaps for the complication of mixed 
shipments, all these diffi culties could be removed overnight 
by meeting the perfectly reasonable wish of the European 
processors that they should be able to buy your beans on the 
terms which have been established and accepted for their 
seed purchases for half a century or more. There just are not 
any reasonable grounds why American soybeans should not 
be offered to European importers on level terms with beans 
from other sources.
 “On the subject of sampling at the port of arrival and 
the nature of the impurities discovered, you may like to hear 
the following report dated July 18 this year from important 
Dutch seed processors and I would mention that I have the 
samples A to D, which they refer to, here for your inspection:
 “’We have every confi dence in the method of sampling 
applied at Rotterdam. The material out of which the samples 
are composed, is collected by taking, at frequent intervals, 
a shovelful of the stream of beans coming from the spout of 
the elevator during transshipment from ocean steamer into 
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barge for further transport. Thus about 500 kilos of sampling 
material are collected out of every 500 tons of beans.
 “’The sampling material so collected is thoroughly 
mixed together; four sample bags of about fi ve kilos each 
are fi lled and sealed, and the remaining sampling material 
returns to the relative parcel.
 “’One of these samples, i.e. one sample out of each 
500 tons, is separately analyzed by our own laboratory 
and the foreign matter is determined in accordance with 
the regulations of the U.S. Department of Agriculture. The 
percentage is calculated on the basis of the weight of the 
original sample.
 ‘Our works recently started cleaning the cargoes of 
soybeans in a special installation by means of series of 
sieves, prior to their passing them on to the extraction plant, 
and we are forwarding to you a specimen of what is removed 
from the soybeans at each stage of that sifting procedure, 
enabling you to form an idea of the nature of the foreign 
matter:
 “’A–Removed after 1st sifting: twigs, stalks, pods of 
soya beans, seed coats, string, paper, rubber, stones.
 “’B–Removed after 2nd sifting: chiefl y skins of soya 
beans, maize, oats, wheat and small pieces of all foreign 
substances mentioned in A.
 “’C–Removed after 3rd sifting: mainly husks, whole or 
bits.
 “’D–Removed after 4th sifting: When looking at this 
sample through a magnifying glass you will notice that this 
sifted matter consists for the greater part of innumerable 
kinds of foreign seeds, including perhaps also those of 
poisonous plants. Furthermore, very small pieces of soya 
beans and other elements” (Continued). Address: President, 
International Assoc. of Seed Crushers, London, England.

862. Bataafsche (N.V. de) Petroleum Maatschappij. 1955. 
[Peroxide treatment of fatty oils]. Dutch Patent 79,636. Nov. 
15. (Chem. Abst. 51:4024a). [Dut]*
• Summary: Products having good drying properties are 
obtained by heating a fatty oil having an iodine number > 
120 at 100-250ºC in the presence of a peroxide containing 
a tert-alkyl peroxy radical. Oils, including soybean oil, are 
converted into products which dry to hard fi lms and are free 
of tack and stickiness. They are particularly suitable for use 
in the paint, lacquer, varnish, and linoleum industries.

863. Mikusch-Buchberg, Johannes Donatus von; Mills, 
Maurice Robert; Mebes, Karlheinz Hermann. Assignors to 
Unilever N.V. (Rotterdam, Netherlands). 1955. Verwendung 
von Kondensationsprodukten von Fettsaeuren in der Lack-
, Firnis- bzw. Kunststoffi ndustrie [Use of condensation 
products of fatty acids in the lacquer, varnish, and plastics 
industry]. German Patent 1,118,910. Nov. 29. 2 p. Issued 7 
Dec. 1961 (Chem. Abst. 58:673d). [3 ref. Ger]
• Summary: British application fi led 30 Nov. 1954 and 

7 Oct. 1955. A condensate of soybean oil, with an iodine 
number of 175.3, is used. Address: 1&3. Harburg, Hamburg; 
2. Sevenoaks, Kent, Great Britain.

864. Holmberg, Sven A. 1955. Problems of soybean 
adaptation in Sweden: Breeding work is based on Japanese 
material. Soybean Digest. Nov. p. 18, 20.
• Summary: “In the various European countries more or less 
serious efforts have been made to introduce the soybean as a 
crop. The northern extremes where soybeans are grown as a 
major crop in Asia are the plains of the Amur, the Nonni and 
the Sungari rivers on the mainland and the Japanese island of 
Hokkaido...
 “Hokkaido is the only country in the world where 
soybeans are grown as a major crop in a relatively cool 
and partly marine climate. There is no doubt that soybean 
breeding material from Hokkaido holds more promise for 
Sweden, and generally for northern Europe, than material 
from Manchuria and other regions with a continental climate.
 “In accordance with this surmise the author brought 
home to Sweden in 1940 a collection of soybean strains from 
Hokkaido and southern Sachalin (Sakhalin, Karafuto).
 “This Japanese material was used in some 2,700 
hybridizations followed by selection for adaptation. The 
choice of this breeding material has reduced the adaptation 
problem for Sweden to practical dimensions...
 “Although the Kalmar-Oland region of Sweden, latitude 
56º-57º, where the Fiskeby varieties of soybeans are grown 
commercially, enjoys a longer frost-free season than many 
soybean growing districts in Hokkaido, northern Manchuria 
and the northern United States, this relatively long growing 
season is required to ripen extra early varieties in a cool 
autumn. Only the breeding of Swedish soybean varieties 
combining earliness with adaptation to the day length of the 
latitude has made it possible to grow soybeans regularly in 
Sweden.
 “In 1941 seed of three early foreign soybean varieties 
was distributed by the Swedish government Food 
Commission to farmers for practical growing trials. These 
failed and the experiment of growing foreign soybean 
varieties was soon abandoned.
 “But the breeding of soybeans with a view to adaptation 
was pursued with the support of the government both by the 
Swedish Seed Association at Svalof and Algot Holmberg 
Seeds Ltd. at Fiskeby.
 “In 1950 a brown-seeded soybean, Sv. Ugra, was 
announced at Svalof. It was from a cross of Wisconsin 
Black with a Polish variety. The yellow-seeded Fiskeby 
III originating from a cross between a German strain and a 
Sachalin variety was released by Holmberg in 1949.
 “Since Fiskeby III was of the edible type it has been 
approved for use in army rations, school lunches, etc. It is 
grown commercially on a small scale in the Kalmar-Oland 
region. Its mean yield over a 10-year period has been 23.2 
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bushels per acre...
 “In Holland a private breeder, Dr. Louis Koch, has 
also used northern Japanese material with good results. His 
successful work has been discontinued but his strains are 
kept alive.”
 A photo taken at Fiskeby in 1949 shows (left to right): 
Pierre Holmberg, George M. Strayer, M.E. Paddock 
(agricultural representative on an ECA mission), J.L. Cartter 
(U.S. Regional Soybean Laboratory), and Sven A. Holmberg.
 ECA stands for European Cooperation Administration, 
which was a United States government agency set up in 1948 
to administer the Marshall Plan. It reported to both the State 
Department and the Department of Commerce. Address: 
Fiskeby, Norrkoping, Sweden.

865. Surinam [Dutch Guiana] Department of Agriculture, 
Animal Husbandry and Fisheries, Report. 1955. Soyabeans. 
108 p. For 1952. See p. 44-45. *
• Summary: A trial plot on clay soil, planted in December 
1951, yielded only 630 kg/ha of seed. Another trial was 
planted in sandy soil in January 1952; from the best part, 
1,660 kg/ha of seed were obtained, but a poorer section gave 
only 875 kg/ha. This poorer section was treated at different 
times after planting with Dow premerge at the rate of 12.5 
liters in 800 liters of water per hectare for weed control. 
Emergence of the soybeans in the untreated plots was 84%; 
with spraying 0, 1, and 2 days after sowing, the emergence 
percentages were 79, 74, and 68 respectively.
 Concerning varieties: Of 14 varieties from the USA, 
only Acadian and Palmetto showed satisfactory growth and 
yield. In a preliminary trial of 5 Indonesian varieties, Lawoe 
and No. 27 were more productive than Soembing.

866. Ichiyama, Morio. ed. 1955. Noda Shôyu keizai shiryô 
shûsei [Economic and statistical data about the Noda Shoyu 
Co.]. Noda, Japan: Noda Shoyu Research Dept. 126 p. No 
index. 21 cm. [Jap; dut; eng+]
• Summary: Much of this information describes the 
development of Kikkoman and its predecessors during the 
Edo period. Pages 61-63 give information on early Dutch 
exports of shoyu from Japan. Bibliographic references 
are given for shoyu export documents, all written in old 
Indonesian Dutch (which is quite different from old Dutch of 
the same period), from 1668 to 1776 (Kanbun 8 to Anei 5) 
located at the Waran Bunsho-kan (Japanese-Dutch Document 
House at The Hague, Netherlands).
 1. Copy of a letter dated 17 Dec. 1668, written by the 
governor, Balthasar Bort, and the Council of the Moluccas 
[Malacca? Malaccas?] near Ceylon to Ryklof van Goens. To: 
India, Southeast Coromandel area. To Coromandel: Sake 30 
kegs (taru) and shoyu 12 kegs.
 2. Copy of a letter dated 13 Feb. 1670 (Kanbun 10), 
written by the governor Antehong Pavilioen and the Council 
of Negapatonam. This is an order form for goods needed 

by the company, plus some other things. India, East Coast 
Ceylon island, northwest of opposite shore. Order from 
Japan: Sake 30 kegs, shoyu 12 kegs, miso 6 kegs.
 3. Original general letter dated 13 Feb. 1677 by the 
Governor General and the Council of the Dutch East Indies 
from Batavia [today’s Jakarta] (Northern part of India, east 
Coast Madras). To Coromandel: Palliacatta, Various types of 
Japanese shoyu 17 kegs.
 4. Original general letter dated 13 Feb. 1679 (Enhô 7) 
by the Governor General and the Council of the Dutch East 
Indies. (India west north corner Surat). To Surat: Shoyu 4 
kegs.
 5. Original general letter dated 11 Dec. 1679 by the 
Governor General and the Council of the Dutch East Indies, 
from Batavia. To Coromandel: Miso 1 keg, shoyu 10 kegs, 
oil 8 kegs. To Ceylon: Shoyu 20 kegs, sake 2 layered kegs–6 
kegs, miso 2 layered kegs = 20 kegs.
 6. Original general letter dated 29 April 1681 (Tenwa 
1) by the Governor General and the Council of the Dutch 
East Indies, from Batavia. Coromandel: Shoyu large keg(s) 
(ôdaru)–half kegs (handaru). Ceylon: Shoyu large keg(s) 
(ôdaru)–three-quarter kegs.
 7. Memorandum, dated 8 Jan. 1681, concerning a list of 
merchandise imported by ship [from Japan] on Chinese junks 
and ships from other foreign countries in Tonkin. Offerings 
to the former king: Sake 5 kegs, shoyu 10 kegs. Offerings to 
the assistant king (fuku-ô): sake 5 kegs, shoyu 10 kegs.
 8. Copy of a letter dated 14 March 1683 (Tenwa 3) from 
the Governor and Commissioner, Jacob Joris Pitch, and the 
Council of Palliacatta near Batavia. Sake: large keg(s), half 
keg(s). Shoyu: large keg(s), half keg(s). Miso: 6 kegs.
 9. Copy of a letter dated 20 Jan. 1699 from governor 
Govert van Hoorn and the Council of Malacca. Ceylon: 
Sake 2-layer kegs–6 kegs. Shoyu 2-layer kegs–8 kegs. Miso 
2-layer kegs–2 kegs. Bengal: Shoyu 5 kegs, miso 5 kegs. 
Nagapatnam [probably Nagapatinam, a seaport town in 
southeast Tamil Nadu, in south India, on the Coromandel 
Coast 160 miles south of Madras]: Sake 2-layer kegs–3 kegs. 
Shoyu 3 kegs.
 10. Thunberg’s Travels in Japan (Nihon Kiko) published 
in 1796 noted in 1776 (Anei 5) that the Japanese do not 
export much tea to the surrounding countries since Japanese 
tea is quite inferior in quality to tea from China. However 
the Japanese make shoyu that is far better than Chinese 
shoyu, and many kegs of shoyu have been shipped to Batavia 
[Jakarta], India, and Europe. The Dutch in Japan discovered 
how to use heat to prevent over-fermentation of shoyu. They 
boiled the shoyu in an iron cauldron, then bottled it and 
sealed the mouth with painting pitch (rekisei). Shoyu heat-
treated in this way will retain its strength and can then be 
used in making various sauces.
 Note: In various of the above reports, shoyu was written 
as Zoya or Soya; sake was written as Saky with an umlaut 
(2 dots) over the “y,” and miso was written as Miso. These 
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products were listed along with other Japanese goods. It is 
clear that these things were exported from Japan ports in 
India.
 Also includes: Regulations of the Tokyo Shoyu 
Company (1881), p. 89-91. Address: Noda Shoyu, Noda, 
Japan.

867. Noda Shoyu K.K. 1955. Noda Shôyu Kabushiki Kaisha 
Sanjugonen-shi [Thirty-fi ve-year history of Noda Shoyu, 
Inc.]. Noda, Japan: Noda Shoyu K.K. 865 p. Illust. No index. 
28 cm. [Jap]
• Summary: This is the second major history of Kikkoman, 
written largely by Mr. Morio Ichiyama. Concerning the 
Mogi Saheiji family line (p. 107): The third generation 
Mogi in this line started a shoyu brewing business in 
1782. The trademark, fi rst used in 1784, is identical to the 
Kikkoman trademark used today; it was designed by Manbei 
SARANUMA, who was a grain merchant. Earlier in 1784 
another trade mark named Kikko-dai was used briefl y.
 In the section on exports (p. 560), subsection 
“Development of exports,” it is written that shoyu was 
allowed to be exported during the period of Japanese 
isolation (sakoku) that started in the early 1600s (early 
Tokugawa period). According to Dr. Iwao, whose source 
of information was the Hague Library in the Netherlands 
(Waran Haagu Bunshokan; probably Nederlandse 
Vereiniging van Bibliothecarissen, Documentalisten en 
Literatuuronderzoekers (NVB)), in 1668 the Japanese sent 
12 kegs of shoyu to Coromandel, India (a coast region of 
southeast India on the Bay of Bengal), in 1670 to the island 
of Ceylon, in 1677 to Coromandel again, in 1679 and 1681 
to Surat in northwest India and to Coromandel, in 1681 
to Tonkin (part of French Indochina from 1887, today in 
North Vietnam) where 10 kegs of shoyu were offered to 
both the ex-king and the vice-king, and in 1699 shoyu was 
shipped [by Dutch merchants] (together with sake and miso) 
to Ceylon, Bengal, and Nagapattinam (a seaport town in 
southeast Tamil Nadu, south India, on the Coromandel coast, 
160 miles south of Madras). Shoyu was written as “Zoya” 
or “Soya.” Sake was written as “Saky” with two dots over 
the “y.” And miso was written as “miso.” These exported 
products were sold at various places in India.
 Pages 453-56 discusses the Mankin Sangyotai or Bankin 
Sugiwai Fukuro (1731 or 1732), noting that koji starter 
(moyashi) was now being made specifi cally for shoyu. Sake 
is made mostly during the cold season (kanzukuri). Shoyu 
should be fermented during the summer (dôyo shikomu) and 
pressed at the end of fall.
 Pages 529-30 discuss the size of the wooden kegs taru in 
which shoyu was shipped and retailed. During the Tokugawa 
or Edo period (1600-1868) the kegs typically had a capacity 
8 sho; since 1 sho = 1.80 liters or 0.476 gallons, a typical 
shoyu keg had a capacity of 14.40 liters or 8.568 gallons. 
And they typically contained 7.5 sho of high-class shoyu or 

7 sho or regular/low-class shoyu. Starting in the year Meiji 
1 (1868), a keg with 9 sho capacity was introduced. Then in 
Meiji 33 (1900) a larger size keg (called the ô-dara-zumé) 
was introduced; its capacity is not given. A keg of half this 
capacity (called the ô-dara no handaru) was also introduced. 
Contains many photos and illustrations.
 Note 1. Webster’s New Geographical Dictionary (1988) 
defi nes Coromandel Coast as a coast of southeast India from 
Point Calimere north to the mouths of the Krishna River. It 
has a low shoreline with no good harbors. The chief ports are 
Nellore, Madras, Pondicherry, Cuddalore, Tranquebar, and 
Nagapattinam.
 Note 2. This document contains the earliest clear date 
seen for soybean products (Japanese shoyu) in Ceylon 
(today’s Sri Lanka; 1670), or Tonkin (today’s North Vietnam; 
1681); soybeans as such had not yet been reported. Address: 
Noda, Japan.

868. Bonnier, Ch.; Sironval, C. 1956. Infl uence of day-length 
on nodule formation in Soja hispida by a specifi c Rhizobium 
strain. Nature (London) 177(4498):93-94. Jan. 14.
• Summary: Experiments conducted on the soybean varieties 
Capitole and Kouban 0375 show that the Rhizobium strain 
used was able to colonize the roots of plants in a 16-hour 
day, but in an 8-hour day, colonization was feeble. The 
authors conclude that the functioning of the leaves, as 
determined by daylength, infl uences nodule formation and 
the effectiveness of a specifi c Rhizobium. Address: 1. Institut 
agronomique de l’Etat à Gembloux [Belgium]; 2. Institut de 
Botanique et Centre de Recherches des Hormones végétales, 
IRSIA, Liège, France.

869. Vroom, Robert Aldert. Assignor to N.V. 
Onderzoekingsinstituut Research (Arnheim, Netherlands). 
1956. Verfahren zur Herstellung von Gebilden, wie Faeden, 
Fasern oder Filmen, durch Verformen von Viscose [Process 
for the manufacture of structures, such as fi laments, fi bers 
or fi lms, by deforming viscose]. German Patent 1,132,684. 
April 26. 3 p. Issued 5 July 1962 (Chem. Abst. 57:16916c). 
[4 ref. Ger]
• Summary: Netherlands application fi led 13 and 14 June 
1955. Mono-, di-, or polyamines obtained from coconut or 
soybean oil may be used. Address: Dipl.-Chem., Arnheim, 
Netherlands.

870. Muller, J.; Gilson, P.; Jongen, P. 1956. Possibilités 
agronomiques des alluvions du fl euve Congo et de ses 
tributaires [Agronomic possibilities of the alluvial soils of 
the Congo River and its tributaries]. Bulletin d’Information 
de l’INEAC (Institut National Pour l’Etude Agronomique du 
Congo Belge) 5(2):61-77. April. See p. 70-75. [Fre]
• Summary: Cultural trials were conducted from 1948 to 
1951 in 6 different alluvial environments on soybeans, 
groundnuts, Job’s tears, maize, rice, and cassava to determine 
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the agronomic possibilities of an area estimated at about 2 
million ha. The authors believe that the best of these soils 
are suitable for the mechanized cultivation of crops in 
alteration with meadows, while others are suitable for the 
establishment of permanent pastures. Soybeans gave their 
best yield in 1948–2,562 kg/ha.
 Note: The Congo River forms a long part of the 
boundary between Zaire an the Congo Republic. Brazzaville 
(in Congo) is on its north bank and Kinshasa (in Zaire) is 
on its south bank. Address: 1. Maître de recherches; 2-3. 
Assistants à la Division d’Agrologie.

871. 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.

872. Lolkema, Jan; Moes, G. Assignors to N.V.W.A. 
Scholten’s Chemische Fabrieken (Groningen, Netherlands). 
1956. Verfahren zur Herstellung einer Wasser in Oel-
Bohremulsion [Process for manufacturing a water-in-oil 
drilling emulsion]. German Patent 1,071,624. Sept. 11. 4 p. 
Issued 15 June 1960 (Chem. Abst. 55:19220f). [5 ref. Ger]
• Summary: A 50% solution of polymerized and oxidized 
soybean oil in mineral oil was used to make a well-drilling 
emulsion, which was very stable (showed little separation) 
and had excellent sealing properties. Address: Hoogezand, 
Netherlands.

873. Schwitzer, M.K. 1956. Margarine and other food 
fats: Their history, production and use. New York, NY: 
Interscience Publishers, Inc. 385 p. [52 ref]
• Summary: Contents: List of illustrations. List of tables. 
Preface. 1. Food fats: Defi nitions, types of margarine and 
related products. 2. Margarine and cooking fats: Their 
history and world trade. 3. Fats used in margarine and 
cooking fats. 4. Processing fats for margarine and cooking 
fats. 5. Theoretical aspects. 6. Margarine manufacture. 
7. The manufacture of cooking fats and related products. 
8. Wrapping, packing, and preserving. Industrial uses of 
margarine and cooking fats. 10. Dietary and legal aspects.
 Page 43 states: “Soyabean oil is not used a great deal in 
the manufacture of cooking and table oils, due to its tendency 
to develop an unpleasant fl avour.”
 Page 50 discusses “vanaspati ghee,” which it describes 
as “a cooking fat produced entirely from vegetable fats to 
replace natural clarifi ed buffalo or cow butter. This cooking 
fat is called vanaspati ghee or vegetable ghee in India where 
it replaces natural ghee. Since before the last war when 
production in India was negligible, many factories have 
been installed for the manufacture of vanaspati ghee... The 
raw materials used are mainly groundnut, cottonseed, and 
sesame fats as well as smaller quantities of other vegetable 
fats. There are two ways of making vanaspati ghee: either 
a hydrogenated fat is mixed with a soft fat or a single fat is 
hydrogenated in a not too selective way.” The latter method 
makes a better product, with much better keeping quality and 
a smoother texture. The melting point of vanaspati ghee in 
India is fi xed by law between 31º and 37ºC. “Vanaspati ghee 
is not used for spreading like butter or margarine in the West. 
It is consumed in a heated liquid form, or in the preparation 
of curries, sweets and other foods.”
 Soyabean oil is discussed on the following pages: Fats 
used in margarine and cooking fat (p. 88-89, 91-92), incl. 
groundnut oil (p. 97-98). Soyabean oil (p. 98-105): The 
soyabean–The universal crop. The plant. Handling soybeans. 
Fat extraction. Soyabean oil and lecithin. A full-page 
illustration (p. 96) shows the soybean processing plant of 
Victory Oil Mills at Toronto, Ontario, Canada.
 Use of lecithin in margarines (p. 142-43). Tocopherols 
and vitamin E (p. 146). Continuous deodorization (p. 181). 
Typical composition of fat blends of some margarines (p. 
241). Address: Highgate, UK.

874. Schwitzer, M.K. 1956. Margarine and cooking fats: 
Their history and world trade. I (Document part). In: M.K. 
Schwitzer. 1956. Margarine and Other Food Fats: Their 
History, Production and Use. New York, NY: Interscience 
Publishers, Inc. 385 p. See p. 59-78. Chap. 2. [52 ref]
• Summary: Contents: The invention of margarine in 
France. Other countries follow. The coining of a new word. 
The history of cooking fat [shortening]. Impact of fat 
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hydrogenation. Recent expansion in margarine consumption. 
Consumption levels of margarine (per capita). Present 
world trade in margarine. The production of cooking fats 
(shortenings).
 Margarine was invented in France in 1869 by the 
French chemist-turned-business man, Hippolyte Mège-
Mouriés. Production started at Poissy in about 1872-73. In 
other European countries, margarine production started as 
follows: Netherlands in 1871, by the Jurgens and Van den 
Berghs in the little village of Oss; Denmark 1870-71, by Otto 
Monsted, Denmark soon had the highest per capita margarine 
consumption; Austria-Hungary 1873-74, in Liesing near 
Vienna; Germany 1875; United Kingdom 1889–Otto 
Monsted established England’s fi rst margarine plant in an 
old hat factory in Godley, Manchester. Demand was so great 
that he had to erect a new factory in Southall near London. 
Production began in March 1895 at the rate of more than 
1,500 tons/week. The word ‘margarine’ was fi rst used by 
Mège’s teacher, Michel Eugène Chevreul, around 1813. At 
a meeting of the French Academy on 13 July 1813 Chevreul 
reported on a fat-like substance that he had prepared and 
which he named margarine or margaric acid
 Page 59 states: “When Napoleon III had offered a prize 
in 1869 for a butter substitute that would be cheaper and 
would keep better than cows’ butter, Mège was an easy 
winner, as by then he had produced a satisfactory product. A 
factory was installed in Poissy, but manufacture did not get 
under way until after the Franco-Prussian war of 1870-71 [in 
which France under Napoleon III was defeated by Prussia 
under Bismark]. The way was not clear, however, until Félix 
Boudet, a distinguished chemist retained by the French 
health authorities for the purpose, had reported favourably 
on the new product. On 12th April, 1872, a regulation was 
passed permitting the sale of margarine, but it was not to be 
called butter. Mège promptly formed the ‘Société Anonyme 
d’Alimentation’ with a capital of 800,000 francs. Large scale 
production started in 1873.”
 The Mège patent in the USA, issued in May 1874, was 
purchased by the United States Dairy Co., which hired Henry 
A. Mott to improve on Mège’s method. A number of U.S. 
margarine patents were issued in the following years. Many 
of these suggested the use of lard or vegetable fats instead 
of oleo oil. One of the improved methods was used by the 
Commercial Manufacturing Co. in New York, which soon 
became America’s largest margarine manufacturer.
 Margarine was introduced to the USA after the Civil 
War, when the country was undergoing profound economic 
changes. Farmers strongly resisted the introduction of 
margarine, believing that it would compete with the butter 
made on their farms.
 The word “margarine” was coined by Mège’s teacher, 
Michel Eugène Chevreul, in about 1813. At a meeting of 
the French academy on 13 July 1813 Chevreul reported on a 
fat-like substance that he had prepared and which he named 

margarine or margaric acid. The name was derived from 
the Greek word for pearl (margarites) He gave its chemical 
formula as C17H34O2. What Chevreul thought to be a new 
substance was, in fact, a mixture of palmitic and stearic 
acids.
 Since Mège’s crystalline substance had a pearly luster, 
he gave the soft portion of the tallow, expressed after 
digestion, the name oleo-margarine, since he believed it to be 
a mixture of oleine and margarine.
 As in the Greek root the g is pronounced hard like the g 
in garlic; it is incorrect to pronounce margarine as marjarine, 
as if the g were replaced by j.
 In England, margarine (imported from Holland) was fi rst 
sold under the name of Butterine. This name was dropped in 
1887 after Parliament passed the fi rst Margarine Act (p. 63).
 The histories of margarine and cooking fat [shortening] 
are closely connected. “Whereas all the important 
developments in the early history of margarine took 
place in Europe, the fi rst signifi cant pages in the history 
of cooking fat were written in America. It is ironical that 
one of the largest lard-consuming and exporting countries 
[USA] should have been the fi rst to turn to an alternative. 
There is here a parallel with Denmark, which as the biggest 
exporter of butter had the highest par caput consumption of 
margarine. The new lard substitute was called ‘compound’ 
lard or ‘shortening’ in the United States; both were 
misnomers. There was often very little or no lard present, nor 
was the new product used only for baking purposes where 
‘shortness’ was required. Compound fat or cooking fat are 
more correct designations” (p. 63).
 “The introduction of hydrogenation into fat technology 
can be regarded as the re-birth of the margarine and cooking 
fat industries... No more was it necessary to rely on animal 
fats which were available only as by-products of the meat-
packing and dairy industries.” In 1902 Normann announced 
that he had hardened a liquid fat by hydrogenating it with 
a catalyst. Early commercial success was expected. Patents 
were applied for in Germany by a plant engineering fi rm 
(Leprince and Sivke; German Patent No. 141,029, of 1902) 
and by Normann himself in the United Kingdom (No. 1,515, 
or 1903). Normann’s work was based on earlier experiments 
by Varentrapp (1840), Sabatier, Senderens, and others. 
The fi rst large-scale hydrogenation plant began operations 
in 1906 in England, at Crosfi eld’s factory in Warrington. 
In Germany the Oelwerke Germania, at Emmerich on the 
Rhine, started a plant for hydrogenating whale and linseed 
oils. Several years later, Procter & Gamble Co., Cincinnati, 
Ohio, began commercial hydrogenation in the USA.
 Canada: Recent developments with margarine in Canada 
have followed those in the USA. In 1948 the Supreme 
Court rules that the provisions of 1935 Dairy Industry Act 
relating to margarine were invalid; in 1949 margarine was 
fi rst produced in Canada. By 1952 margarine production 
had reached 47,000 tons, making Canada the second largest 
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margarine producer in the British Commonwealth, after 
Great Britain. Address: Highgate, UK.

875. Schwitzer, M.K. 1956. Margarine and cooking fats: 
Their history and world trade. II (Document part). In: M.K. 
Schwitzer. 1956. Margarine and Other Food Fats: Their 
History, Production and Use. New York, NY: Interscience 
Publishers, Inc. 385 p. See p. 59-78. Chap. 2. [52 ref]
• Summary: Tables: Table 8 (p. 67) shows margarine 
production in major countries worldwide in 1938, and 1946 
to 1953. The countries are: United Kingdom, Australia, 
Canada, South Africa, British Caribbean, Austria, Belgium, 
Denmark, Finland, France, Germany, Israel, Japan, 
Netherlands, Norway, Poland, Soviet Union, Sweden United 
States. Production in these countries totaled 1,350,000 
tons in 1938, dropping to 949,000 tons in 1946, then rising 
steadily to 2,618,000 tons in 1953. In 1938 Germany was 
by far the leading producer (439,000 tons), followed by 
United Kingdom (208,000), and USA (172,000). In 1953 the 
three largest producers were USA (577,000 tons), Germany 
(573,000), and United Kingdom (406,000). Holland was the 
world’s largest margarine exporter.
 Page 69: Graph of per capita consumption of margarine 
and butter in the UK and USA, 1938-1953. During this time, 
butter consumption decreased and margarine consumption 
increased in both countries. In the UK, per capita 
consumption of both margarine and butter are higher than in 
the USA, and margarine consumption passed that of butter in 
the mid-1940s.
 Page 70: Estimated per caput consumption margarine 
in major countries worldwide in 1938, and 1946 to 1953. 
The countries are: United Kingdom, Australia, New 
Zealand, Canada, Norway, Netherlands, Sweden, USA, 
Finland, Denmark, Western Germany, and Belgium. Clearly 
Europeans, and especially those in Scandinavian or northern 
European countries, are the leading margarine consumers. In 
1938 the leading countries were Denmark (47.4 lb/capita), 
Norway (141.2), and Sweden (10.5); USA was 2.9. In 1953 
the leaders were Norway (51.1), Netherlands (40.8), and 
Denmark (40.1); USA was 7.9.
 Page 71. Fats used in the production of margarine in the 
United Kingdom (1937-1953; soy oil started in 1951 and 
is insignifi cant). In 1938 UK margarines were made from 
53% vegetable oils (groundnut was the leader, followed by 
coconut), 41% marine oils, and 6% animal fats. In 1953 UK 
margarines were made from 91% vegetable oils (groundnut 
was still the leader, followed by coconut), 8.8% marine oils, 
and 0.2% animal fats.
 Page 72: Fats used in the production of margarine in the 
USA (1938-1953; soybean oil passed cottonseed oil in 1951). 
In 1938 U.S. margarines were made from 93.6% vegetable 
oils (cottonseed was the leader, followed by coconut then 
soybean oil), and 6.3% animal fats. In 1953 U.S. margarines 
were made from 98.9% vegetable oils (soybean oil was now 

the leader, followed by cottonseed), and 1.1% animal fats.
 Page 73: Fats used in the production of margarine 
in certain countries (1937-1952) In 1951-53 soybean oil 
comprised the following percentage of all oils used to make 
margarine is these countries: Australia 0%, Canada 50%, 
Denmark 5%, Netherlands 5%, Norway 3%, Sweden 0%.
 Page 75: Production of cooking fat (shortening), 1938, 
and 1946-53, in the UK, Canada, Germany, and USA. World 
production of “lard substitutes” is considerably smaller than 
that of margarine, and the USA and the UK are the only 
major manufacturers. Total production in these countries 
grew from 868,000 tons in 1938 to 1,075,000 tons in 1953. 
In 1953 the leading producers were USA (748,000 tons), 
United Kingdom (209,000 tons), and Canada (61,000 
tons). In Germany shortening is called Plattenfett and 
Kunstspeisefett.
 Page 76. Fats used in the production of cooking fat in 
the UK (1937-1953; soy is not mentioned).
 Page 76: Fats used in the production of cooking fat 
in the United Kingdom (1937-1953; soybean oil is not 
mentioned).
 Page 77: Fats used in the production of cooking fat 
in the USA (1938 and 1946-1953; soybean oil had passed 
cottonseed oil by 1946). In 1938 U.S. shortenings were made 
from 91.7% vegetable oils (cottonseed was by far the leader, 
followed by soybean then palm oil), 8.2% animal fats, and 
0.1% marine oils. In 1953 U.S. shortenings were made from 
18.6% vegetable oils (soybean oil was now by far the leader, 
followed by cottonseed), and 16.2% animal fats (mostly 
lard). Address: Highgate, UK.

876. Bulletin d’Information de l’INEAC (Institut National 
Pour l’Etude Agronomique du Congo Belge). 1957. 
Description du matériel d’élite sélectionné récemment par 
la Division des Plantes vivrières de Yangambi [Description 
of elite material recently selected by the Division of Food 
Plants at Yangambi]. 6(1):47-59. See p. 52-59. [Fre]
• Summary: Yangambi is in today’s Zaire. A table titled 
“Characteristics of the latest varieties of soybean selected 
by the Station of Yangambi” gives details on each of 
these six varieties: Otootan (from Ruanda), Otootan (from 
Brazil), Palmetto (from Brazil), Jubittan 109 (from Southern 
Rhodesia), SH 162 (from South Africa), Soja Trinidad 
(from Trinidad via Nigeria). For each is given: 8 botanical 
characteristics, 3 agronomic characteristics (yield, duration 
of vegetative state, and height), weight of 1,000 seeds, and 
percentage of protein and lipids in the seeds.
 Photos show: (1) Four different views of peanut pods, 
peanuts in the pods, and shelled peanuts. (2) Six different 
views of soybean pods, soybean in the pods, and shelled 
soybeans.

877. Green, E.; Graham, R.W.; Gardner, H.S.; Holmes, A.W. 
Assignors to Unilever. 1957. [Aging of alkaline solutions 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   364

© Copyright Soyinfo Center 2015

of globular proteins for spinning solutions]. Dutch Patent 
84,724. April 15. (Chem. Abst. 52:13282b). [Dut]*
• Summary: The time required to obtain a spinning solution 
from which fi laments can be formed by extrusion into a 
coagulating bath is considerably shortened by addition to the 
aging solution of an agent such as organic acids, inorganic 
acids, and salts. The process is particularly applicable when 
soybean and groundnut proteins are used.

878. Bonnier, C. 1957. Inoculation bactérienne des graines 
de soja dans les conditions de la pratique agricole [Bacterial 
inoculation of soybean seeds under practical agricultural 
conditions]. Bulletin d’Information de l’INEAC (Institut 
National Pour l’Etude Agronomique du Congo Belge) 
6(2):87-92. April. [Fre]
• Summary: The effi cacy of inoculation with selected 
Rhizobium bacteria, specifi c for Glycine soya, was 
demonstrated in the cultural conditions of the Congo basin. 
For ecological reasons, the normal technique of inoculation 
was not practical and the inoculum used (S3.15) was 
accordingly placed in a solid form alongside the beans when 
they were planted. Differences due to inoculation appeared 
only after 25 days. Under manured conditions, the inoculated 
plants yielded 44% more nitrogen than the controls and, 
in two other trials with fertilizers, the inoculated soybeans 
yielded 245% and 220% of the nitrogen in the controls. This 
research was conducted at Yangambi (Zaire). Address: Head 
of Research at the federal Agronomic Institute at Gembloux 
[Belgium].

879. Times of India (The) (Bombay). 1957. City notes: 
Vanaspati exports. Oct. 1. p. 4.
• Summary: The government of India has decided to reduce 
the excise duty on the vegetable oil content of vanaspati in 
hopes of promoting more exports. Shipments of vanaspati 
have been negligible with only 2,600 tons until August of 
this year as compared with 10,000 tons in 1956 and 16,000 
tons in 1955.
 This decline in exports is due mainly to the relatively 
high price of groundnut and cottonseed oils in India, 
compared with tallow, fi sh oil, palm oil and American soya-
bean oil used for making vanaspati in foreign countries. 
“Holland has been offering keen competition to India in the 
Middle East, Burma and Aden” despite the good quality of 
Indian vanaspati.
 Note: The previous article discusses India’s “ever-
increasing shortage of foreign exchange.” This makes it very 
diffi cult to import the best types of machinery developed 
abroad.

880. Bonnier, C. 1957. Symbiose Rhizobium-légumineuses 
en région équatoriale [Legume-Rhizobium symbiosis in 
equatorial regions]. Publications de l’Institut National 
pour l’Etude Agronomique de Congo Belge [INEAC] Serie 

Scientifi que No. 72. 67 p. For soya, see p. 20-21, 33, 38-39, 
42-45. [40 ref. Fre]
• Summary: Discusses trials and observations made in 
1956 during a mission to the Belgian Congo, to study 
the local Rhizobium strains and their adaptation to the 
principal legumes grown–including soybeans and peanuts. 
It was concluded that studies on the symbiotic fi xation of 
atmospheric nitrogen by legumes have great possibilities in 
Africa, especially in the Belgian Congo, where they could 
infl uence the development of agriculture signifi cantly. 
The inoculation of legume seeds with suitable Rhizobium 
strains could help in solving the problem of soil fertility. 
Address: Chef de Travaux, Institut Agronomique de l’Etat à 
Gembloux, Belgium.

881. Sironval, C.; Bonnier, Ch.; Verlinden, J-P. 1957. Action 
of day-length on nodule formation and chlorophyll content in 
soybean. Physiologia Plantarum 10(4):697-707. [10 ref]
• Summary: Nodules were heavier, more numerous, and 
more effective when grown in long days than in short days. 
Address: Laboratoire de physiologie végétale et Centre 
des Hormones végétakes (IRSIA), Univ. de Liège, Liège; 
Instiutut agronomique de l’Etat, Gembloux. Both: Belgium.

882. 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 (July 2015) 
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).
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883. Soybean Digest. 1958. The news in brief: Crops, 
markets and other items of note. Feb. p. 11-12.
• Summary: This is a new section of Soybean Digest, printed 
on 2 pages of green paper in each issue. In a box below the 
title we read: “This issue introduces to our readers ‘The 
News in Brief,’ which will be made up at the last possible 
minute before press time to include the latest information.
 “Together with ‘Washington Digest,’ by Porter Hedge 
[from Washongton, DC], ‘In the Markets’ section in the back, 
and a monthly crop report during the growing and harvesting 
season, ‘The News in Brief’ will be part of the continuing 
earnest effort of your editors to provide the most complete 
and thorough coverage of the soybean crop and markets and 
soybeans generally to be had anywhere.
 “Late News, which has appeared in these pages, will no 
longer be part of the Soybean Digest. It will be mailed only 
to its subscribers.
 “We believe this change will improve service both to 
Digest and Late News readers–The Editors.”
 Contents of this fi rst section: Freight increase postponed. 
Oil content not quite so good. Some beans never harvested. 
Some high moisture beans. Meal production up a little. 
Canadians want tariff on beans. Stocks of soybean oil up. 
Japanese short of soybeans. Prices of oilseeds and fats, cif 
Rotterdam [Netherlands] and Hamburg [Germany], week 
of Jan. 25 (dollars per metric ton). Sixteen oils are listed. 
Reported by Albrecht H. Zetsche, Hamburg, Germany.

884. Boedijn, K.B. 1958. Notes on the Mucorales of 
Indonesia. Sydowia (Annales Mycologici) 12(1/6):321-62. 
March 25. Series II. [101* ref]
• Summary: Gives details with illustrations on many 
Rhizopus species of molds including Rhizopus oligosporus 
Saito (which in Bogor can always be isolated from tempeh, 
and can also be isolated from “Bungkil” (cattle cakes) 
and fermenting tobacco), Rhizopus stolonifer, Rhizopus 
chlamydosporus, etc. Address: s’Gravenhage, Netherlands.

885. Sironval, C. 1958. Relation between chlorophyll 
metabolism and nodule formation in soya bean. Nature 
(London) 181(4618):1272-73. May 3. [2 ref]
• Summary: Experiments with the Illini soybean variety 
indicated that the action of daylength on chlorophyll 
content of the leaves is related in some way to daylength 
in the formation of root nodules. Address: Laboratoire de 
Physiologie et Centre des Hormones Végétales, IRSIA, 
Institut de Botanique, Liège (Belgium).

886. Boelhouwer, C.; Garcia, Domingo Martin; Ruiter, J.J. 
de; Waterman, H.I. 1958. Transformations of semi-drying 
oils. J. of Applied Chemistry (London) 8(6):387-90. June. 
(Chem. Abst. 53:20832e). [11 ref]
• Summary: Several processes are described for the 
separation of semi-drying oils into a solid fraction with a low 

degree of unsaturation and a liquid fraction with increased 
drying properties. Directed inter-esterifi cation (Eckey’s 
process) and elaidinization of soya-bean oil, herring oil, and 
menhaden oil are described. Use of a combination of the two 
processes results in an oil with improved drying properties.
 Note: Webster’s Third New International Dictionary 
(1963) defi nes elaidinization as the process of “isomerizing 
(as an unsaturated fatty acid or ester) from the cis form to 
the trans form (as from oleic acid to elaidic acid).” Address: 
Lab. of Chemical Engineering, The Technical Univ., Delft, 
Holland.

887. Soybean Digest. 1958. The news in brief: The crop, 
markets and other items of note. June. p. 11-12.
• Summary: Contents: Soybean planting going well 
(percentage of planting completed in major states). Sees 
continued expansion of U.S. oilseeds. The outlook for 
soybean oil meal. Japan market uncertain. Prices for oilseeds 
and fats and oils, cif Rotterdam and Hamburg, week of May 
24 (dollars per metric ton) reported by Albrecht H. Zetsche 
(U.S. soybeans, May $96.50. U.S. soybeans, Sept. $93.00. 
Chinese black soybeans, June-July $81.62. Chinese green 
soybeans, June-July $87.08. Chinese yellow soybeans, June-
July $92.40).

888. DeMaeyer, E.M.; Vanderborght, H. 1958. A study of 
the nutritive value of proteins from different sources in the 
feeding of African children. J. of Nutrition 65(3):335-52. 
July. [9 ref]
• Summary: The fi rst foods to be tested in this laboratory 
(on African children ages 3-7 recovering from kwashiorkor) 
were dairy milk, peanut and soybean fl our, and a 
combination of beans and peanuts. Soya was chosen since 
it is frequently used as a supplementary food in schools 
or hospitals. “The retention of nitrogen absorbed was 
the highest when milk was introduced into the diet; the 
combination of beans and peanuts came next, followed 
by peanut and soybean fl our... a combination of beans and 
peanuts has a higher supplementary value than peanut or 
soybean fl our given alone.” Address: Inst. for Scientifi c 
Research in Central Africa (IRSAC), Research Center of 
Lwiro, D.S. Bukavu, Belgian Congo.

889. Soybean Digest. 1958. Caribbean is a growing market 
[for U.S. soybean products]. Nov. p. 19.
• Summary: Mexico and the Caribbean represent a growing 
market for soybean oil meal and mixed feeds, and for 
vegetable oils made in the USA. A report was conducted, 
sponsored by the Soybean Council of America and the 
USDA. A two-man team surveyed the area in late summer. 
Countries discussed in their report are: Mexico, Cuba, 
Jamaica, Haiti, Dominican Republic, Island of Curacao, West 
Indies Federation, British Guiana, Surinam, Bahamas.
 Concerning the “Island of Curacao. Entirely an import 
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economy supplied principally by U.S. produced soybean oil. 
Its needs are adequately cared for.
 “There is a substantial quantity of mixed feeds 
containing soybean oil meal imported from the United States 
and sold in one or two bag lots to small farmers.”
 Note: This is the earliest document seen (Dec. 2008) 
concerning soybean products (soy oil) in Netherlands 
Dependencies in the Caribbean (Island of Curacao); 
soybeans as such have not yet been reported. This document 
contains the earliest date seen for soybean products (soy 
oil) in Netherlands Dependencies in the Caribbean (Island 
of Curacao) (by 1958); soybeans as such had not yet been 
reported by that date.

890. Product Name:  [Flower Brand Salted Soy Sauce].
Foreign Name:  Ketjap Benteng Asin.
Manufacturer’s Name:  Vanka-Kawat.
Manufacturer’s Address:  Dr. Augustijnlaan 40, 2283 CH 
Rijswijk Z.H., Netherlands.
Date of Introduction:  1958.
Ingredients:  Extract of soy beans, salt.
Wt/Vol., Packaging, Price:  115 ml, 250 ml, and 500 ml 
bottle.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Form fi lled 
out and labels sent by Marianne Westra of Vanka Kawat. 
1990. July 2. This product was introduced in 1958. Labels: 
3 sizes. Red, yellow, black, and white. In Dutch: Soja Saus 
Zoet. In German: Soja Sosse Gesuesst. “Superior quality. 
Used as seasoning and also as ingredients by Chinese/
Indonesian cooking.”

891. Product Name:  [Flower Brand Sweet Soy Sauce].
Foreign Name:  Ketjap Benteng Manis.
Manufacturer’s Name:  Vanka-Kawat.
Manufacturer’s Address:  Dr. Augustijnlaan 40, 2283 CH 
Rijswijk Z.H., Netherlands.
Date of Introduction:  1958.
Ingredients:  Extract of soy beans, sugar, salt.
Wt/Vol., Packaging, Price:  115 ml, 250 ml, 500 ml, 1 liter 
bottle.
How Stored:  Shelf stable.
New Product–Documentation:  Form fi lled out and labels 
sent by Marianne Westra of Vanka Kawat. 1990. July 2. 
Ketjap Benteng Manis was introduced in 1958. Labels: 4 
sizes. Red, yellow, black, and white. In Dutch: Soja Saus 
Zoet. In German: Soja Sosse Gesuesst. “Superior quality. 
Used as seasoning and also as ingredients by Chinese / 
Indonesian cooking.”
 Note: This is the earliest English-language document 
seen (April 2012) that uses the term “Ketjap Benteng Manis” 
to refer to a type of Indonesian soy sauce.

892. Product Name:  [Flower Brand Yellow Label Black 

Soy No. 1: Soy Sauce Salt].
Foreign Name:  Soja Saus Zout: Pikante Saus.
Manufacturer’s Name:  Vanka-Kawat.
Manufacturer’s Address:  Dr. Augustijnlaan 40, 2283 CH 
Rijswijk Z.H., Netherlands.
Date of Introduction:  1958.
Ingredients:  Soybean extract, salt, water, sugar.
Wt/Vol., Packaging, Price:  1 liter (33 oz) bottle.
How Stored:  Shelf stable.
New Product–Documentation:  See page after next. Form 
fi lled out and label sent by Marianne Westra of Vanka Kawat. 
1990. July 2. This product was introduced in 1958. Label: 
Green and yellow. In German: Soja Sosse Salz.

893. Product Name:  [Tofu].
Foreign Name:  Tahoe.
Manufacturer’s Name:  Vanka-Kawat.
Manufacturer’s Address:  Dr. Augustijnlaan 40, 2283 CH 
Rijswijk Z.H., Netherlands.
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Date of Introduction:  1958.
New Product–Documentation:  Letter from Bernard 
Storup. 1984. March 22. Says Vanka-Kawat is the biggest 
tofu company he knows of in Europe. Talk with Bernd 
Drosihn of Soyastern. 1987. Nov. Says that Linn is the 
second largest tofu company in Europe, after Heuschen. 
Letter from Bernard Drosihn. 1990. May 10. He says 
that Linn still makes tofu but he doesn’t know where the 
company is located.
 Letter from Marianne Westra of Vanka-Kawat b.v. 1990. 
June 1. Vanka-Kawat started making tofu in 1958. They 
discontinued tofu production in March 1985 after coming 
to an agreement with Heuschen-Schrouff, because it was 
more economical for Vanka-Kawat to let Heuschen-Schrouff 
(which had all the equipment and knowledge) produce the 
tofu which Vanka-Kawat sold.

894. Product Name:  [Tiger Brand Soy Sauce: Black Soy, 
Salt].

Foreign Name:  Tiger Brand Soja Saus, Zout.
Manufacturer’s Name:  Vanka-Kawat.
Manufacturer’s Address:  Dr. Augustijnlaan 40, 2283 CH 
Rijswijk Z.H., Netherlands.
Date of Introduction:  1958.
Ingredients:  Extract of soy beans, salt, spices.
Wt/Vol., Packaging, Price:  250 ml and 500 ml bottle.
How Stored:  Shelf stable.
New Product–Documentation:  Form fi lled out and labels 
sent by Marianne Westra of Vanka Kawat. 1990. July 2. This 
product was introduced in 1958. Labels: 2 sizes. Black on 
yellow. Originally this spiced soy sauce was apparently made 
by Vanka Kawat, but now it is imported from Chuen Cheong 
Sauce Factory in Singapore and bottled by Vanka-Kawat in 
the Netherlands.

895. Bonnier, Charles; Brouwers, Léon. 1958. Nodulation, 
en tubes de verre, de légumineuses à grosses graines 
cultivées aseptiquement [Nodulation of large-seeded legumes 
grown aseptically in glass tubes]. Bulletin de l’Institut 
Agronomique et des Stations de Recherches de Gembloux 
(Belgium) 26(4):317-21. [4 ref. Fre]
• Summary: Research supported by the National Institute 
for Agronomic Studies in the Belgian Congo. Address: 
Microbiology Lab., Belgium.

896. Bonnier, Charles; Seeger, Jacques. 1958. Symbiose 
Rhizobium-légumineuses en région équatoriale (Deuxième 
commnication) [Legume / Rhizobia symbiosis in equatorial 
regions (second communication)]. Publications de l’Institut 
National pour l’Etude Agronomique de Congo Belge 
[INEAC] Serie Scientifi que No. 76. 66 p. [22 ref. Fre]
• Summary: During a 1957 visit to Yangambi, in the 
equatorial region of the Belgian Congo, observations 
were made on inoculated cultivated legumes, some of 
which had been studied previously. Results confi rmed the 
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great advantage of inoculation, particularly of soybeans, 
groundnuts, Phaseolus angularis [azuki beans], and two 
other species. In fi eld trials inoculation of soybeans was 
shown to increase yields by 80 to 300%.
 Soybeans (Soja hispida) are mentioned on pages 33, 36, 
44-47, 50-51, 53-58, and 62. Other plants cultivated included 
Mununa pruriens, Canavalia ensiformis, Pueraria javanica, 
Crotolaria longithyrsa, and Stylosanthes gracilis. Address: 
Institut agronomique de l’État, Gembloux, Belgium.

897. Tan, Boe Han. 1958. Technology of soymilk and 
some derivatives. PhD thesis, Agricultural University of 
Wageningen, Netherlands. 132 p. [10+ ref]*
• Summary: Includes soymilk, evaporated soymilk, soy curd, 
soy yogurt. Maps, tables, and statistics for 1955 are given. 
Address: Proefschrift–Wageningen.

898. Product Name:  [Tempeh].
Foreign Name:  Tenpe.
Manufacturer’s Name:  Firma E.S. Lembekker.
Manufacturer’s Address:  c.v. Alkemadestraat 61, 
Amsterdam 1065, Netherlands.  Phone: 020-151-480.
Date of Introduction:  1959 January.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Jan. 22. Address is now 
given as 61 Corn V Alkemadestraat, 1065 Amsterdam, 
Netherlands. Phone: 020-151-480.
 Letter from Sjon Welters. 1982. April 16. “We have 
some big Indonesian tempeh-makers who are producing 
fi rst class tempeh, sold refrigerated. Fa. Lembekker (c.v. 
Alkemadestr. 61, Amsterdam), one I know personally, makes 
the best tempeh I ever ate. It’s made with a fast fermentation 
and it keeps for 10-14 days just by keeping it cool.” Form 
fi lled out by Fa. Lembekker. 1982. Aug. They started to 
make tempeh in 1959. They now make an average of 3,000 
lb/week of tempeh. The owner believes that ENTI was the 
fi rst tempeh shop in the Netherlands, started in April 1946; 
but it has already disappeared–It was sold to Mrs. Duson 
of Zevenhuizen, Netherlands. The owner believes that Van 
Dappern is the largest tempeh manufacturer in Europe.
 Shurtleff & Aoyagi. 1985. History of Tempeh. p. 28. 
This was Europe’s second earliest commercial tempeh 
company, founded in January 1959.

899. Ohsawa, George. 1959. La philosophie de la médecine 
de l’Extrême-Orient: Le livre de jugement suprême [The 
philosophy of East Asian medicine: The book of supreme 
judgment]. Paris: Librairie Philosophique J. Vrin. 207 p. Feb. 
16. No index. 20 cm. [Fre]
• Summary: The author’s name on the title page is given 
as “Nyoiti Sakurazawa (Ohsawa).” Contents: Foreword. 
Dedication: To my dear Dr. A. Schweitzer. Preface (written 
by G. Ohsawa on 18 Jan. 1956 at the station of the Protestant 
Mission at Andéndé, French Equatorial Africa (A.E.F.)). 1. 

Introduction: Medicine or faith? 2. A practical and dialectical 
classifi cation. 3. The unique principal of science and the 
philosophy of East Asia. 4. The origin of man. 5. The 
medicine of East Asia. 6. The order of the universe and the 
constitution of man. 7. The supreme faculty of judgment. 
Appendixes: I and II. Practical guide to East Asian medicine: 
Gives addresses in France, Germany, Switzerland, Belgium, 
USA (Michio Kushi, 420 W. 119th St., New York 27, New 
York), Brazil (Tomio Kikuchi, rua Fugandes, 154, Liberdade 
Centro, Sao-Paulo), Japan (Nippon C.I., 8 Kasumi-cho, 
Minato-ku, Tokyo).
 On p. 46 Ohsawa mentions miso (la pâte de soya, de blé 
ou de riz, pâte tout-à-fait végétale,...).
 Note 1. This is the earliest document seen (May 2009) 
concerning the soyfoods movement in South America; Tomio 
Kikuchi was a pioneer in Brazil.
 Note 2. This is the 2nd earliest document seen (March 
2011) that mentions Michio Kushi.

900. 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 
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 
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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.

901. Soybean Digest. 1959. Soy milk study published in 
Netherlands [by Tan Boe Han]. April. p. 30.
• Summary: A review of the work titled Technology of 
Soymilk and Some Derivatives (140 p.). Tan published it for 
his doctoral thesis at the Agricultural Univ. of Wageningen, 
Netherlands.

902. Rede, C. van. 1959. De bepaling van de urease-activiteit 
van sojaschroot [Determination of urease activity in soybean 
meal/residue]. Chemisch Weekblad 55(25):294-95. June 20. 
[4 ref. Dut]
Address: Laboratorium der N.V. Mij. tot Exploitatie 
Vereenigde Oliefabrieken-Zwijndrecht, Netherlands.

903. Sapin, P. 1959. Le soja dans le monde [The soybean in 
various countries of the world]. Bulletin Agricole du Congo 
Belge et du Ruanda-Urundi 50(4):897-948. Aug. [39 ref. Fre; 
dut]
• Summary: This article focuses on soya at Yangambi in 
the Belgian Congo. Content: Introduction. 1. Historical and 
worldwide distribution. 2. Climatic adaptation: Comparison 
of the climates in Harbin (central Manchuria) and Yangambi 

(near the equator), photoperiodic and thermal characteristics 
of soybeans, comparative study of the behavior of soya at 
Yangambi and its main zones of cultivation, eco-climatic 
chart of soya, classifi cation of soybeans (des sojas) into 
fundamental climatic types and directives for the realization 
of their introduction to Yangambi.
 3. Selection: Classifi cation of the soybean varieties, 
genetics, and selection. 4. The cultivation of soya.
 5. Characteristics of forage and utilization: Green 
manure (engrais vert), pasture, green forage, silage, hay, 
grain. 6. Characteristics of the seed and its utilization: 
Composition of the seed, Oriental preparations based on soya 
(soy sprouts, soymilk, tofu, natto, Hamanatto, yuba, miso, 
soy sauce or shoyu), soy oil and by-products, soybean cake, 
use of soya in the West.
 7. A glance at soybean production. 8. The situation in the 
Belgian Congo.
 The author identifi ed a number of soybean varieties 
adapted to different ecological zones in the tropics, which 
helped soybeans spread to tropical countries, especially in 
Africa. Tables: (1) Utilization of soybeans (full page, p. 
922). (2) Alphabetical list of the soybean varieties introduced 
into Yangambi (p. 944-48). The table has two columns. (a) 
The names of the varieties listed alphabetically in French. 
(b) The country or U.S. state of origin, including Algeria, 
Australia, Borneo (divided among Indonesia {73%} to 
the south, Malaysia, and Brunei) Brazil, China (northern), 
Congo Republic (incl. Nioka), Cuba, Cyprus (Chypre in 
French), Dahomey, France, Iraq, Jamaica, Japan, Lithuania, 
Mauritius, Morocco (Rabat), Nigeria, Republic of the 
Congo (incl. Brazzaville), Rhodesia, Rwanda (Rubona), 
Spain, Tanganyika, Trinidad, USA (incl. Alabama, Arizona, 
Arkansas, Maryland). Address: Assistant à la Division des 
Plantes Vivrières de l’INÉAC, à Yangambi [Belgian Congo].

904. Adriaens, L. 1959. Les oléangineux du Congo belge 
[Oils of the Belgian Congo]. Brussels, Belgium: Ministère 
des Colonies. See p. 129. [4 ref. Fre]*
Address: Dr. Sc., Chef des travaux chimiques au Laboratorie 
de recherches chimiques et onialogiques du Congo belge à 
Tervuren.

905. FAO. 1959. Report of the FAO CCTA technical meeting 
on legumes in agriculture and human nutrition in Africa, 
Bukavu, Belgian Congo, 1958. Rome, Italy. *

906. Product Name:  [Barley Miso].
Manufacturer’s Name:  Lima Foods.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1959.
New Product–Documentation:  Letter from Pierre Gevaert. 
1981. Nov. 19; Shurtleff & Aoyagi. 1983. The Book of Miso. 
2nd ed. p. 233. Probably the fi rst commercial miso company 
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in Europe, they made natural barley miso from 1959-1966, 
then restarted in Jan. 1981. In late 1981 they were making 
1,200 kg/month at plants in Belgium and France.
 Note 1. This is the earliest record seen (Feb. 2013) 
related to Lima Foods of Belgium.
 Note 2. This is the earliest known commercial soy 
product made in Belgium, or made by a major European 
soyfoods company that was still active in Europe during the 
1990s.

907. Product Name:  [Tamari (but actually shoyu)].
Foreign Name:  Tamari.
Manufacturer’s Name:  Lima Foods.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1959.
New Product–Documentation:  Letter from Pierre Gevaert. 
1981. Nov. 19. Note: This appears to be the fi rst commercial 
soy sauce named “tamari” sold in the Western world.

908. Obata, Yataro. 1959. Mieki [Mieki (Leafl et)]. Tokyo: 
Aji-no-moto Co. Ltd. 1 p. [Jap; eng+]
• Summary: “It was no other than shoyu which was shipped 
exclusively by Dutch merchants from Japan to Europe, 
where it was called the essence or fl ower of the cuisine at the 
palace of Louis XIV [in France]. These Dutchmen exported 
the shoyu in bottles or earthen jars, sealed with pine resin 
and sterilized [pasteurized] by boiling in hot water. From 
Japan, they sailed southwards into the Indian Ocean, then 
northwards into the Atlantic Ocean, fi nally arriving in Europe 
with the shoyu. It as very expensive but the quality was 
good. At parties held by the Bourbon kings of France [incl. 
Louis XIV and Louis XV], shoyu was loved. Shoyu was 
praised by Thunberg, who came to Japan in 1774 and later 
became head of Uppsala University in Sweden. The reason 
that this well-like shoyu was not served in the fi rst-class 
dining rooms of European boats later in the Meiji period 
(1868-1912) was that the fl avor was no longer as good, 
primarily because the moromi mash was no longer fermented 
for three years, but also because the second pressing (niban 
shibori) with water.
 Note 1. This is the earliest document seen (April 2012) 
that mentions the use of shoyu by Louis XIV [who reigned 
from 1643 to 1715]. But the author is wrong! In a June 1983 
discussion with William Shurtleff in Japan, Obata admitted 
that this is his speculation with no documentary evidence 
whatsoever to support it.
 Note 2. Mieki is a type of HVP made by the Ajinomoto 
Co. Address: Ajinomoto Co., Ltd.

909. Product Name:  [Serimpie Tofu Coagulant].
Foreign Name:  Serimpie Stremming / Batu-Tjina.
Manufacturer’s Name:  FA. L.I. Frank: Frank Soya.
Manufacturer’s Address:  P.O. Box 46, 7390 AA Twello, 

Netherlands.  Phone: 05712-2141 or 2131.
Date of Introduction:  1959?
How Stored:  Shelf stable.
New Product–Documentation:  Soya Foods. 1984. Nov. p. 
2.

910. 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 
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 
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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.

911. Times of India (The) (Bombay). 1960. Classifi ed ad: 
Now available... March 11. p. 12.
• Summary: “... Alginic acid (British-made). Sodium 
alginate (British-made). Soya-lecithin (Dutch).
 “Contact box No. 13488, ‘The Times of India,’ Bombay 

1.”
 Note: This is the earliest article or ad seen (Sept. 
2010) in The Times of India that mentions “soya-lecithin” 
(regardless of hyphenation).

912. American Soybean Association. 1960. Soybean Blue 
Book. Hudson, Iowa: American Soybean Assoc. 144 p 
Advertisers’ index. 22 cm.
• Summary: Contents: American Soybean Association. 
Japanese American Soybean Institute. National Soybean 
Processors Association. Soybean Council of America. 
Midsouth Soybean and Grain Shippers Association. Ontario 
Soya-Bean Growers’ Marketing Board. U.S. Department 
of Agriculture: Agronomic Research (ARS), Disease 
Research, Entomological Research, Utilization Research 
and Development (Northern Utilization Division [NRRL], 
Eastern, Southern, Western), Marketing Research.
 Tables: (1) World soybean production. (2) Canadian 
soybean production. (3) Soybean production, utilization 
and value, 1936-1959 Canada. (4) Soybean crushings in 
Canada. (5) Soybean production–United States (with acreage 
and yield), 1924-1959. (6) U.S. Soybean production by 
states (1959). (7) U.S. soybean production, supply, and 
utilization (incl. exports, carryover), 1924-1959. (8) U.S. 
soybean production, acreage, and yield by state, 1924-1959. 
(9) U.S. soybeans: Inspected receipts. (10) U.S. soybeans–
supply and distribution, 1952-1959 (1,000 bushels). (11) 
U.S. Soybean oil meal and cake production, supply and 
utilization, 1924-1959 (1,000 tons). (12) Soybean oil, meal 
and cake production and stocks by states, 1955-1958. (13) 
Oilseed cake a meals, supply and distribution, Oct. 1950-59. 
Incl. soybean, cottonseed, linseed, peanut, copra, total. (14) 
Production of protein concentrates (cake and meal), 1937-
41 (avg.) to 1951-59. Incl. soybean, linseed, cottonseed, 
copra, gluten feed and meal, tankage and meat scraps, fi sh 
cake and meal, dried milk products (dried and concentrated 
skim milk, buttermilk, and whey used for animal feed), 
other milk products (fed on farms), total. Note: In 1953-
54,395,000 tons of dried milk products were fed to animals. 
(15) U.S. soy fl our production. (16) Production and exports 
of soy fl our and grits (incl. full fat, low fat, and defatted 
products, exported commercially or to military). (17) 
Production of mellorine [frozen dessert where vegetable oil 
replaces butterfat], 1953-59, by month. (18) U.S. fats and 
oils production, 1937-41 (avg.) to 1959. Incl. Butter, lard, 
edible beef fats, total edible animal fats, corn oil, cottonseed, 
edible olive oil, peanut oil, soybean oil, total edible vegetable 
oils, inedible oils. (19) Soybean oil utilization, 1931-1959 
(million lb). Incl. Foods: Margarine, shortening, other, total, 
Non-food products: Soap, paint & varnish, other drying 
oil products, miscellaneous, loss, total, total domestic 
disappearance. (20) Same as No. 19 but in percentages.
 (21) Utilization of soybean products, 1955-56 to 1958-
59. Incl. meal and oil: Livestock feed, industrial, fertilizer, 
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export; from 1955 to 1959, use of soybean oil meal as a 
fertilizer was negligible, whereas 2.5 to 3.9% was exported. 
(22) Prices of U.S. soybeans, by month and season average, 
1923-1959. (23) Same as No. 22 but only for No. 1 yellow: 
Chicago, Illinois country shipping points, Minneapolis. (24) 
Same as No. 21 but soybeans for crushing, No. 2 yellow. 
(25) Value of U.S. soybean crop, 1925-59 (thousand dollars) 
in these states: Total USA, Illinois, Iowa, Indiana, Ohio, 
Missouri, Minnesota. (26) Soybean price support operations, 
1932-33 to 1959-60. Started in 1941-42 and has continued to 
the present, with a peak of $2.56 per bushel in 1953-55. (27) 
Price spread, soybeans and end products, 1945-1958. Spread 
between price received by farmers and value of products. 
(28) Prices of U.S. soybean oil meal (44% protein), 1929-
1959 by month. (29) Prices of U.S. crude soybean oil, by 
month, 1929-30 to 1959-60. (30) Imports, exports, soybeans, 
oil and meal.
 (31) Soybeans: Inspections for export, 1957-59, with 
country of destination and port of departure. (32) U.S. trade 
in soybeans, fats and oils. (33) Oil and fat exports under 
P.L. 480. Total, cottonseed oil, soybean oil, Oct. 1954 to 
Sept. 1959. Incl. country of destination, the top four being 
Turkey, Pakistan, Israel, and Egypt. (34) Imports, exports 
cake and meal, 1929-1958, incl. cottonseed, soybean, 
linseed, peanut, copra. Exports incl. country of destination. 
(33) Soybeans: Crushings and yields of oil and meal. (35) 
Bar chart: Major markets for U.S. soybeans since 1953: 
West Germany, Netherlands, Other Europe, Japan, Canada, 
Other. (36) Composition of soybean seeds, by variety, incl. 
Maturity Group No., % protein, % oil, weight of 100 seeds in 
grams. (37) Amino acids of soy protein. (38) Composition of 
Lecithin. (39) Composition of soybean oil, by variety. Incl. 
linolenic acid, linoleic acid, oleic acid, saturated acids.
 Offi cial standards for soybeans, Revised effective 
Sept. 1, 1955. Soy fl our standards, for full-fat, low-fat, and 
defatted. Densities of various soybean products. Map of the 
USA showing the best adapted soybean varieties for each 
major soybean producing state. Directories: Processors of 
soybeans, by state, with address and names of offi cers (p. 56-
74). Canadian soybean processors (p. 74). Manufacturers of 
50% protein soybean meal (by state, p. 76). Foreign soybean 
processors, by country (p. 78-81). Refi ners of soybean oil, 
by state (p. 82-84). Manufacturers and handlers of soy foods 
(p. 86-93): Beverages, breakfast foods, canners of green 
vegetable soybeans, canners of mature soybeans, cookies, 
crackers, toasts and wafers, frozen desserts (companies 
that make vegetable oils used in frozen desserts), health 
food store & supply houses, lecithin, macaroni, spaghetti 
& noodles, margarine, meat substitutes, proteins (Griffi th 
Labs, Gunther, Worthington Foods), pudding powders 
(Brockville, Ontario, Canada), Salad and cooking oils, 
shortening, sausage binders, seasonings, soups, soybean 
oil, soybeans for cooking and sprouting, soy butter (Town 
Food Co., Riverside, California, makes “Town: soy lecithin 

spread”; Shedd-Bartush Foods, Detroit, Michigan, makes 
“Willow Run” soy spread), soy cheese [tofu], soy fl our, grits 
and fl akes, soy fl our mixes, soy milk, soy sauce, sprouts, 
vitamins, whipping agents.
 Manufacturers of industrial products employing 
soybeans (p. 94-95): Caulking compounds & fl oor tile, 
coated papers & leather dressing, fi re-fi ghting foam, 
glues, plywood & adhesives, insecticides, laminating, 
lecithin, oilcloth and coated fabrics, paints and varnishes 
(13 companies), paper sizings, wallpaper and wallboard 
coatings, resins, soaps, soybean fatty acids (8 companies), 
soybean oil. Services for the industry (p. 96-109): Analysts, 
appraisals, brokers, commission merchants & jobbers, 
consultants, engineering services, export elevators, exporters 
& importers, export warehousing and handling, farm 
management, fi eld warehousing, futures market, market 
analysis, mill construction contractors, milling service, 
miscellaneous services, oil transports, transportation.
 Equipment and supplies for the soybean industry (p. 
110-32): Aspirators, bagging equipment, belting, chains, 
conveyors, elevators, defoliants, drying and aeration 
equipment (farm driers, grain driers, meal driers), dust 
control systems & dust collectors, elevator buckets, 
fans, farm equipment, fertilizers, fumigants, fungicides, 
germinators, grain and seed cleaning and separation 
equipment, grain grading equipment & moisture testers, 
grain handling equipment, granulators, grinding & mixing 
equipment, herbicides, insecticides & pesticides, inoculants, 
laboratory equipment, man-lifts, material level indicators, 
materials handling equipment, miscellaneous equipment, 
packaging materials, pelleting machines, power transmission 
equipment, pumps, respirators, seed protectants, sifters, 
soil testing, soybean storage (elevator & processing units, 
farm units), spraying and irrigating equipment, temperature 
systems, transportation equipment, truck lifts, unloaders, 
waterproofi ng, weighing and packaging equipment.
 Soybean processing [crushing] and oil refi ning 
equipment and supplies (p. 134-42): Bleaching and fi ltering 
equipment, catalysts, complete plants [for crushing], 
continuous counter-current solvent extractors, continuous 
screw presses, degumming, deodorization, fractionation, 
hydraulic pressing equipment, hydrogenation, margarine, 
miscellaneous equipment, neutralization, shortening, solvent 
recovery, solvents, soybean seed [suppliers and private 
breeders], vegetable soybean seed. Advertisers’ index. Incl. 
Allied Mills, V.D. Anderson, ADM, Arkansas Grain Corp., 
Big 4 Cooperative Processing Assn., Blaw-Knox Co., Buhler 
Mill Engineering Co., Cargill Inc., Central Soya Co., Crown 
Iron Works Co., Dannen Mills Inc., Delphos Grain and Soya 
Products Co., Albert Dickinson Co., Louis Dreyfus Corp., 
Esso Standard Oil, Farmers Cooperative Assn., Farmers’ 
Cooperative Co., Felco Soybean Oil Meal Dealers, French 
Oil Mill Machinery Co., Funk Bros. Seed Co., Galesburg 
Soy Products Co., General Mills Inc., Jacob Hartz Seed Co., 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   374

© Copyright Soyinfo Center 2015

Inc., Honeymead Products Co., Huntley Mfg. Co., Illinois 
Soy Products Co., Iowa Milling Co., Iowa Soya Co., Jensen 
Mills, Kansas Soya Products Co, Inc., Spencer Kellogg 
& Sons, Inc., Lauhoff Soya Co., Albert Lea Engineering 
Co., North Iowa Cooperative Processing Assn., Penola Oil 
Co., Phillips Petroleum Co., Pillsbury Co., Port of New 
Orleans, Quincy Soybean Products Co., Rice Grain Corp., 
Seedburo Equipment Co. (measures oil content of soybeans 
in 10 minutes), Skelly Oil Co., A.E. Staley Mfg. Co., T.W. 
Wood & Sons (Seedsmen since 1879; Richmond, Virginia). 
Address: Hudson, Iowa.

913. Ohsawa, George S. 1960. Zen macrobiotics. New York, 
NY: Ohsawa Foundation. 103 p. Undated. 28 cm.
• Summary: This bound, hardcover book was owned by 
Herman Aihara, and is now (April 2011) in the library of the 
George Ohsawa Macrobiotic Foundation in Chico, California 
(President: Carl Ferre). The size is 8½ by 11 inches. The 
cloth cover is pea green and on it, near the top, is written 
(on two lines): “Zen macrobiotics” with the word “Zen” in 
large bold capital letters. In the middle: “George S. Ohsawa,” 
the author. And near the bottom (on two lines): “Ohsawa 
Foundation: New York–Paris–Brussels–Tokyo.”
 The book consists of leaves and the text is typewritten. 
All of the leaves in this edition are edited, some heavily, in 
two colors of ink: red edits by George Ohsawa, and blue by 
Lou Oles (According to Herman Aihara). There is no table of 
contents or copyright page. On the fi rst leaf, near the top, the 
title is typewritten again on two lines: “Zen Macrobiotics.” 
Then the book begins: “Two ways to happiness through 
health. Happiness is the goal of everyone in the world. But 
what is happiness?... In the Orient happiness was defi ned 
by sages some thousands of years ago as consisting of 
fi ve factors, as follows: 1. The fi rst fundamental factor of 
happiness is joyfulness, an amusing, interesting, brilliant and 
healthy longevity. 2. The second, not to be worried about 
money. 3. The third, instinctive capacity to avoid accidents 
and diffi culties that would cause premature death. 4. A loving 
realization of the order of the infi nite universe at all levels. 5. 
Not to become the fi rst as you will become the last. But try to 
become the last so that you will become the fi rst forever.
 “... School education is completely unnecessary, and 
even detested. All great men are autonomous and self-
made...”
 Note 1. This section (two leaves) becomes the Forward 
in the next edition, which was printed in Japan.
 The third leaf is a title page: Like the cover, it has text 
on 3 levels, but is typewritten. Title: “Macrobiotics: The 
Biological and Physiological Foundation of Zen Buddhism.” 
Author: George Ohsawa. Publisher: Ohsawa Foundation: 
New York–Paris–Brussels–Tokyo.
 Note 2. The relationship between this title page, the 
title page of the mimeographed edition, and the cover is 
unknown.

 The next two leaves, are titled “Health to Peace” and 
numbered “i” and “ii.” Note 3. They become the Preface in 
the next edition, which was printed in Japan.
 Next is “iii” which is the Foreword in this mimeograph 
edition but becomes Chapter 1 in the next edition, printed in 
Japan.
 Next are leaves “iv” through “xxii” which are the 
Introduction in this edition, but become Chapter 1-3 in the 
next edition printed in Japan. After leave xxii, the leaves 
are numbered “8” through “86,” and after that is the back 
cover. The last section of the book is titled “The Case of Mr. 
E” (leaves 77-86). Note 4. It becomes the fi rst appendix in 
next edition printed in Japan, which also contains a second 
appendix titled “The Pro-Forma Death Certifi cate...”
 The mimeograph edition is thus missing pages 3-7. 
Moreover, all the pages are renumbered by Ohsawa by hand 
in the upper right corner. In Ohsawa’s numbering there are 
no pages numbered 1, 2, 5, 6, 7, 8, 10, 33 and 34 (a total of 
9) and thus his page is numbered 112.
 Because the mimeograph edition is bound, it appears 
that the pages were rearranged after typing but before 
publication and distribution.
 Page 19: “With the conception of Principal Food and 
that of secondary food clearly distinguished, people of the 
Orient could live a happy, free and peaceful life from the 
beginning up to the importation of the brilliant Occidental 
civilization, more or less violent, with its industrial and 
scientifi c instruments... The Principal Food should occupy at 
least 60% of your eating.”
 This bound, mimeograph book contains many recipes, 
all of which are numbered. Soy-related recipes include 
the following: In the section titled “Beans”: 117. Boiled 
soy beans with miso (the soy beans are fi rst roasted until 
they pop). 118. Boiled beans (“Boil soy beans until tender. 
Seasoned with soy sauce and salt. Boil until liquid is gone. 
Prepare black [soy] beans in the same way).”
 Note 5. Later writings by Ohsawa show that by “black 
beans” he meant black soy beans, Kuro mame in Japanese. 
This is the earliest macrobiotic document seen (April 2013) 
that gives a recipe for whole soybeans.
 119. Gomoku beans (boiled soy beans with vegetables). 
120. Goziru soup (Gôjiru; ground soaked soybeans with 
vegetables). 121 and 122. “Aduki” [azuki, adzuki] beans. 
159. Hiziji [Hijiki] with age (seasoned with “soyu” [sic, 
shoyu]). 160. Hiziki and soyabean (seasoned with syoyu 
[shoyu]).
 In the section titled “Miso and syoyu preparation”: 
“Both miso and syoyu should be of traditional make.” 201. 
Sauce miso (miso-tahini sauce). 202. Miso cream. 203. 
“Muso” (miso and tahini with minced orange peel). 204. 
“Miso” soup (5 persons). 205. Carrot and onion au “miso” 
(15 persons). 206. Vegetable au miso. 207. “Oden” au miso. 
208. Buckwheat “dango” au “miso.” 209. “Miso-ae.” 210. 
“Tekka” no. 1 (miso with minced yang vegetables–lotus root, 
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burdock root, ginger–fried in sesame oil until very dry. Good 
for all yin diseases).
 In the section titled “Syoyu”: Recipes 212-221 are 
seasoned with “syoyu” (shoyu, traditional fermented soy 
sauce). “Use the traditional syoyu in all cooking (vegetables 
and fi sh). Syoyu diluted with a little water is very good 
for ‘Sasimi’ [sashimi] and fried oyster, ‘Tempura’, fi sh 
‘Sukiyaki’, ‘Tohu’ ([tofu] vegetable cheese of soya beans), 
etc.”
 803. “’Tohu’ plaster. Squeeze ‘tohu’ (white soya bean 
cheese) add 10% of fl our; stretch this directly on the front or 
any part painful with infl ammation. All pain or infl ammation 
will go away soon.” Note 6. This book does not use tofu in 
any recipes, probably because Ohsawa considered it too yin. 
However Ohsawa was the one person most responsible for 
introducing the word “tofu” to popular American culture; his 
later writings and especially his students and admirers spread 
the word to the four corners of the United States.
 Note 7. This is the earliest macrobiotic document seen 
(April 2013) that mentions tofu.
 Note 8. This is the earliest English-language document 
seen (July 2000) that mentions “Tekka” (spelled that way, 
which is now the proper romanization) or that gives a recipe 
for making it.
 Note 9. This is the earliest English-language document 
seen (March 2006) that uses the word “aduki” beans to refer 
to azuki beans. This spelling was subsequently widely used, 
but only in macrobiotic publications.
 Note 10. This is the earliest macrobiotic cookbook seen 
(Jan. 2012).
 Also discusses: In the section on “Egyptian beans” 
(p. 30): Pois “chiche” (chickpeas, basic preparation by 
boiling). “Beignet” pois chiche (deep-fried balls of mashed 
chickpeas mixed with fl our). Pois chiche croquette (chickpea 
croquettes).
 Publication: “Published by Ohsawa Foundation, 331 
Riverside Drive, New York City, U.S.A. (Secretary Aihara, 
44 W. 96th St., New York City, U.S.A.).” Underneath this is 
“Printed in Japan.”
 Note 11: Concerning the date of publication, we 
read: “My fi rst two books in English will arrive beginning 
of November: Zen Macrobiotics and The Philosophy of 
Oriental Medicine.” (Source: G.O. [George Ohsawa]. 
1960/09. “Letter from the editor.” Macrobiotic News (New 
York, NY). No. 6. Sept. p. [7]). Address: New York, USA.

914. Ohsawa, George. 1960. Zen macrobiotics [Continued, 
Part II]. New York, NY: Ohsawa Foundation. 103 p. 
Undated. 28 cm.
• Summary: This mimeograph bound book with the pea 
green cover, the only known copy of which is owned by 
the George Ohsawa Macrobiotic Foundation in Chico, 
California, raises many interesting questions about the 
publication history of this and closely related titles.

 Carl Ferré, an expert on this subject, believes: (1) That 
there were several “printings” of mimeographed edition and 
that “printings” may vary. (2) There is a strong possibility 
that the fi rst editions were sold in Jan., Feb., and March of 
1960, before there was any editing on them. (3) It is unlikely 
that any books were sold with only Ohsawa’s red edits on 
them. (4) It is probable that no books were sold with both 
Lou Oles’ blue editing and George Ohsawa’s red editing on 
them.
 Was there a printed edition prior to and different from 
this edition?
 Does anyone own such a copy?
 How many pages did it contain and how were the pages 
arranged? For example, did the original book start with the 
title page, followed by ages i, ii, iii, etc?
 Were the original pages reshuffl ed to create this bound 
edition? In this edition, why are there xxi pages of front 
matter numbered in roman numerals followed by pages 8 
through 86 in Arabic numerals.
 Why do some pages seem to be missing from this 
edition. Carl Ferre believes that someone typed the entire 
book, then Ohsawa decided to move some of the pages 
around, which they did before they bound and sold the books 
(for $0.50 each) at Ohsawa’s lectures.
 How did they bind the books? Did they bind the 
books by themselves or send them out to a professional 
bookbinder? Or did a person (who attended the lectures) who 
was in the bookbinding business offer to bind the books free 
of charge so they could be sold for only $0.50 each. Was it 
originally hardcover or paperback? Is the pea green book 
in Chico simply an example of all the books sold in 1960 at 
Ohsawa’s lectures? Or is it unique–one of a kind? When and 
where did Ohsawa make all this handwritten changes in red? 
Was someone suggesting the changes to him? If yes, who?
 Why is the title on the cover different from the title on 
the title page.
 Why was the original title page numbered “9” in 
Ohsawa’s handwriting.
 What do the Japanese characters under the handwritten 
“9” mean?
 Why is there content before the title page?
 We are told the original mimeograph edition was 
duplicated and bound in the Aihara’s apartment in New York 
City; how was it bound?
 Carl Ferre reminds us (e-mail of 2 May 2011): Lou Oles 
took the recipes out of Zen Macrobiotics to create a separate 
book, Zen Cookery. “The problem that has always existed 
is that Zen Macrobiotics has numbers in it that refer to 
numbers in Zen Cookery and they have never corresponded. 
For example Zen Macrobiotics says “See Zen Cookery No. 
103” and you go to Zen Cookery, fi nd that number, and its 
something totally different–or even nonexistent.” Address: 
New York, USA.
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915. 
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 
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.

916. Loehnis, Marie P. 1960. Effect of magnesium and 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   377

© Copyright Soyinfo Center 2015

calcium supply on the uptake of manganese by various crop 
plants. Plant and Soil 12(4):339-76. June. [28 ref]
• Summary: In 1951 and 1952 trials were conducted on 
soybeans. Acid soil hurt the plants. Magnesium increased 
the uptake on manganese signifi cantly. Address: Lab. of 
Microbiology, Agricultural Univ., Wageningen, Netherlands.

917. Soybean Digest. 1960. A visit to the plant of General 
Mills, Inc., at Minneapolis is a must for foreign tourists 
interested in our food and agriculture industry (Photo 
caption). Aug. p. 29.
• Summary: This photo shows visitors in the General Mills 
kitchen. They are: “R. Vandemoortele, prominent Belgian 
soybean processor, and F.H. Nallaseth, area representative 
for the Soybean Council at Bombay, India.” And their wives. 
Also Howard Roach, president of the Soybean Council, 
Plainfi eld, Iowa. Fred Hafner, oilseed division, General 
Mills.
 Note: This is the earliest document seen (Aug. 2015) 
that mentions Vandemoortele in connection with soybeans.

918. Chemurgic Digest. 1960. The global market for 
soybeans. Sept. p. 14-15.
• Summary: “A ready market for $367 million worth of 
U.S. soybeans and soybean products is ours for the taking. 
That was the message that Howard L. Roach, president of 
the Soybean Council of America, Inc., delivered to offi cials 
of USDA’s Foreign Agricultural Service and others in the 
Department of Agriculture after his last trip abroad in behalf 
of soy products markets... Mr. Roach presented a carefully 
documented report, country by country, following a 70-day 
trip covering 16,000 miles through Europe, the Mid-East, 
India and Pakistan. He left the United States Jan. 23 and 
returned April 4...
 “The international marketing program is being 
developed under P.L. 480 on a 42-nation contract between 
FAS and the Council signed last January.” In the report, 
Mr. Roach discussed the present and/or potential status of 
soybeans in Egypt, Greece, Israel, Lebanon, India, Pakistan, 
Iran, Turkey, Yugoslavia, Spain, Germany, Netherlands, 
Belgium, France, the United Kingdom, and Ireland. A photo 
shows Howard Roach and FAS administrator Max Myers.
 Note: This is the earliest document seen (Sept. 2009) 
concerning the activities of the Soybean Council of America 
or the American Soybean Association in Africa or the Middle 
East, or (by country) in Egypt, Israel, Lebanon, or Iran.

919. 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 
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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 
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.

920. Ohsawa, George. 1960. The philosophy of Oriental 
medicine (The book of judgment). New York, NY: Ohsawa 
Foundation. 171 p. 19 cm. [7 ref]
• Summary: Ohsawa is trying to express a nondualistic 
worldview, its many forms of practice or application, and its 
manifestation in the fi eld of time as pairs of opposites.
 The Preface begins: “I wrote this book from the 
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beginning of November until the end of November, 1955, 
in French Equatorial Africa in Dr. Schweitzer’s hospital 
at Lambarene [Gabon], and from January 1 to January 13, 
1956, at the Protestant Mission Station at Andende, in that 
old house where Dr. Schweitzer began his work in the year 
1913,...”
 “The aims of this book: 1. To point out the dialectical, 
universal, simple and useful Unique Principle of science 
and philosophy, of all the great religions and of all Far-
Eastern civilization. 2. To show the biological, physiological, 
medical, educational, sociological and logical application of 
the Unique Principle. 3. To present especially Far-Eastern 
medicine in the light of the Unique Principle. 4. To reveal the 
Unique Principle in all its glory as the principle of infi nite 
freedom and eternal peace.
 “The Unique Principle of the Far-East is exceedingly 
simple and extraordinarily practical... It is the ‘conception-
constitution’ of Life and the Universe” (p. 3). It “is a 
manifestation of universal love, or the supreme judgment, 
embracing all the antagonisms and transforming them 
into oneness, and distributing the eternal joy of life to all, 
forever” (p. 4).
 “Since the publication of my fi rst book in French, 
Le Principe Unique de la Science et de la Philosophie 
l’Extrême-Orient (at Vrin’s, Paris, 26 years ago [1931]), 
I have always worked in the same direction–for universal 
understanding. I left Japan forever about the end of my 
sixtieth year (October, 1953) to see my friends and the great 
man of the world, whom I believed would understand the 
Unique Principle, and the practical dialectics thereof. Note: 
The order of words in the title of Ohsawa’s fi rst book in 
French was actually Principe Unique de la Philosophie et de 
la Science d’Extrême-Orient.
 “I hope the Unique Principle will become as well 
known as the art of fl ower arrangement, Chinese medicine, 
‘Acupuncture,’ Bonsai, Bobkei, Zen Buddhism, and the 
theory of Judo-Aiki” [Aikido] (p. 4).
 “Until the end of my life I shall always be traveling with 
my wife, showing how to master this practical dialectics, 
universal logic, and order of the universe; the very key to 
the Kingdom of Heaven that will establish infi nite freedom, 
eternal happiness, and absolute justice everywhere.” “I live 
in Europe, chiefl y in France, six months of each year, and the 
rest of the time I shall visit other countries on this planet” (p. 
5).
 Contents: Preface. Introduction: The physics and 
metaphysics of yin and yang. 1. Medicine or faith? 2. The 
Unique Principle–a practical and dialectical classifi cation: 
Yin (centrifugal) and Yang (centripetal) are always relative, 
the form, the weight, the color, about water, the chemical 
composition, the geographical point of view, the taste, 
conclusion, Dentie, Yin and Yang classifi cation.
 3. The Unique Principle of the science and philosophy 
of the Far East. 4. Man’s origin. 5. Far Eastern medicine. 6. 

Order of the Universe and man’s constitution. 7. Supreme 
judging ability. Appendixes.
 “In the Far East, thousands of years ago, medicine 
evolved from perfect symptomatic medicine to prophylactic 
[preventive] medicine; then from prophylactic to the yogic 
(or religious) art of health,...” (p. 13). Western medicine is 
analytical, empirical medicine; it is a modern superstition (p. 
19). “I am going to show you the identity of faith (realization 
of the order of the universe, or Oneness, the absolute–
infi nite–eternal) and the highest medicine” (p. 20).
 Soy paste [miso] is a very Yang “vegetable paste, 
prepared with a 20 to 30% volume of salt, which will keep 
for at least three years” (p. 35).
 “How can one, having two new-born twin dogs, make 
one become very vicious, restless, aggressive, and the other 
easy, friendly, quiet and patient? Answer: I will feed one with 
a diet including 20 to 30% of meat or fi sh, and the other a 
vegetarian diet with 60% or more cereals... If racing together, 
the non-vegetarian would lead for the fi rst mile or so, but 
afterwards, the vegetarian would forge ahead” (p. 36).
 “Vegetarian peoples are rather of philosophical and 
religious mind, inclined to meditation, aesthetics, literature 
and poetry. The non-vegetarian ones, on the contrary, are 
strongly inclined to so-called mechanical and industrial 
progress, and to colonization too. There have been no 
vegetarian people in world history who colonized other 
people by force (militarily or economically). From the 
beginning, the Japanese people were vegetarian until the 
introduction of Occidental civilization fi fty years ago at the 
time of the Russian-Japanese war” [1904-05]. After that 
they “became utterly uprooted. The Japanese spirit was lost, 
as well as the whole of its tradition. To some degree they 
have allowed themselves to be colonized, spiritually and 
physiologically” (p. 37).
 There are 7 stages of Yin-Yang classifi cation of food. 
The 7th or highest is “all-embracing supreme judgment. 
All food products must be free of chemical fertilizer and 
insecticides (both very Yin), since they destroy not only the 
natural quality of the food, but also, sooner or later, those 
who eat it.” The key complementary antagonism between Na 
[sodium] and K [potassium] was discovered by a Japanese 
doctor, Sagen Isiduka [Ishizuka], 70 years ago.” He cured 
hundreds of thousands of incurable people. “When he died 
his funeral escort was over two miles long” (p. 38-39).
 The greatest master of the Unique Principle was Lao-
Tse [Laozi]. It is a polarizable monism (p. 41). “Everything 
is composed of two fundamental forces, Yin and Yang. 
They are seemingly antagonistic, but actually they are 
complementary” (p. 43).
 “Every year about July or August, for almost twenty 
years, I have organized a ‘New School’ where the students 
learn the theory and practice of the method to establish good 
health following the tenets of the Unique Principle” (p. 44).
 “But what is education? Present-day education, so-
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called, is nothing but phonographic remembrances of the 
mass production of professionals, technicians, engineers or 
teachers. In short it is a preparation for slavery” (p. 47). It 
is really indoctrination. There are two important types of 
education: pre-natal and post-natal. But a real teacher is able 
to make men free and happy forever (p. 48-50). Knowledge 
of the Unique Principle is called Do in Japan and Tao in 
China; it is the Great Way, and following it is called gyo 
[spiritual practice] (p. 50-52).
 All food is of vegetal origin; it ultimately comes from 
plants (p 62). “Cow’s milk is intended for the nourishment of 
calves... There is no reason for man to live upon the milk of 
the animal, which is biologically and intellectually inferior to 
him” (p. 67).
 Illness is an alarm, sent by the Infi nite to tell us that we 
are violating the Order of the Universe (p. 77). “The world 
is dialectical. Quality is infl uenced by quantity. The world of 
materiality and relativity is very complex in its expression 
and phenomena. It appears like an anarchic chaos, but a 
dialectical law rules it: the ‘Unique Principle’ or Yin-Yang 
law.’” Man is the masterpiece of creation. He is happy who 
has made up his mind to live in accordance with the Unique 
Principle (p. 82).
 “About thirty years ago, I brought acupuncture to 
Europe and was the fi rst practitioner of it there.” “I was 
at the same time, the fi rst importer of the art of fl ower 
arrangement and of the theory (or spirit) of Judo (Juzutsu 
[Jujutsu]).” Both have become popular in today’s Europe. 
“But few people are interested in the Do [Tao] of Judo and 
Kado, which is their philosophy” or “Unique Principle.” The 
Do of Judo has also been forgotten in Japan (p. 88-89).
 “The individual soul and the universal soul are one and 
the same thing, the infi nite” (p. 156). On the last 2 pages of 
the book are important addresses in New York City (Ginza, 
Azuma) and Japan (Nippon C.I. in Tokyo), and Centers in 
Europe (France, Belgium).
 Note 1. This is the 2nd earliest English-language 
document seen (May 2011) written by Ohsawa, who lived 
1893-1966.
 Note 2. Carl Ferré states (e-mail of 30 April 2011): It 
was fi rst announced in the Nov. 1960 issue of Macrobiotic 
News and therefore may well have been fi rst published 
in English in late 1960. The original French edition was 
published by Vrin in 1956. There were at least two printings 
of hardcover editions: (1) blue cover with gold lettering; it 
probably appeared fi rst; (2) brown cover with thicker paper. 
Address: 1. Lambarene, French Equatorial Africa [Gabon]; 
2. Ohsawa Foundation, 331 Riverside Dr., New York City, 
New York (Secretary Aihara, 44, W. 96th St., New York City, 
USA).

921. Arnould, Francis. 1960. La vie et l’oeuvre du Dr. 
Berczeller et le soja alimentaire [The life and works of Dr. 
Berczeller and soyfoods]. Revue d’Histoire de la Medecine 

Hebraique 13(4):153-68. Dec. [Fre]
• Summary: Note: This is the best biography seen of Dr. L. 
Berczeller. It is also the earliest French-language document 
seen that uses the term “le soja alimentaire” in the title to 
mean “soyfoods.” Contents: 1. Introduction: Dr. Berczeller. 
Our relationship with Dr. Berczeller. His diffi culties. His 
place of burial. The divisions of this paper. Remarks.
 II. Soya as a food: The composition of soya. Nutritional 
problems in using soya. The Berczeller process. Related 
technical questions. Matters of medical interest. Cuisine. 
Practical advantages.
 III. The big questions and projects: The problem of 
protein nutrition worldwide. Statistical and econometric 
studies. The International Laboratory for Nutrition. New 
protein foods.
 IV. The life of Dr. Berczeller: Documents and testimony. 
Chronological resume. Dr. Berczeller in France. The attitude 
of C.N.R.S. (Centre Nationale de la Recherche Scientifi que 
= National Center for Scientifi c Research). The Quakers. At 
the Maison de Santé in Saint-Maurice. V. Dr. Berczeller’s 
personality: A remarkable personality. Curiosity. His 
publications. Biometrics. The general organization of the 
sciences. International affairs. His Jewish origins and his 
former wife, Mme. Selma Berczeller. In Great Britain. His 
rights in Germany. Collaborators and friends.
 Dr. Laszlo Berczeller, a Hungarian biochemist and 
physician, of Jewish origin, was born in Budapest in about 
1885. He died at the Maison de Santé Nationale de Saint-
Maurice, near Paris, in 1955 [Nov. 14]. In 1922 Berczeller 
discovered a physico-chemical process for treating the 
soybean (Haricot de Soja) which permitted the introduction 
of this legume, very rich in high-quality protein, into the 
foods of the western world. He dedicated his entire life to 
this great question and he must be considered as one of the 
principal scientifi c founders–perhaps the main founder–of 
the soyfoods industry (de l’industrie du soja alimentaire). 
He was also a pioneer in the statistical and quantitative study 
of the agricultural and food economy of various countries. 
He wanted to treat the problem of world protein shortages 
scientifi cally, and in its fullness.
 In 1932 Dr. Berczeller asked us to present his works 
to various scientifi c organizations. One of the principal 
objectives of the development of food uses of the soybean 
would be the introduction of 5% soy fl our into the bread of 
the French army. Since that time we have kept in close touch 
with him. In 1939-40 we studied with him the questions 
about soy for the CNRS (Centre Nationale de la Recherche 
Scientifi que) [a very prestigious and serious organization in 
France] and the military commissariat (Intendance Militaire). 
In 1945 we took up these questions again. We are familiar 
only with those activities of Dr. Berczeller’s which pertained 
to France, so we have been able to give only a partial 
account of his life. Hopefully this will inspire others to write 
the complete story of his life.
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 Dr. Berczeller encountered many human diffi culties in 
his work of developing soy fl our. He had to undergo very 
severe battles for his patents, being victorious before 1934 in 
Central Europe and in Germany. But he lost his rights to this 
process in Great Britain, the Netherlands, and the USA. At 
that point his name and his scientifi c titles were practically 
smothered by his industrial adversaries who, by now, had 
become very powerful. He died completely unknown. He 
received a temporary burial at the cemetery of Saint-Maurice 
near Paris until 17 November 1960. The author is working 
to get him a decent place of burial by contacting people 
worldwide. That is one purpose of this article.
 II. Soya as a food: The light toxicity of soybeans has 
been the main cause of the numerous setbacks suffered 
by soyfoods in Europe, for example in the British army in 
1917. In 1922 Dr. Berczeller discovered a physico-chemical 
process, based on the action of steam and temperature, which 
resolved in one stroke all of the diffi culties: toxicity, fl avor, 
taste, digestibility, stability / storage life, etc. He perfected 
this process in the following year up until 1936. The author 
then lists 11 European and U.S. patents concerning soybeans 
issued to Berczeller from 1921 to 1932. Worn out by sterile 
fi ghts over patents, he did not publish his later discoveries 
[for improving soy fl our processing] but kept them secret.
 He studied and resolved a number of technical problems 
connected with soy fl our production: Special milling 
techniques, nutritional studies, studies on the psychology 
of fl avor, utilization of by-products, and non-food uses of 
soy proteins (especially adhesives). He launched factories 
for the production of this fl our in Hungary, Germany, the 
Netherlands, Great Britain, etc.
 He was interest in medical uses of soy fl our, which he 
found to be excellent for growing infants, and diabetics. Prof. 
Gounelle of Val-de-Grace showed in 1944 that 1 kg of soy 
fl our will cause an undernourished person to gain about 1 kg 
in weight. These medical advantages were known for a long 
time but because of the diffi culties in using soya as food, 
they were not carefully studied until Berczeller’s soy fl our 
became available.
 For ‘Kwashiorkor,” the modern name for symptoms 
and syndromes of undernutrition in warm climates / tropical 
countries he had a direct and complete remedy: use of the 
soybean and soyfoods. Berczeller understood this as early as 
1932, and perhaps even before that.
 For soya to be used rapidly and on a large scale, it must 
be included directly in commonly used foods. Berczeller 
studied methodically European foods adapted to soy fl our. 
With the help of specialists he developed recipes for many 
food items and dishes. Most of these recipes could be made 
into industrial / commercial food products such as bread, 
biscuits, macaroni, chocolate, pastries, tidbits, sausages, 
soups, sauces, mustard, etc.
 His sales and marketing organization in Berlin, “Edel 
Soja” (Noble Soya) was supplying such products as early 

as 1932 and perhaps even before. Their excellent quality 
was recognized by all. The American food industry supplied 
them in large quantities, and since World War II, worldwide. 
Continued.

922. 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 
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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 
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 
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old heart malady. Dr. Berczeller died at Saint-Maurice on 14 
Nov. 1955.

923. Luyken, R.; Luyken-Koning, F.M.W. 1960. The 
digestibility of boiled ground soybeans. Tropical and 
Geographical Medicine (Haarlem, Netherlands) 12(4):359-
62. Dec. [17 ref]
• Summary: Includes nutritive value. Animal protein 
replaced by soybeans for four Javanese children. Address: 
Central Inst. for Nutrition and Food Research T.N.O., 
Utrecht, Netherlands.

924. Boedijn, K.B. 1960. The Uredinales of Indonesia. Nova 
Hedwigia 1:463-96. *
• Summary: Various species under Uredinales that occur 
in Indonesia were collected and identifi ed. Phakopsora 
pachyrhizi was identifi ed. Uromyces sojae (Henn.) Syd. 
was identifi ed on Glycine max. The original material was 
collected between 1949 and 1954. Address: s’Gravenhage, 
Netherlands.

925. Ter Horst, K. 1960. De selectie van peulvruchten 
in Suriname. Inleiding [Selection of pulses in Suriname. 
I. Introduction]. Surinaamse Landbouw (De). Surinam 
Agriculture 8(1):8-14. [9 ref. Dut; eng]*
• Summary: Statistics are given on the area cultivated to 
groundnuts, soybeans, and other pulses, and on the yields 
obtained each year from 1950 to 1959. Includes a short 
history of pulse cultivation in Suriname.

926. Food and Agricultural Organization of the United 
Nations. 1960. Soybeans: Area harvested, yield, and 
production. FAO Production Yearbook (Rome, Italy) 14:116.
• Summary: The following nations are listed for the fi rst 
time as soybean producers in the FAO Production Yearbook. 
* = Unoffi cial fi gure. F = FAO estimate. Bulgaria: Harvested 
21,000 ha in 1948-1952, and 1,000 ha in 1957, 1958, and 
1959.
 Colombia: Harvested 8,000* ha in 1958, and 11,000* 
ha.
 Viet-Nam, South: Harvested 3,000 ha in 1957, 2,000 ha 
in 1958, and 4,000 ha in 1959.
 Name changes: Belgian Congo is changed to Congo 
(ex-Belgian) (production in villages). “Ethiopia and Eritrea, 
Fed. of Ethiopia” is changed to “Ethiopia” (Footnote states: 
“excludes Eritrea”). The 1967 issue of this Yearbook states 
that Ethiopia harvested 13,000 ha in 1948-1952, 10,000F ha 
in 1952-1956, and 10,000F ha in 1962, 1963, 1964, 1965, 
and 1966. The 1982 issue states that Ethiopia harvested 
6,000 ha in 1974-76, and 7,000 ha in 1980F, 1981, and 
1982F.
 “China Taiwan” is listed under Asia, and “China 
Mainland” is listed by itself outside of (below) Asia.

927. 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 (divided among 
Indonesia {73%} to the south, Malaysia, and Brunei), 
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 (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.
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 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.

928. Seeger, J.R.; Maldague, M.E. 1960. Infestation de 
nodules de légumineuses en région équatoriale par des larves 
de Rivellia sp. (Dipt.) [Infestation of legume nodules in the 
equatorial region by larvae of the Rivellia sp.]. Parasitica 
16(3):75-84. See p. 80-83. [9 ref. Fre]
• Summary: In the region of Yangambi (Belgian Congo), 
some injuries were observed on the nodules of various 
legumes. The causal agent is a grub of Diptera cyclorrapha 
of the genus Rivellia. The infestation was widely found on 
peanuts. Of the six legumes planted and tested at Yangambi, 
only soybeans and Crotolaria longithyrsa were not infested. 
Address: Division d’Agrologie de l’INEAC, Yangambi 
(Congo Belge) [later renamed Zaire].

929. Bataafsche Petroleum Maatschappij N.V. 1961. [Film-
forming epoxy-resin compositions]. Dutch Patent 96,555. 
Jan. 16. U.S. application fi led 30 April 1954. 6 p. (Chem. 
Abst. 58:4708b). [Dut]*
• Summary: Soybean oil may be used in these epoxy resins.

930. Hoffmann, G. 1961. 3-cis-hexenal, the ‘green’ reversion 
fl avor of soybean oil. J. of the American Oil Chemists’ 
Society 38(1):1-3. Jan. [13 ref]
• Summary: Many investigations of the reversion of soybean 
oil have been conducted in the United States during the 
past few years, brought about by the growing economic 
importance of this oil. This research has shown that linolenic 
acid is the precursor of reversion fl avors.
 In this investigation, the neutral volatile products 
obtained by stripping oxidized soybean oil were fractionated 
using gas-lipid chromatography. The “green bean” fl avor was 
isolated and identifi ed. Address: Unilever Research Lab., 
Vlaardingen, The Netherlands.

931. Soybean Digest. 1961. 6 months progress in 
Netherlands. March. p. 22.
• Summary: “Promotion of good relations with soybean 
buyers in the Netherlands and Belgium, inducing two 
large Netherlands bakeries to use soy fl our in their bread, 
countering unfavorable publicity to soybean oil when a 
brand of margarine caused a widespread outbreak of skin 
rash, taking steps to stop shipments of crotalaria-infested 
soybeans, preparing exhibits of soybean products at a series 
of Belgian fairs, and negotiations with the Belgian beer 
industry to test the value of soy fl our in the manufacture 
of beer were among the accomplishments of the Council’s 
Benelux offi ce during its fi rst 6 months, William A. Luykx, 
director of the Benelux offi ce, reports. The offi ce was opened 
last July 1.
 Good markets for U.S. soybeans and soybean products 
existed already in the Netherlands and Belgium at the time 
of the opening of the Benelux offi ce, Mr. Luykx points out. 
There was a much larger market in the Netherlands due to 
the consumption of margarine and the fact that the Dutch 
farmers use more formula feeds than do the Belgians. In 
Belgium only about 65% of livestock feeds are fed formula 
feeds, compared to 95% in Holland. But there is a good 
market in Belgium for soybean oil and salad oils, since there 
are fewer restrictions on their consumption in Belgium than 
in Holland.
 “The market for special products such as soy fl our, 
fl akes and proteins is still quite small, amounting to perhaps 
200 tons a year.
 “Mr. Luykx says he considers that good relations with 
Dutch and Belgian importers, processors, brokers and feed 
industries are the primary task of the Benelux offi ce.
 “Two large bakeries in the Netherlands have been using 
soy fl our in their bread and several other products since last 
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fall, apparently with great success. They stress the longer 
shelf life and better palatability in selling these products.
 “Belgian housewives, restaurants and institutional users 
are good customers for soybean oil, according to Mr. Luykx. 
Also, the admixture of soy fl our is permitted more widely in 
prepared foods such as meats.
 “The Soybean Council is cooperating with the Belgian 
Ministry of Agriculture and the Boerenbond, a powerful 
Belgian farmers’ cooperative, to create a broader market for 
formula feed. Local feeding habits have to be overcome. 
Toward this end the Council is working with the U.S. Feed 
Grains Council in organizing a series of exhibits at national 
and provincial fairs.”

932. 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.”

933. Bataafse Petroleum Maatschappij N.V. 1961. 
[Adhesives and coating materials from epoxy resins]. Dutch 
Patent 98,389. July 17. U.S. application fi led 5 July 1952. 8 
p. (Chem. Abst. 59:8945h). [Dut]*
• Summary: Soybean oil is used to make adhesives.

934. Soybean Digest. 1961. Central Soya opens offi ce in 
Rotterdam. July. p. 20.
• Summary: “The opening in Rotterdam, Holland, of Central 
Soya’s fi rst overseas offi ce, and the naming of Richard E. 
Burket as its European representative were announced by 
D.W. McMillen, Jr., president of Central Soya, Fort Wayne, 
Indiana.
 “Mr. McMillen said: ‘Our company’s steadily expanding 
trade with other countries throughout the world makes it 
advisable that we establish our fi rst overseas offi ce at this 
time.’
 “Mr. Burket has been with Central Soya since January 
1955, and has had extensive experience in Central Soya’s 
formula feed, grain, and soybean meal and oil departments. 
In Europe, he will work with all of Central Soya’s divisions.”
 A small, dark portrait photo shows Richard S. Burket.

935. Ter Horst, K. 1961. The selection of pulses in Suriname. 
III. Soybean, cowpea, blackeye pea, mungbean and 
miscellaneous pulses. Euphytica 10(3):277-82. Nov. [10 ref. 
Eng; dut]
• Summary: Summarizes in English four papers originally 
published in Dutch, dealing mainly with crops suitable for 
alternating with rice. In the section titled “Selection of pulses 
for heavy clay soils” are the following subsections: (1) 
The soybean (p. 278-79). From the USA 59 varieties were 
imported, from Indonesia 16 and from the Philippines 4. All 
the American varieties had to be discarded, probably because 
they were not adapted to the day-length of Suriname. The 
three varieties chosen for multiplication and release were 
Laris (selection from Otan from Buitenzorg, Indonesia; used 
to make tempé), Vada (from Indonesia), and Bilomi I (from 
Philippines).
 (2) Vigna sinensis Savi ex Hasskarl, cowpea and 
blackeye pea.
 (3) Phaseolus radiatus L., mungbean. “The mungbean 
was included in the selection programs. This crop is 
indigenous and offers an extra possibility for cultivation after 
rice because the growing cycle is very short, 60-70 days. The 
local varieties urdi and katjang idjoe were compared” with 
other varieties. “The world market for mung beans depends 
largely on the failure of the crop in Oklahoma. There is only 
trade when the American farmer cannot meet the domestic 
demand for sprouted beans. Prices and volumes are very 
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erratic. It will be very diffi cult to base a program for the 
extension of the mungbean culture on this situation.” Sesame 
is also mentioned (p. 280).
 Note 1. This is the earliest English-language 
document seen (Dec. 2012) with the word “mungbean” (or 
“mungbeans”) in the title.
 Note 2. This is the earliest English-language document 
seen (Oct. 2006) that uses the term “blackeye pea” to refer 
to the cow pea. Address: Agronomist, Inst. for Soil Fertility, 
Groningen, The Netherlands.

936. Ter Horst, K. 1961. De selectie van peulvruchten 
in Suriname. III. Glycine max (L) Merrill, de sojaboon 
[Selection of pulses in Surinam. III. The soybean]. 
Surinaamse Landbouw (De). Surinam Agriculture 9(1):1-10. 
[25 ref. Dut; eng]*
• Summary: The highest yielding soybean varieties in an 11-
year trial were Laris, Vada, and Bilomi, which are described 
in detail. On one plot Bilomi 1 yielded 2,688 lb/acre. 
Address: LandbProefst. Surniame, Parmaribo.

937. 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.

938. Platt, B.S.; Miller, D.S.; Payne, P.R. 1961. Protein 
values of human food. In: J.F. Brock, ed. 1961. Recent 
Advances in Human Nutrition. London: Churchill. xi + 454 
p. See p. 351-74. [64 ref]
• Summary: “The singular and plural of the term ‘protein’ 
are often used indiscriminately. Breese Jones (1939) has 
pointed out that ‘The term “protein”, used as a class name 
to differentiate it from other substances,’ does not signify an 
individual compound. In fact, there are innumerable proteins 
differing from one another chemically and physically. 
They may have identically the same percentages of carbon, 
hydrogen, oxygen, nitrogen, and sulphur and still have very 
different properties.’ Proteins have, however, one feature in 
common; they all contain nitrogen–from 15 to 18 per cent. 

Much of the work done on total protein metabolism is indeed 
largely a study of the metabolism of nitrogen.
 “The special place of proteins in the diet was recognized 
by the Dutch chemist, Gerrit Jan Mulder, when he gave the 
name to this group of nutrients in 1839. The word is derived 
from the Greek proteios meaning ‘primary’ or ‘fi rst’. Mulder 
wrote: ‘Without it (protein) no life appears possible on our 
planet. Through its means the chief phenomena of life are 
produced.’ Nearly half the dry matter of adult man is protein 
and next to water it is the most abundant material in the 
human body.” Address: 1. Prof. of Human Nutrition, Univ. of 
London; 2-3. Human Nutrition Research Unit., National Inst. 
for Medical Research, London.

939. 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.

940. Commercial Solvents Corporation. 1962. [Alkyd resins 
for paints]. Belgian Patent 613,028. Feb. 15. (Chem. Abst. 
57:11339a). [Fre]*
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• Summary: On 25 Jan. 1961 the U.S. application for this 
patent was fi led. A mixture of soybean oil and glycerol are 
used.

941. Luykx, William A. 1962. Soybean Council of America: 
Food men expand soy use. Soybean Digest. May. p. 55.
• Summary:  “During 1961, 232,000 metric tons of soybeans 
were imported into the Netherlands compared to 238,000 
tons in 1960. However, imports of soy fl our and lecithin 
increased.
 “The Council signed cooperative agreements with 
all three Belgian farmers’ organizations, Boerenbond, 
Alliance, UPA, the Belgian Ministry of Agriculture, and the 
Organization of Feed Manufacturers.
 “Many Dutch and Belgian manufacturers of cookies, 
cakes, and similar products are using soy fl our and/or 
lecithin in their products. The meat industry is also a large-
scale consumer of these products, but they are used only in 
products intended for export because of the restrictive food 
laws. The use of soy fl our in bread is also expanding.”
 “Recently, we were able to open another possible 
market for lecithin by providing technical information to 
one of the largest manufacturers of leather and shoes in the 
Netherlands.
 “In cooperation with other U.S. commodity groups, we 
participated in a food fair at the Hague in the Netherlands.”

 A small portrait photo shows William Luykx. An 
outline map shows the Benelux countries (from north to 
south): Netherlands, Belgium, and Luxembourg. Address: 
Soybean Council of America, Director for Benelux, Antwerp 
[Belgium].

942. Foreign Crops and Markets (USDA Bureau of 
Agricultural Economics). 1962. U.S. exports of soybeans, 
edible oils and meal rose in April. 85(2):20-21. July 9.

• Summary: Major markets for U.S. soybeans in April, with 
their percentages of total exports were: Japan 28, Canada 24, 
the Netherlands 17, and West Germany 14.

943. S.D. Warren Company. 1962. [Coating of paper]. 
Belgian Patent 612,462. July 9. French application fi led 27 
Dec. 1960. 23 p. (Chem. Abst. 58:1637a). [Fre]*
• Summary: The two main ingredients in this paper coating 
composition are 100 parts of clay and 14 parts of soybean 
protein dispersed in water.

944. 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.

945. Iacoviello, J.G.; Rosenthal, R. Assignors to Allied 
Chemical Corporation. 1962. [Purifi cation of soybean oil 
epoxides]. Belgian Patent 620,392. Aug. 14. U.S. application 
fi led 2 Aug. 1961. 14 p. (Chem. Abst. 58:10359h). [Fre]*
• Summary: The soybean oil used in the mixture has an 
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iodine value of 131.

946. Page, R.F. 1962. Re: Early history of Soya Flour 
Manufacturing Co. Ltd. Letter to Elwood E. Richards at 
Fearn Soya Foods, 1206 North 31st Ave., Melrose Park, 
Illinois, Aug. 29. 2 p. Typed, with signature on letterhead.
• Summary: “We in Soya Foods Ltd. had no knowledge of 
Dr. Fearn amongst our own records. Our parent company, 
Messrs. Spillers Ltd. looked back through their records, 
and I am enclosing a brief summary of the Soya Flour 
Manufacturing Co. Ltd., which was fi nally dissolved on 27 
Oct. 1942.” The company was purchased by Messrs. Spillers 
Ltd. Note: The telegram code is “Soyolk.” Directors are 
N.A.H. Kitchener, and R.F. Page.
 “Soya Flour Manufacturing Co. Ltd.: This private 
limited company was formed on 21 Sept. 1928 with an 
authorised capital of £5,000, of which £2,000 each was 
allotted to J.C. Ferree and C.J. Ferree, both described as 
Rubber Merchants of Dutch Nationality. They, with Dr. Hans 
Pick, an Austrian analytical chemist of Vienna, formed the 
original board.
 The following is handwritten in pen: “Berzelsius [sic, 
Berczeller] of Austria (?) started fi rst soybean process.”
 “The authorized capital was increased in April 1929 
to £10,000, and in March 1930 to £25,000. In the return 
dated 31st December, 1930 the name of Dr. C.E. Fearn, 
18 Talbot Road, London. W.2., appears as a director, 
apparently in place of Dr. Pick. In a subsequent document 
Dr. Fearn, a doctor of medicine, was described as ‘Technical 
Manager,’ but his address was given as 523 East Sixteenth 
Street, Brooklyn, New York, U.S.A. He had been allotted 
100 shares, but by 31st December, 1931 his name has 
disappeared from the list of directors, which then comprised 
only the two Ferree brothers, each holding 9,000 shares.
 “The Registered Offi ce was moved in June 1932 to 
Springwell Flour Factory, Springwell Lane, Rickmansworth, 
Herts, and a series of First Debentures began to be 
issued, totalling £2,500 eventually. By October 1932 a 
fi rm of chartered accountants D.C. Evans of 44 Gresham 
Street, E.C.2. were appointed Receiver and Manager for 
the Debenture Holders, and on 12th December, 1932 a 
Compulsory Winding-up Order was made on the petition 
of Southgate Brokerage Co. Inc. of Norfolk, Virginia, 
U.S.A. J.R. Stephens of 4 London Wall Avenue, E.C.2., 
was appointed liquidator and fi led annual accounts of the 
progress of the liquidation. The Receiver and Manager for 
the Debenture holders ceased to act on 14th October, 1935, 
and the company was fi nally dissolved on the 27th October, 
1942.” Address: Director, Soya Foods Ltd., Colonial House, 
30/34 Mincing Lane, London, E.C. 3, England. Phone: 
Mansion House 9052/3.

947. 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.

948. Wanamaker, George E. 1962. Marketing soybean oil, 
soybeans, and soybean meal in Cyprus, Lebanon, and Malta. 
USDA Foreign Agricultural Service. FAS-M-141. 43 p. Sept.
• Summary: Discusses U.S. foreign trade with these 
three countries. Contains an appendix on Jordan–but soy 
is not mentioned in it. Malta, an area within the British 
Commonwealth, has a general economy that is closely tied 
to military and naval expenditures of the United Kingdom. 
Malta’s excellent deep seaport of Valletta has port-handling 
and bulk facilities for grains and vegetable oils. Malta 
imports each year with free currency over 3,000 tons of 
crude degummed soybean oil in bulk, and about 2,000 tons 
of margarine and shortening. From its excellent, relatively 
new refi nery, Malta re-exports fully refi ned soybean oil to 
neighboring countries. “U.S. crude soybean oil was exported 
directly to Malta for the fi rst time in 1960... Following a 
gradual introduction of 500 to 1,000 tons of soybean meal, 
import requirements for this high-amino-acid meal could 
average 5,000 tons a year by 1965, especially if the planned 
30,000-unit poultry farms are set up. The United States, 
which is currently delivering bagged soybean meal to 
Greece, can export soybean meal to Malta at a per-protein-
unit price that is competitive with other proteins now being 
imported.
 “Imports of crude soybean oil, begun in 1958, have 
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now all but replaced other seed oil imports. Refi ned soybean 
oil has been supplied primarily by Denmark, the United 
Kingdom, Japan, and the Netherlands. Crude degummed 
soybean oil is currently being imported from Denmark and 
the United States, but in earlier years it had originated from 
Israel and Japan.
 Table 10 (p. 33) shows Malta’s imports of selected 
animal fats and vegetable oils, 1957-1961. In 1957 Malta 
imported 1,228 tonnes (metric tons) of refi ned soybean oil 
and no crude soybean oil. In 1958 the country imported 
1,440 tonnes of refi ned soybean oil and 1,446 tonnes of 
crude soybean oil. In 1961 (preliminary fi gures) Malta 
imported 43 tonnes of refi ned soybean oil and 3,186 tonnes 
of crude soybean oil.
 Page 35 states: “The vegetable oil industry of Malta 
is represented by The Edible Oil Refi ning Company, Ltd., 
with its plant at [72 Merchants Street] Marsa, a suburb of 
Valletta. The refi nery has always concentrated on the refi ning 
of crude degummed soybean oil, imported primarily in bulk 
from Western Europe.” Photos show the refi nery. Soybean 
cultivation in Malta is not mentioned. Address: Fats and Oils 
Div.

949. Foreign Crops and Markets (USDA Bureau of 
Agricultural Economics). 1962. Finland to increase imports 
of oilseed cakes, meals, and soybeans. 85(16):30. Oct. 15.
• Summary: “Finland, which in 1962 had a partial crop 
failure, will require increased quantities of high-protein feeds 
through May of next year. The increased requirements will 
probably be met by imports of both cake and meal as well as 
of soybeans.”
 “Finnish imports of oilcake and meal in calendar year 
1961 totaled 50,723 tons, virtually all from the U.S.S.R. In 
the same period, soybean imports totaled 427,913 bushels, 
more than 90 percent of which originated in Mainland 
China, with the remainder from the United States. However, 
soybean imports during January–July 1962 totaled 185,113 
bushels, all of which originated in the United States although 
purchased mostly from the Netherlands.”

950. Knieriem, Herman, Jr. Assignor to Dow Chemical 
Company. 1962. [Water-resistant adhesives]. Belgian Patent 
616,748. Oct. 22. 7 p. U.S. applications fi led 20 April 1961 
and 14 March 1962. (Chem. Abst. 58:8107h). [Fre]*
• Summary: Soy protein serves as the basis of these aqueous 
adhesives.

951. Ciba Ltd. 1962. [Wool dyeing]. Belgian Patent 618,053. 
Nov. 26. Swiss application fi led 25 May 1961. 27 p. (Chem. 
Abst. 59:8929c). [Fre]*
• Summary: Soybean fatty acid is used.

952. Walton, Henry M.; Nevin, Charles S. Assignor to A.E. 
Staley Manufacturing Company. 1962. [Copolymerizable 

monomers]. Belgian Patent 618,255. Nov. 29. Application 
fi led 8 June 1961. 32 p. (Chem. Abst. 59:8600h). [Fre]*
• Summary: Epoxidized soybean oil is used to make 
copolymers, which are used for protective coatings, textile 
and paper sizing, laminating compounds, and adhesives.

953. Henkel & Cie. GmbH. 1962. [Polymerization of 
unsaturated fatty alcohols]. Belgian Patent 618,582. Dec. 6. 
(Chem. Abst. 59:14207d). [Fre]*
• Summary: Soybean fatty acid methyl esters are used.

954. Homberg, O.A. Assignor to Deutsche Advance 
Produktion GmbH. 1962. [Stabilized olefi n polymers]. 
Belgian Patent 622,031. Dec. 28. U.S. application fi led 5 
Sept. 1961. 19 p. (Chem. Abst. 59:820b). [Fre]*
• Summary: Soybean oil epoxide is used to make 
polyolefi ns.

955. Landbouwproefstation Suriname. Jaarverslag 
(Paramaribo). 1962. [Soyabeans]. 97 p. See p. 34-35. [Dut]*
• Summary: From the Agricultural Experiment Station, 
Paramaribo, Surinam.

956. Steenis-Kruseman, M.J. van. 1962. Contributions to the 
history of botany and exploration in Malaysia: 8. Heinrich 
Bürger (? 1806–1858), explorer in Japan and Sumatra. 
Blumea 11(2):495-508. [35 ref]
• Summary: A good biography of Heinrich Bürger. Of 
Jewish ancestry, he was probably born on 20 Jan. 1806 
at Hameln (near Hannover, Germany), the seventh of ten 
children of Samuel Bürger and Eva Meyer. his father died 
when he was young. In 1823 he secretly left his parental 
home to go to Holland. In Sept. 1823 he sailed from 
Amsterdam to Java. A major reason that he entered the Dutch 
East India Co. was to help his mother and sisters fi nancially. 
He was offi cially appointed apprentice pharmacist in the 
hospital at Weltevreden (=Batavia, Jakarta) and in 1825 was 
promoted to 3rd class pharmacist. Later in 1825 he was, at 
his own request, put at the disposal of the surgeon-general 
Ph. F. von Siebold at Deshima, a small islet in Nagasaki 
Bay–the place of Dutch settlement in Japan.
 In 1826 Von Siebold made a journey to Edo and, under 
the guise of being his secretary, Bürger was allowed to 
accompany him.
 In 1828 he was commissioned to take over the position 
of von Siebold, but due to problems with Siebold’s illegal 
maps of Japan, the latter was not allowed to leave before 
Dec. 1829. For the preceding 13 months he was kept in the 
smallest house at Deshima, not by the Japanese but by the 
Dutch offi cials who feared that their commercial relations 
with Japan might be jeopardized. Yet even during this 
unpleasant period of isolation, Siebold managed to add to his 
nature specimens.
 Between 1830 and 1835 Bürger sent large Japanese 
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botanical and zoological collections to Leyden. Address: 
Oegstgeest.

957. 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.

958. Bataafse Petroleum Maatschappij. 1963. [Epoxidized 
polymers]. Dutch Patent 103,509. Jan. 15. U.S. application 
fi led 3 Sept. 1954. 6 p. (Chem. Abst. 60:4305c). [Dut]*
• Summary: The polymers are prepared by epoxidizing 
an unsaturated polycondensate, derived from a polybasic 
organic acid, the polycondensate containing a plurality of 
aliphatic double bonds, such as unsaturated alkyd resins. The 
polymers can be used as intermediates for the production of 
plasticizers, lubricating oils, and drying oils, and for castings, 
potting, and coating applications.

959. 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.

960. Staley (A.E.) Manufacturing Company. 1963. 
[Polymerizable vinyl compounds]. Belgian Patent 622,253. 
March 7. Application fi led 2 Sept. 1962. 30 p. (Chem. Abst. 
59:10263f). Addition to Belgian Patent 593,359. [Fre]*
• Summary: Examples include polymerizable vinyl esters of 
soybean fatty acids and monoalcs.

961. Foster Grant Company. 1963. [Thermoplastic 
polymer compositions]. Belgian Patent 622,500. March 
14. Application fi led 14 Sept. 1962. 19 p. (Chem. Abst. 
60:737d). [Fre]*
• Summary: Epoxidized soybean oil is used.

962. 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.

963. Swanson, Ralph G. Assignor to E.I. du Pont de 
Nemours & Company (Wilmington, Delaware). 1963. 
[Coating compositions]. Belgian Patent 623,997. April 24. 
U.S. application fi led 26 Oct. 1961. 17 p. (Chem. Abst. 
60:14734f). [Fre]*
• Summary: Soybean oil can be used as a drying oil to make 
salt spray-resistant coating compounds which exhibit good 
adhesion and corrosion resistance under top coats of acrylic 
enamel.

964. Harburger Fettchemie Brinckman & Mergell GmbH. 
1963. [Fatty acid ester copolymers with vinylaromatic 
compounds]. Belgian Patent 627,128. April 30. Application 
fi led 25 April 1962. 20 p. (Chem. Abst. 60:8158a). [Fre]*
• Summary: An ester of isomerized soybean oil fatty acid is 
used.

965. Harburger Fettchemie Brinckman & Mergell GmbH. 
1963. [Styrenated fatty polyamides]. Belgian Patent 627,129. 
April 30. German application fi led 7 May 1962. 12 p. (Chem. 
Abst. 60:9433e). [Fre]*
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• Summary: The styrenated dimer of soybean oil acid Me 
[methyl] ester is used to make the polyamides.

966. Piechota, Helmut; Merten, R.; Trescher, V.; Wirtz, 
H. Assignors to Farbenfabriken Bayer, A.G. 1963. 
[Polyurethane foams]. Belgian Patent 628,045. May 29. 
German application fi led 6 Feb. 1962. 14 p. (Chem. Abst. 
61:5781h). [Fre]*
• Summary: High heat and fl ame-resistant foams using 
sorbitol.

967. Clagg, Elizabeth. 1963. Soy products in foods around 
the world. Soybean Digest. May. p. 42.
• Summary: Miss Clagg undertook a special tour for the 
Soybean Council last October. This article begins: “Soya 
from America is blending in foods all over the world to open 
a whole new world of eating enjoyment.”
 She found soy fl our used by cooks in England, Brussels 
[Belgium], and the Netherlands. Soy oil was also widely 
used. “Americans have adopted so many international 
recipes in recent years–but as yet we haven’t tasted Japanese 
miso, tofu, natto, kinako, aburaage, German doughnuts, 
Spanish noodles. The many soybean recipes we tasted in 
10,000 miles of tasting are unknown here at home.”
 A small portrait photo shows Elizabeth Clagg. Address: 
Member, American Home Economics Assoc. and the 
American Dietetics Assoc.

968. Dahl, Reynold P. 1963. Soybeans and soybean products 
in the Common Market. Soybean Digest. May. p. 22-24.
• Summary: “The six European countries (Belgium, France, 
Italy, Germany, Luxembourg and the Netherlands) which 
make up the European Economic Community (Common 
Market) are very important export markets for United States 
soybeans and soybean products. In the 1961-62 market 
year, the Common Market took 62 million bushels of U.S. 
soybeans or 40% of our total exports of this commodity. The 
Common Market took 546,000 short tons of U.S. soybean 
meal or 55% of total U.S. shipments. In addition, U.S. 
soybean oil shipments to the Common Market totalled 17 
million pounds.
 “Much has been said and written in recent months 
about the dire consequences that the Common Market will 
have on American agricultural exports. The hard cold facts 
are that the Common Market agricultural policy presents 
problems and challenges for certain of our commodities that 
have been exported to Europe in large volume. However, 
it is dangerous to generalize on the basis of the so-called 
‘problem’ commodities. This may result in conclusions that 
are gloomier than the facts warrant. We must consider the 
impact that unqualifi ed pessimism has on our own diplomats 
and policy makers as well as on our customers, which in this 
case are the six countries comprising the Common Market.
 “The Jan. 7 issue of Newsweek Magazine, international 

edition, which is sold here in Brussels, carried an article 
on the Common Market in which the results of a ‘gloomy 
projection’ were summarized. Professor Lawrence B. Krause 
cautions that the United States should be prepared for sizable 
reductions in our exports of many commodities to Europe, 
including oilseeds. He reasons that ‘ownership of African 
production is generally in the hands of European users of 
oilseeds and they will certainly use their own sources of 
raw materials before buying from outsiders.’ Furthermore, 
he anticipates growth in production of oilseeds in Africa 
due to investment of funds in commercial agriculture and a 
demonstrated ability to produce oilseeds.
 “African Share Declines: In analysing the validity of 
the above argument, it should be pointed out that European 
ownership in African production is not new. It has been 
part of the relationship between ‘mother’ countries and 
overseas territories for many years. Despite this ownership, 
Africa’s share of the total imports of oils and oilseeds into 
the Common Market countries declined from 35% in 1938 to 
28% in 1960. During the same period, the share of the United 
States rose from 12% to 37% (Figure I). The principal reason 
is the soybean–a crop that can be produced cheaply under 
mechanized agriculture in the United States. Europeans 
have found it to their advantage to buy large quantities of 
soybeans and soybean products from us.
 “There is good reason to believe that U.S. sales of 
soybeans and soybean products to the Common Market will 
continue to grow. The soybean contains a higher ratio of 
high protein meal to oil than almost any oilseed–about 83% 
meal to 17% oil on a weight basis. Soybean meal should 
enjoy a sizable increase in demand as livestock production–
particularly poultry–expands in the Common Market 
countries. In recent years, the demand for soybean meal in 
Europe has exceeded the meal extracted by local crushers, 
hence increased quantities have been imported. This will 
probably continue.
 “A Foreign Agricultural Service marketing specialist 
has recently projected an increase in U.S. exports to Western 
Europe of 40% for soybeans and 85% for soybean meal from 
1962 to 1965. He reports that U.S. soybean meal exports to 
Western Europe could increase from 800,000 metric tons in 
1962 to 1,500,000 metric tons in 1965. U.S. soybean exports 
to Western Europe may increase from 90 million bushels to 
nearly 125 million bushels in this period. (Footnote: U.S. 
Department of Agriculture, Foreign Agriculture Circular. 
November, F.F.0. 10-62).
 “Certainly, the United States soybean industry will have 
to compete with African producers of vegetable oilseeds 
and products in the European Market. We should not fear 
this competition of our African friends. Production of 
vegetable oils in Africa has not shown a marked upward 
trend in recent years. Furthermore, domestic demand may 
increase in these developing countries and it is possible that 
recent export levels will not be maintained. A recent FAO 
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study, ‘Agricultural Commodities–Projections for 1970,’ 
makes the following projection: ‘In the developing regions, 
the indicated increase in demand is overwhelmingly larger 
than the projected increase in production. Instead of having 
net exports of 1.9 million tons, as in 1957-59, Asia, Africa 
and Latin America as a group would have a net import 
requirement of 1.6 million tons. Only Africa would remain as 
a net exporting area.’
 “African groundnuts and groundnut oil have historically 
been able to capture a sizable share of the French market 
due to price supports provided by France and special trading 
arrangement. Although the new agreement between the EEC 
and the associated overseas countries (18 African states) has 
not been ratifi ed and the terms made public indications are 
that the EEC will provide price supports for certain African 
commodities (probably including groundnuts) on a declining 
scale over a 5-year period. At the end of this period, the 
only advantage that these products will presumably have in 
the European market will be a tariff-free access of the oil as 
such.
 “Tariffs on Soybean Products: An important factor 
contributing to the favorable outlook for U.S. sales of 
soybeans and soybean meal in the Common Market is their 
current duty-free status in each of the six countries. They are 
also scheduled to be duty-free under the common external 
tariff. The U.S. received a duty-free binding from the EEC 
on both soybeans and soybean meal in the fi fth round of 
tariff negotiations under the General Agreement on Tariffs 
and Trade (GATT).
 “As shown in Table I, import duties are currently 
assessed on other soybean products. The individual countries 
of the Common Market will gradually adjust their tariffs 
toward the common external tariff which will become 
effective by 1970, or possibly as early as 1967. The common 
external tariff will be 10% on crude soybean oil, 8% on 
full-fat soy fl our, 11% on lecithin and 10% on soy protein 
concentrate.
 “These duty rates have been bound to the United States 
under GATT negotiations. This means that should the EEC 
wish to raise the rates, they would have to be prepared to 
accept increases in the tariffs of other GATT members on 
an equal volume of trade. On the other hand, the EEC may 
lower these rates in return for tariff concessions granted by 
the United States in future GATT negotiations. The next 
round of tariff negotiations under GATT, will probably not 
take place until sometime in 1964.
 “The Trade Expansion Act gives the United States 
broader authority to reduce its own tariffs in return for 
reductions in tariffs on U.S. exports. Consequently, the 
prospects for a reduction of 20% and perhaps even more, 
in the EEC common external tariff on soybean oil appear 
favorable.
 “The common external tariff on soybean oil, currently 
scheduled at 10%, represents a doubling of the 5% duties 

that previously were in effect in the Benelux countries and 
West Germany. The present duties in these countries are 
6.5% as they are being increased in steps to the common 
external tariff. These increases will afford more protection 
to the European crushing industry and will tend to further 
restrict the relatively modest sales of U.S. soybean oil to 
Europe.”
 Table 1 shows current tariffs in individual countries 
of the common market and the common external tariff on 
soybean products. The countries are Germany, France, Italy, 
Benelux, and Common external tariff. The commodities 
are soybeans, soybean meal and defatted soy fl our, crude 
soybean oil, full fat soy fl our, lecithin and soy protein 
concentrate. Address: PhD, E.E.C. Consultant, Soybean 
Council of America, Brussels.

969. Luykx, William A. 1963. Soybean Council of America: 
See more oil consumption. Soybean Digest. May. p. 56.
• Summary: “To understand present and future demand for 
vegetable oils in Belgium and Luxembourg it is necessary 
to provide some data on the dairy situation in these two 
countries. Always and everywhere in the Western World 
there is very strong competition between milk fats and 
vegetable fats.
 “In Belgium and Luxembourg the farmers’ organizations 
ask the government continuously to issue regulations 
favoring milk fat consumption and curbing vegetable fat 
sales. The usual ‘no coloring of margarine’ naturally is part 
of the picture. This of course does not stand much chance of 
being approved.
 “The organizations have come up with a plan to collect 
a levy of 20¢ per kg. on margarine to subsidize retail sales of 
butter.
 “This levy would have raised about 950 million 
francs and would have permitted a subsidy of about 11 b. 
[Belgian?] francs per kg. ($0.22) on butter. The margarine 
price would then be raised to approximately 45 francs per 
kg. and the butter price lowered to an average of 82 francs 
per kg. It is clear that this discriminatory regulation would be 
harmful to the vegetable fat industry and would not solve the 
butter problem.
 “Milk consumption in Belgium averages 123 kg. per 
person per year, compared with 145 kg. in West Germany 
and 210 kg. in the Netherlands...”
 “It is generally believed that, if no artifi cial barriers 
are erected, margarine-plus-vegetable-oil consumption will 
gradually expand in the two countries, probably to a greater 
extent in Belgium than in Luxembourg.”
 “We are safe in concluding that every effort is being 
planned to at least decrease the butterfat surplus, so that no 
retaliatory regulations against margarine can be justifi ed.
 “The overall situation tends to affect rather favorably, 
the market for soybeans and soybean oil in these two 
countries.
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 “1–Table oils: Consumer demand for soybean oil is 
increasing through vigorous promotional campaigns by the 
industry and this Council.
 “2–Margarine industry: A leading manufacturer in this 
country is markedly increasing the percentage of soybean oil 
in his margarines. A symposium or conference on this subject 
will shed light on processing, defi nitely remove certain 
prejudices and open up a larger market.
 “3–Soybeans: The above (1 & 2) will tend to increase 
processing of soybeans. Furthermore, the rather fi xed total 
oil market and the increased demands for protein feeds will 
tend to favor crushing of oil-bearing materials with relatively 
low oil content, such as soybeans,
 “4–New usages of soybean oil are being investigated, 
tried and promoted.
 “We therefore expect a steady increase in soybean and 
soybean products utilization in these two countries.”
 A small portrait photo shows William Luykx. An 
outline map shows the Benelux countries (from north to 
south): Netherlands, Belgium, and Luxembourg. Address: 
Soybean Council of America, Director for Benelux, Antwerp 
[Belgium].

970. 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 
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, 
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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.

971. Nevin, Charles S. Assignor to A.E. Staley 
Manufacturing Company. 1963. [Aliphatic long-chain 
compounds substituted with acryloxy and halogen groups 
and their polymers and copolymers]. Belgian Patent 
627,293. July 18. U.S. application fi led 18 Jan. 1963. 57 p. 
(Chem. Abst. 60:10881c). [Fre]*
• Summary: Soybean oil is used.

972. Schmidle, Claude J. Assignor to Rohm & Haas 
Company. 1963. [Coating compositions containing addition 
polymers of alkyd resins with ethylenic compounds]. Belgian 
Patent 627,770. July 30. U.S. application fi led 30 Jan. 1962. 
34 p. (Chem. Abst. 60:12236g). [Fre]*
• Summary: Soybean oil was used. The polymers can be 
used for coating paper, leather, wood, ceramics, concrete, 
textiles, plaster, linoleum, etc.

973. Broche, Georges. 1963. The French oil industry and the 
soybean problem. Soybean Digest. Sept. p. 41-44.
• Summary: “I wish to thank you not only for having invited 

me to this convention, but also for allowing me to present 
to the members of your great Association the point of view 
of the French oil industry in respect to the use of soya and 
especially of soybeans produced in this country.
 “This point of view is essentially of the future, which, 
however, as you will see, is a very near future, as it will fall 
within the framework of a new regime which will be applied 
to our French industry in accordance with the Common 
Market treaties, probably from Jan. 1, 1965.
 “I would like to explain to you the present French 
system and the reasons why our industry, up to now, has 
not been able to attach to these supplies of soybeans the 
importance it would have liked to.
 “I–The French Oil Industry System before and after the 
War of 1939-1945: The French system and use of oilseeds 
has been entirely determined, for more than a century, by the 
help that France wanted to give to the production of oilseeds 
in those overseas countries which are connected with her–in 
the past as colonial possessions and today, since the political 
evolution of the last few years, within the framework of 
warm friendship and of contractual ties established between 
France and those countries that obtained their independence.
 “In the year 1834 French settlers organized the fi rst 
consignment of peanuts to be exported from Senegal to 
France.
 “Since that time our imports have never ceased to 
increase, until the French cultivation of rapeseed, which in 
the middle of the last century still amounted to 300,000 tons 
and until then had provided our most important needs, had 
progressively disappeared by the time of the Second World 
War, putting those oilseeds which emanate from our overseas 
countries at a great advantage.
 “Senegal is by no means the only point of origin of these 
supplies, as they also come from most of the other African 
countries or those countries of the Pacifi c which have ties 
with France and which also provide supplies of oleaginous 
substances–palm kernels or palm kernel oil, copra seed from 
Oceania, peanuts and, in the dim past, sesame.
 “To this increase of imports there was a corresponding 
increase in the consumption of oilseeds in France, above all 
in the sphere of table oils, which was certainly supported by 
the increase in population numbers and in the standard of 
living. But it was also connected with a defi nite reduction in 
the consumption of animal fats, lard and suet.
 “Some fi gures for this period of time:
 “In 1913, at the beginning of the First World War, the 
French oil industry processed 1 million tons of oilseeds.
 “In 1938, 1,350,000 tons (of which 700,000 tons came 
from our overseas possessions).
 “In 1962, 950,000 tons of seed alone, a further 350,000 
tons being crushed in Senegal in factories whose creation has 
been promoted by our government.
 “The war of 1939-1945, the progressive blockade of the 
French coast and the stoppage of imports resulting therefrom, 
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led to a new development in France, the cultivation of 
rapeseed. There is now also a tendency to add the cultivation 
of sunfl owers.
 “How does the French oil industrialist work at the 
moment?
 “The two factors that I have just called to mind, i.e. 
the support of the cultivation of oilseeds in the overseas 
countries with which we are associated, and the support 
of the cultivation of rapeseed and other assimilated seeds 
in France, have made it a fact that for the last 20 years our 
industry has worked under an absolutely closed economic 
system in this sector of edible liquid oils on which soya 
depends.
 “This system is ruled by a legal text: that of the law 
dated Nov. 13, 1954. The French producer must use as his 
supplies and by priority the seeds emanating from countries 
overseas that are associated with France and the subsidized 
seeds of the French cultivations. The market of home 
consumption which he serves is divided into two distinct 
sectors: that of peanut oil and that of the other table oils 
(rapeseed, sunfl ower, soya, etc.), the peanut oil thereby 
benefi ting in France from a preference due to taste and 
consumption which causes it to be sold normally on the 
market at a price which is 0.25 francs per litre higher than 
the other oils.
 “In 1962 our factories sold about 400,000 tons of liquid 
oils for edible consumption: Peanut oil–330,000 tons Table 
oils other than peanut oil (rapeseed, sunfl ower and soya–
23,000 tons of soybean oil): 70,000 tons.
 Total: 400,000 tons.
 “What percentage of this tonnage then represents oils 
emanating from foreign seeds?
 “Peanut oil: 285,000 tons emanate from African 
seeds of the French zone (Senegal, Niger, etc.), of which 
approximately 165,000 tons are produced by our factories 
and about 120,000 tons by the factories of Senegal (Whose 
products are admitted to France as priority and are not 
subject to customs duties). 45,000 tons emanate from foreign 
seeds bought on the international market and processed in 
our factories.
 “Table Oils Other Than Peanut Oil: 36,000 tons were 
produced in our factories from French seeds (rapeseed, 
sunfl ower), the remainder of the French seed crop being 
exported above all to Algeria. 34,000 tons were produced in 
our factories from seeds imported from abroad, rapeseed and 
sunfl ower (11,000 tons of oil) and fi nally and above all soya 
(23,000 tons of oil, representing 150,000 tons of seed).
 From these fi gures you can see what part we can play 
at this moment in the processing of soybeans. Our part is 
very limited. We are only authorized to interest ourselves in 
soybeans, for the time being, as a complementary resource at 
certain times of the year.
 To fi nish this rapid outline of the French oil industry, 
I would add that as the production is naturally based on 

the importation of its raw materials, its factories are also 
normally located at the ports or big river ways of France. 
From north to south: Dunkirk and the Lille-Arras region with 
its network of canals serving Antwerp, Le Havre, the Coastal 
Seine district and the lower Seine; the Bordeaux region; and 
last but not least the Marseilles region, which for a long time 
has been the most important location in our trade. Altogether 
there are now about 40 factories as the result of industrial 
concentration.
 “II–The French market’s requirements of soybeans 
and the possibilities for the French Oil Industry resulting 
therefrom: It seems to me that you must be a little surprised 
to see me presenting this situation initially from the point of 
view of ‘oil,’ the requirements of oil. I have pointed out to 
you that our regulated French system obliges us to do so.
 “What is regulated in our system is the production and 
the supply of oil. The meal, in contrast, is totally free and is 
not subject to any restriction of imports or to any customs 
duties. This has the result that the French producers, limited 
and regulated as far as the raw material of the seed and the 
fi nal product of the oil are concerned, occupy a poor position 
as far as competition of meal from America, Belgium, 
Holland and Germany is concerned. All these foreign 
competitors work under much more liberal conditions and 
serve a wide portion of the French oilcake market. The 
problem is particularly accentuated in the case of soya, 
which 75% by weight and 66% by value is a meal seed.
 “French consumption of oil cakes has increased 
strongly during the last few years. The increase during 
1962 amounted to 50% of that of the previous year and 
this consumption has not been reduced during the fi rst few 
months of 1963.
 “French consumption of soybean meal made a 
considerable leap during last year. The increase over the 
previous year amounted to about 100%.
 “The French oil industry has unfortunately contributed 
only about 25% to fulfi ll these requirements, which have 
been essentially satisfi ed by the importation of oilcakes of 
foreign origin.
 “Most of the 310,000 tons of imported soybean 
meal came from the United States, but our partners in the 
Common Market, above all Holland, and also Belgium and 
Germany, had a defi nite part in the production of oilcakes 
consumed in France.” Continued. Address: Delegate-General 
of the General Syndicate of the French Oilseed Crushers and 
Oil Cake Manufacturers, Paris, France.

974. Broche, Georges. 1963. The French oil industry and the 
soybean problem (Continued–Document part II). Soybean 
Digest. Sept. p. 41-44.
• Summary: Continued: “These 310,000 tons of soybean 
meal consumed in France and which we did not produce 
correspond to about 400,000 tons of soybeans which we 
should have had a chance to crush in order to raise the 
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level of our industrial activity. You will understand that 
this objective would allow us to fully utilize our crushing 
potential (the production rhythm which is at the moment 
especially reduced because of the necessity of providing 
room in our market for the products of the factories in 
Senegal).
 “I have no intention whatever to criticize the basis of 
this system. It has its justifi cations from the point of view 
of the French public interest: Support of the agricultural 
production of our associated African countries as well as of 
French agricultural production in the same manner as you 
yourselves in the United States have a subsidized price for 
soybeans and a Commodity Credit Corp. that guarantees it.
 “You will however easily understand that we in France 
have wished for a long time that this support should take 
another form and that the producer in France should not be 
the intermediary–and often the victim–but that it should 
take place under the direct control of the public fi nance 
authorities and should be compatible with the free supply of 
our factories through an open world market.
 “This is why we hopefully welcomed France’s signature 
to the Treaty of Rome in 1957, the constitution of the 
European Common Market and the new opportunities it 
could bring within the framework of a system common to 
countries which, like Germany, the Netherlands or Belgium, 
have already experienced far more fl exible working 
conditions in our trade.
 “III–The possibilities of supplying soybeans to the 
French Oil Industry within the framework of the European 
Common Market: The system of our industry within the 
framework of the European Common Market has as yet not 
been decided on. We live at this hour in a transitory stage 
of application of the Treaty of Rome. Discussions are being 
held and defi nitions made in different sectors of agriculture 
which the treaty calls ‘Common Agricultural Politics.’
 “But already one thing seems certain: France, by means 
of the Convention of Association between the European 
Common Market and the associated African and Malagassy 
states, has engaged itself to abandon the excess price of 
peanuts for the peanut crop of 1964-1965 at the latest, on 
the date already mentioned in my opening paragraph, Jan. 1, 
1965.
 “After this date–which even if it is put back by common 
agreement does not seem to be feasible for more than one 
year–the peanuts from Senegal and the other countries of 
the free zone will have to be sold freely on the international 
market, and the support represented up to now by the 
artifi cial purchase price will be converted into a direct 
fi nancial subsidy paid by the Common Market to producing 
countries.
 “This arrangement must normally bring about the 
disappearance of the whole of the system of a closed 
economy which includes our market of liquid oilseeds, to 
which soybeans belong.

 “By reason of the preponderant role played in our 
market by peanut oil, it is impossible to let two separate 
systems remain functioning here. We are led to think that 
the system of direct fi nancial aid to the producers will be 
extended by necessity in one manner or another to the whole 
of the oleaginous cultivation of Europe.
 “Perhaps we shall have to support a tax on our products 
in order to insure at least this partial direct aid.
 “But from the moment when our own rapeseed and 
sunfl owerseed can at last be sold freely on the international 
market, we shall also have a free choice again in respect of 
our raw materials.
 “We think that within a relatively short time, perhaps 
in 2 years at the latest, we shall be able to buy defi nitely 
larger tonnages of soybeans from the USA–without having 
to pay customs duties on their entry into France, and without 
any other limitation of the tonnage than is provided by the 
possibilities of a reasonable sale of the fi nished products, 
whether they be oils or oilcakes.”
 A large table shows: “Oilcakes, French production, 
foreign trade and consumption for 1962.”
 A small portrait photo shows Georges Broche. Address: 
Delegate-General of the General Syndicate of the French 
Oilseed Crushers and Oil Cake Manufacturers, Paris, France.

975. 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 
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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.

976. 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.

977. Spilsbury, Calvin C. 1963. Western Europe, a growing 
market for U.S. soybeans and soybean meal: Netherlands, 
soybean crushing industry (Document part). USDA Foreign 
Agricultural Service. FAS-M-153. p. 111-12.. Oct.
• Summary: “In 1960 the Netherlands had 20 mills that 
crushed 624,000 tons of oilseeds. By 1962 the crush had 
risen to 746,000 tons. In 1962 the crushing capacity for 
soybeans of leading mills, given in metric tons (tonnes) per 
24 hours using continuous solvent extraction is as follows:
 Unilever N.V., Zwizndrecht, 600 tonnes + 500 tonnes 
batch.
 Oliefabrieken De Ploeg, Maassluis, 250 tonnes.
 Stichtsche Oliefabriken, Utrecht, 200 tonnes.
 Duyvis Oliefabrieken, Koog aan de Zaan, 200 tonnes.
 Speelman’s Oliefabreken, Schiebroek, 125 tonnes.
 Total crushing capacity for soybeans per 24 hours: 1,000 
tonnes using continuous solvent + 500 tonnes using batch. 
A photo shows an example of a windmill, used for power 
at the earliest crushing plants. The yearly soybean crushing 
capacity for all mills using continuous solvent, batch solvent, 
or screw presses is 950,000 tonnes. Many of the soybean 
crushing mills also operate screw presses. Rotterdam 
is the main crushing center; other crushing centers are 
Amsterdam, Zeandam, Wormerveer, and Maassluis. There 
are 22 margarine plants which produce over 225,000 tons of 
products, most of which is consumed domestically. However 
most of the margarine is produced by one large plant in 
Rotterdam which is outstanding for its complete sanitation. 
Address: USDA.

978. Spilsbury, Calvin C. 1963. Western Europe, a growing 

market for U.S. soybeans and soybean meal: Belgium, 
soybean crushing industry (Document part). USDA Foreign 
Agricultural Service. FAS-M-153. p. 128-30. Oct.
• Summary: “The Belgian crushing industry crushed over 
300,000 tons of oilseeds in 1962. A major expansion has 
taken place since 1955, when only 154,000 tons were 
crushed. In 1962 Belgium soybean crushing capacity of 
major fi rms and their locations was as follows: SS = Soybean 
solvent extraction, OS = other oilseed solvent extraction:
 N.V. Vandemoortele, Merksem–Izegem, 300 tonnes SS 
+ 150 tonnes OS.
 Nouvelles Huileries Anversoises S.A., Merksem, 250 
tonnes SS, 250 tonnes SO.
 Union S.A., Baasrode, 150 tonnes SS, 200 tonnes SO.
 Huilerie De Rynck et Raes, Roulers, 50 tonnes SS.
 Huilerie Joseph Vanhoutte, Courtrai, 50 tonnes SS.
 Other (25 small mills), 50 tonnes SS, 500 tonnes SO.
 Most of the 30 mills in Belgium that crush oilseeds are 
located in the port cities of Brussels and Antwerp. Solvent 
crushing capacity for soybeans in Belgium at 250,000 
tonnes/year includes two very modern solvent extraction 
plants that were designed and built for crushing soybeans. 
The capacity of these mills is over 150,000 tonnes/year. 
Belgian crushers have large interests in plantations in Africa, 
where they produce palm kernels, copra, palm oil, peanuts, 
and other oilseeds. They crush these oil bearing materials 
from their own plantations fi rst; after that, Belgium buys on 
the international market. Address: USDA.

979. Kjelson, Niles A. Assignor to General Mills. 1963. 
[Foods from protein fi bers]. Belgian Patent 634,140. Nov. 
4. 16 p. U.S. application fi led 26 June 1962. (Chem. Abst. 
61:3626a). [Fre]*
• Summary: Foods of the type called ground or minced 
synthetic meat are made by spinning fi laments from 
dispersions of edible proteins. Note: This is the earliest 
document seen concerning General Mills and spun soy 
protein fi bers.

980. DEHYDAG Deutsche Hydrierwerke GmbH. 1963. 
[Epoxy-containing organic compounds]. Belgian Patent 
635,527. Nov. 18. German application fi led 11 Aug. 1962. 16 
p. (Chem. Abst. 61:12151f). [Fre]*
• Summary: An anhydrous epoxide of soybean oil is used 
to make these compounds which are useful as plasticizers, 
stabilizers, lubricants, and for raw materials in the 
preparation of synthetic resins and adhesives.

981. Shaw, Robert S.; Dupont, John A. Assigniors to Rohm 
& Haas Company. 1963. [Modifi ed vinyl polymer coating 
compositions]. Belgian Patent 631,720. Nov. 18. U.S. 
application fi led 1 May 1962. 52 p. (Chem. Abst. 61:3308b). 
[Fre]*
• Summary: Soybean oil is used.
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982. Kuramoto, Simpey; Westeen, R.W.; Keen, J.L. 
Assignors to General Mills, Inc. 1963. [Meat substitute]. 
Belgian Patent 635,727. Nov. 29. 15 p. U.S. application fi led 
10 Aug. 1962. (Chem. Abst. 61:15272d). [Fre]*
• Summary: Describes production of spun soy protein fi bers.

983. Solvay & Cie. 1964. [Manufacture of drying oils of 
high epoxy-oxygen content]. Belgian Patent 634,507. Jan. 6. 
(Chem. Abst. 61:836g-837a). [Fre]*
• Summary: Epoxidized unsaturated soybean oil may be 
used as well as linseed oil, however linseed oil is better 
for the purpose. With soybean oil, the yield of high-epoxy 
product was only about 1% of the feed and 8 parts of solvent 
were required. The application for a French patent was fi led 
on 6 July 1962.

984. Heide, R.F. van der. 1964. 
Duennschictchromatographische Analyse organischer 
Stabilisatoren in Hart-PVC [Thin-fi lm chromatographic 
analysis of organic stabilizers in hard poly (vinyl chloride) 
(PVC)]. Zeitschrift fuer Lebensmittel-Untersuchung 
und -Forschung 124(3):198-200. March. (Chem. Abst. 
61:3256g). [7 ref. Ger]
• Summary: PVC fi lm has long been used to package foods. 
Address: Aus der Abteilung fuer Lebensmittelchemie der 
Universitaet Etrecht, Netherlands.

985. Roelofsen, P.A.; Talens, Anneke. 1964. Changes in 
some B vitamins during molding of soybeans by Rhizopus 
oryzae in the production of tempeh kedelee. J. of Food 
Science 29(2):224-26. March/April. [11 ref]
• Summary: During tempeh fermentation, ribofl avin and 
niacin increased considerably, whereas thiamin decreased. Of 
the thiamin present in the cooked soybean cotyledons, about 
one-third was used up by the tempeh mold–Rhizopus oryzae.
 During tempeh fermentation, the hyphae of the mold 
penetrate between the cells in the outermost layer of the 
cotyledons, and “secrete enzymes that penetrate further. As 
a result of the enzymatic action on the cell walls, the cells 
in tempeh separate easily when the cotyledons are either 
masticated, squeezed, or shaken with water. The digestibility 
of the cotyledons is greatly increased over that of merely 
cooked ones.”
 Note: This is the earliest English-language document 
seen (Sept. 2006) with the word “kedelee” (Indonesian 
for “soybean”) in the title. Address: Lab. of General and 
Technical Biology, Technological Univ., Delft, Netherlands.

986. Ko Swan Djien. 1964. Tempe, a fermented food 
made from soybeans. Paper presented at the International 
Symposium on Oilseed Protein Foods, May 11-16, Tokyo, 
Japan. 17 p. [30 ref]
• Summary: This very interesting paper contains the most 

complete information seen to date on tempe, and, especially 
concerning tempe in Indonesia. It discusses tempeh’s history, 
traditional production methods, inoculum, packaging, 
chemistry and microbiology, contamination, shelf life, 
basic recipes, and price, plus a review of other research 
(including the best English-language bibliography of Dutch 
research to date) and a description of a tempeh pilot plant 
being developed in Bandung (complete with a mechanical 
roller-miller dehuller, water fl otation hull removal, heated 
incubator and trays, and improved inocula).
 Concerning okara tempeh, page 5 states: “For the 
purpose of lowering the price, often the dehulled soybeans 
are mixed with the residue of soybeans material from the 
process of manufacturing of tofu. This material is in fact the 
coarse components of crushed soybeans. Usually it is used as 
feed for pigs and is relatively low in price. Mixed in tempe, it 
will lower the price of tempe.”
 Note 1. This is the earliest English-language document 
seen (Jan. 2005) that refers to the use of okara in making 
tempeh.
 In this document, Ko is the fi rst to signal what he 
hopes will be the beginning of a new image for tempeh in 
Indonesia: “But there is no doubt that the time will come 
when Indonesians will be proud of their tempe, in the same 
way as the Japanese are proud of their sake, the French 
people of their wine, Italians of their macaroni, Indians 
of their curry, Russians of their caviar, the Dutch of their 
cheese, etc.”
 “Totally this food is produced in large quantities. 
Though dependable statistics are not yet available, it is not 
excessive to say that every day 10 percent of Indonesia’s 
population of more than 100 million people consume at least 
10 grams of tempeh per person. Although this huge amount 
illustrates the importance of tempe in the Indonesian diet, it 
is recognized as such by only a few experts.” Note 2. This is 
2.2 million lb/day or 1,000 metric tons per day.
 Note 3. This is the earliest document seen (Sept. 2011) 
that gives industry or market statistics for tempeh, or for 
tempeh in Indonesia. Address: Lab. for Microbiology, 
Bandung Inst. of Technology, Indonesia.

987. Yokotsuka, Tamotsu. 1964. Shoyu. Paper presented at 
International Symposium on Oilseed Protein Foods, Institute 
of Food Technologists, USA. See p. 31-48. Held 11-15 May 
1964 at Lake Yamanaka, Japan.
• Summary: Contents: General situation of shoyu in the 
Orient with emphasis on Japan: The 3 types of shoyu now 
available in Japan (koikuchi, usukuchi, and tamari; about 
90% of Japanese shoyu is of the koikuchi type, whose color 
is between that usukuchi [light] and tamari [dark]).
 Note: This is the earliest English-language document 
seen (April 2012) that contains the word koikuchi (it refers to 
the type of shoyu / soy sauce most widely used in Japan) or 
the word usukuchi (it refers to light-colored shoyu made and 
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used mostly in the Kyoto-Osaka area).
 Government regulation of the quality of shoyu in 
Japan. History of shoyu in the Orient. Development of 
technology and research in recent years, and problems 
for the future: Utilization ratio of the total nitrogen, use 
of defatted soybeans instead of whole ones, reduction of 
fermentation period, technical aspects (growing koji 50 cm 
deep without the use of small wooden trays, reducing the 
two major production costs of growing koji and pressing 
the mash, pressing once with great pressure for a long time 
to avoid water washing which causes oxidation), three keys 
to shoyu production (culturing the mold, stirring the mash, 
and pasteurization), academic research on microbes in and 
fl avorous compounds of shoyu problems for the future.
 The total production of shoyu in Japan is about one 
million kiloliters, and per capita consumption is about 10 
liters/year; this has been decreasing. Japanese get about 50% 
of their daily salt intake from shoyu, plus about 2 grams 
of protein. There are more than 5,000 commercial shoyu 
manufacturers in Japan. They produce about 95% of all 
Japanese shoyu; the remaining 5% is produced by farmers 
in the countryside. The biggest manufacturer’s market 
share [Kikkoman’s] is about 20%. About 50% of the total 
output is produced by 35 factories. As is the case with many 
industries, there has been a growing concentration of shoyu 
production among the larger companies.
 It takes one year or more to fi nish shoyu fermentation at 
the natural (ambient) temperature. One-year mash [moromi] 
has the best fl avor, two-year mash has the best taste, and 
three-year mash has the best color. Up until World War 
II, these three kinds of mash were blended to produce the 
highest grade shoyu.
 The by-products of the shoyu industry are soy cake and 
soy oil [shoyu cake and shoyu oil]. Soy cake usually contains 
about 3.5% of total nitrogen and about 10% of carbohydrate; 
it is used chiefl y for animal feeds. The oil layer, which 
rises to the top of shoyu, is ethylesters of higher fatty acids, 
including 30 to 40 free fatty acids. It is removed before 
pasteurization and utilized for cutting oil, as a raw material 
in lower grades of soap, as a source of linoleic acid, etc.
 The glycerol content of shoyu produced from whole 
soybeans and wheat is about 1.0 to 1.2%, while that of shoyu 
produced from defatted soybeans and wheat is about 0.3 to 
0.5%.
 In Japan, shoyu is sold in two types and sizes of 
containers: wooden kegs (72 liters and 18 liters), and glass 
bottles (2 liters, 1.8 liters, and 1 liter). The most popular of 
these in Japan is the 2 liter glass bottle, which presently costs 
100 to 250 yen.
 All shoyu exported from Japan has been regulated by 
government law since 1950. The inspection consists of 
both organoleptic and analytical tests involving baumé, 
sodium chloride content, extract, and total nitrogen. Wartime 
circumstances gave rise to very diluted shoyu which still 

contained 18% salt, but got its dark brown color from 
caramel and had a nitrogen content of only 0.1 to 0.2%. 
These circumstances also led to the chemical hydrolysis of 
oilseed protein such as defatted soybean meal, copra meal, 
peanut meal, and sometimes cottonseed meal in order to get 
shoyu-like substances. MSG manufacturers were chemically 
hydrolyzing soybean and wheat protein. They succeeded in 
refi ning and processing the mother liquor of glutamic acid 
[HVP] to be used as a very inexpensive way of increasing 
the quantity of shoyu. Even today this accounts for about 
30% of Japanese shoyu.
 All of these circumstances delayed the restoration of 
the quality of Japanese shoyu for a long time after World 
War II. In 1963 new quality standards were implemented 
by the Japanese government, supported by the Japanese 
Shoyu Association and many technicians. The law of the 
Netherlands forbids the use of the name “soy sauce” for all 
products except those made from soybeans by fermentation, 
and with a nitrogen content more than a certain amount. This 
law excludes most Japanese soy sauce, and Japanese shoyu 
makers would like to see the law changed.
 History: The word shoyu fi rst appeared in Japan in 1596, 
and in China in 1618, as far as is known in Japan. “Years ago 
several kinds of beans and corn were used as raw materials; 
nowadays, however, only soybeans and wheat are used in 
Japan.” Soybeans were fi rst introduced into Europe in 1723 
by Thunberg, later president of Upsalla University. In 1723, 
the population of Tokyo was one million and there were nine 
associations of shoyu makers in Japan, including the Noda 
association, which consisted of 19 manufacturers.
 Export history: “Japanese shoyu was exported to 
European countries by the Dutch about 300 years ago. 
According to old records shoyu was presented to Louis XIV, 
and it was kept as a secret ingredient by the cooks of the 
court; the same period when coffee from Ethiopia was fi rst 
brought to him.” For 200 years after that time, export of 
shoyu was not widely permitted by the Japanese government. 
Meanwhile Chinese soy sauce became popular all over the 
world. Though the export of Japanese shoyu was reopened in 
the Meiji period (1868-1912), the market share of Japanese 
shoyu worldwide is still very small. Only about 0.2% of the 
shoyu made in Japan is presently exported, but the amount 
is increasing year after year. Note: This is the second earliest 
document seen stating that Louis XIV used shoyu; the fi rst 
was by Obata (1959). However Obata admitted in 1983 that 
his statement was pure speculation, with no document to 
support it.
 Defatted soybeans: “The advantages of the use of 
defatted soybeans are lower cost per unit weight of nitrogen 
and the reduction of fermentation period. The period to get 
the highest content of glutamic acid in mash is 10 to 12 
months for defatted soybean mash, while it is 18 months 
for whole-soybean mash at one natural temperature. The 
disadvantages of defatted soybeans are inferior stability of 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   400

© Copyright Soyinfo Center 2015

the fi nal product with respect to oxidation and heating, lower 
glycerol content and higher acidity, and a little diffi culty 
in alcoholic fermentation. This higher acidity is caused by 
higher lactic acid content.
 To reduce the fermentation period: Use defatted 
soybeans, treat the soybeans adequately, make koji with 
high enzymatic activity, and warm the mash. Several years 
ago a warming temperature of 40ºC (104ºF) was used, but 
nowadays there is a trend toward the use of lower warming 
temperatures (30-35ºC maximum) in order to avoid inferior 
odor and a decrease in the amino acid content. A lower 
temperature during the beginning stage of fermentation is 
widely believed to be preferable to promote high nitrogen 
yield, especially higher content of glutamic acid, and to 
promote alcoholic fermentation.
 Since ancient times the 3 most diffi cult processes 
have been culturing the mold, stirring the mash, and 
pasteurization. The various functions of pasteurization 
are examined. During and after World War II, when 
the quality of shoyu declined sharply, and it was easily 
damaged by fi lmforming surface yeasts, the pasteurization 
temperature was raised to more than 80ºC and butyl-para-
hydroxybenzoate, an artifi cial preservative approved by 
the government, was added. Nowadays, however, since the 
quality has been restored, this pasteurization temperature 
cannot be lowered, because consumers are accustomed to the 
fl avor from the higher temperature.
 Future problems: Concentration and dehydration 
of shoyu, more economical containers, new methods of 
pressing the mash for higher effi ciency, further reduction of 
the fermentation period, export of shoyu, development of 
highly processed secondary products, etc. Address: Noda 
Shoyu Co., Ltd.

988. 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.

989. 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.”

990. Product Name:  [Tofu].
Manufacturer’s Name:  Heuschen B.V. Later renamed 
Heuschen-Schrouff B.V.
Manufacturer’s Address:  Geulle (Limburg), Netherlands.
Date of Introduction:  1964.
New Product–Documentation:  Soya Bluebook. 1986. 
p. 108. This company is the largest tofu manufacturer in 
Europe. Order from Heuschen-Schrouff B.V. 1990. Feb. 21. 
Their address is now: Reeweg 137, 6374 BW Landgraaf, 
Netherlands.
 Letter from Ike Van Gessel. 1992. Dec. 20. The town 
that used to be named “Ubach over Worms” is now named 
“Landgraaf.” Heuschen-Schrouff B.V. is now located 
at: Reeweg 137, 6374 BW Landgraaf, Netherlands, The 
Netherlands. Note: This is the earliest record seen (April 
2001) in connection with Heuschen-Schrouff B.V.

991. Ansell, G. Brian; Hawthorne, J.N. 1964. Phospholipids: 
chemistry, metabolism and function. Amsterdam, 
Netherlands: Elsevier Scientifi c Publishing Co. xiv + 439 
p. Illust. 25 cm. Series: B.B.A. Library Vol. 3. First ed. 
published in 1964 under title: Phospholipids: chemistry, 
metabolism and function. [Eng]*

992. 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]
• 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, 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   401

© Copyright Soyinfo Center 2015

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.

993. Paoletti, Rodolfo. ed. 1964. Lipid pharmacology: 
medical chemistry. Vol. 2, parts 1-2. New York, NY: 
Academic Press. xiv + 439 p. Illust. 25 cm. Series: B.B.A. 
Library Vol. 3. First ed. published in 1964 under title: 
Phospholipids: chemistry, metabolism and function. [Eng]*
• Summary: Note: Part 2 is edited by R. Paoletti and C.J. 
Glueck.

994. Van Hoeck, F.; Myttenaere, C.; Ringoet, A. 1964. 
Méthodologie et interprétation des essais sur l’alimentation 
minérale des plantes annuelles [Methodology and 
interpretation of trials on the mineral nutrition of annual 
plants]. Publications de l’Institut National pour l’Etude 
Agronomique de Congo Belge [INEAC] Serie Scientifi que 
No. 104. 134 p. [7 ref. Fre; eng]
• Summary: Conclusions: “Soybeans are more mineralized 
than maize and rice plants. The degree of mineralization 
remains similar in plants receiving very different mineral 
nutrition. The utility coeffi cient or quantity of dry matter 
absorbed per milliéquivalent confi rms this conclusion.”
 Details on soya mineralization are given in tables on 
pages 126-134. Address: 1. Ingénieur agronome (Rég. 
tropicales), Gx [Gemblous, Belgium].

995. 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., 
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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.”

996. Keppler, J.G.; Schols, J.A.; Feenstra, W.H.; Meijboom, 
P.W. 1965. Components of the hardening fl avor present in 
hardened linseed oil and soybean oil. J. of the American Oil 
Chemists’ Society 42(3):246-49. March. [44 ref]
• Summary: For many years investigators have worked 
to identify the “hardening fl avor” which is observed 
in hydrogenated soybean oil and linseed oil. By the 
chromatographic analysis, IR analysis, etc., the principal 
carrier of “hardening fl avor” was determined to be 6-trans-
nonenal. Address: Unilever Research Lab., Vlaardingen, The 
Netherlands.

997. Bird, Desmond. 1965. Mixed feeds: Future prospects in 
the UK. Soybean Digest. May. p. 50-52.
• Summary: “Farmers in the United Kingdom spend about 
320 million pounds each year on buying mixed feed. This 
is the biggest single item of expenditure in the budget of 
the national farm. In fact it is as much as the combined 
expenditure for machinery and fertilizers. The tonnage 
of compounds consumed represents no less than 60% of 
total farm usage of concentrated feedstuffs. The only other 
country in the world which, to my knowledge, exceeds this 
level is the Netherlands, with a fi gure of 80% or more.
 “Between 1957 and 1962 output of compound feedstuffs 
rose by more than 30%.” Address: Public Relations Offi cer, 
Compound Animal Feeding Stuffs Manufacturers National 
Assoc., Ltd., London.

998. Meeuse, B.J.D. 1965. Straddling two worlds: A 

biographical sketch of Georg Everhard Rumphius Plinus 
Indicus. Biologist 47(3-4):43-54. May. [23 ref]
• Summary: For 50 years, Rumphius lived on the island of 
Amboina in the Dutch East Indies. A simple man, he was 
blind during the entire second half of his life. He may be 
considered the last of the herbalists. From 1653 until his 
death in 1702 he produced his Amboinsch Kruidboek or 
Herbarium Amboinense.
 A brief chronology: 1663–He writes the High Council of 
the Dutch East India Co. announcing his intention to report 
on all the plants and animals he has observed on Amboina in 
a series of well illustrated books. The reply is favorable.
 1669–He has lost his eyesight from strenuous work 
under the tropical sun, probably from glaucoma simplex. Yet 
Joan Maetsuyker encourages him to work on.
 1674 Feb.–Ambon is completely destroyed by an 
earthquake. Among the 2,000 dead are his beloved wife.
 1681–He is appointed to membership in a learned 
society in Vienna, the Academia Naturae Curiosorum, under 
the name of Plinus Indicus. This buoys his spirits, but his 
trials are far from over.
 1687 Jan. 11–A great fi re burns down the town of 
Ambon. Only the manuscript of his Kruidboek is saved. 
“His collections, his library and many priceless manuscripts, 
including his own original drawings for this book are lost 
forever. His assistants make new illustrations but the blind 
naturalist cannot see them or correct them.
 1690–He sends to Batavia (today’s Jakarta) the fi rst six 
books of his Kruidboek, complete as to text and illustrations.
 1692–Joannes Kamphuys, after studying and admiring 
the book, sends it from Batavia to Europe on the ship 
Waterlandt. But just before it reaches Holland, in the English 
channel, the ship is attacked by the French and sent to the 
bottom with everything in it and on it. Only 12 sailors escape 
this fate. So is this the inglorious end of the book? No! With 
rare foresight, Kamphuys himself had had seen to it that a 
copy was made in Jakarta before it was shipped to Holland.
 1697–All 12 volumes are safe in Holland. Note: The 
books are not published until the 1740s. Address: Dep. of 
Botany, Univ. of Washington, Seattle.

999. 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 
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; 
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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.

1000. 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.

1001. 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.”

1002. 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 
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 
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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.

1003. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Firma Post & Teekman.
Manufacturer’s Address:  Venserweg 1, Demen, Holland.
Date of Introduction:  1965 October.
New Product–Documentation:  Letter to the editor of 
Soybean Digest. 1967. Oct. p. 17. “Making tofu from U.S. 
soybeans in Holland.” “For several years we have been 
making fresh tofu from U.S. soybeans...”

1004. Foreign Agriculture. 1965. The export and promotion 
of U.S. oilseeds and oilseed products. 3(48):10-12. Nov. 29.
• Summary: “U.S. oilseeds and oilseed products have 
continued as the nation’s top dollar export earner of all 
agricultural commodities in the past year–a fi rm member of 
the ‘billion dollar club.’ FY [fi scal year] 1965 was a record 
export year with $1.1 billion total trade up 30 percent over 
1963-64 and over 90 percent represented dollar business... 
Most of the ‘nondollar’ exports were soybean and cottonseed 
oils that moved under Public Law 480.”
 The year 1964-65 was a record year for exports of 
soybeans and soybean products. Leading importers of U.S. 
soybeans (in million bushels) were Japan (48.4), Canada 
(33.9), Netherlands (26.9), and West Germany (22.4). 
Leading importers of U.S. soybean meal (in 1,000 tons) were 
France (358.4), West Germany (300.7), Canada (249.4), and 
Netherlands (245.2). Leading importers of U.S. soybean oil 
(in million lb; 2,204.6 lb = 1 metric ton) were Spain (239.5), 
Pakistan (195.2), India (137.0), Morocco (79.5), Iran (70.7), 
Greece (54.7), Israel (42.9), and Yugoslavia (41.7).
 “In Japan, one of the largest U.S. markets, continued 
check sampling at the rate of 5-10% is being made on 
imports to insure that the same quality of beans purchased 
is actually shipped and that U.S. exporters are informed of 
low-quality shipments. The American Soybean Association, 
through the Japan Oilstuff Inspectors Corporation, points out 
specifi c shipments of low quality thus allowing ASA to back 
up requests for exporters to maintain grade standards.
 “ASA sponsored trips of two teams of Japanese Soybean 
Crushing Association offi cials to the United States in 1965 
(the larger team came at its own expense) to view U.S. 
soybean production, marketing, and shipping methods. Since 
then, Japanese crushers have had a better understanding of 
the dependable supply and quality of U.S. soybeans.”

1005. 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 
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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 
the Rome area; and President Glenn Pogeler.”

1006. Virendrasingh, Maharajkumar. 1965. Soybean–The 
crop without a peer: Answer to India’s protein malnutrition. 
Commerce (Bombay) 111(2852):A120-A122. Dec. Annual 
number at back of volume. [13 ref]
• Summary: One of the oldest known crops, the soybean 
dates back about 5,000 years. It was fi rst described in a 
materia as long ago as 3838 B.C. prepared by the Chinese 
Emperor Sheng-Nung [sic], who was known as the 
“Heavenly Farmer.”
 “Soybean eaters are more physically fi t and have more 
stamina than people who subsist on rice, millet and other 
grains.”
 In 1804 the soybean was introduced to the USA [sic]. 
In 1898 many soybean varieties were imported and tested, 
but not until 1924 did it enter into the offi cial record [sic], 
“according to pioneer, Bill Baker from California of soybean 
fame.” The USA discovered the value of soybean during 
World War I, but gave it its rightful place during World War 
II.
 “In India, as nutritionists and agronomists came to know 
of the immense possibilities and nutritional value of the 
soybean, attempts were made to grow it, but it has not caught 
on, perhaps because the varieties tried were unsuitable for 
propagation in the soil and climate of our country. Further, 
there was no ready market to take the small produce and it 
did not prove of economic advantage.
 “High nutritive value at low cost: The soybean can 
be virtually regarded as ‘the miracle golden bean of the 
twentieth century,’ because it is an oilseed with a high 
protein content. The country that has this crop on a major 
scale or can develop it need not worry about protein 
malnutrition among its people.
 “The soybean has the supreme quality of being the 
only vegetable protein to possess all the essential amino-
acids required for maintenance and growth. It is a complete 
vegetable protein like meat, milk, eggs and cheese,...”

 “Research workers at the Central Food and 
Technological Research Institute at Mysore maintain that 
the soybean contains twice the quantity of protein as the 
common pulses of India.” For Indians today, the best 
source of oilseed protein from crops grown in India is the 
groundnut. “However, on equal production per acre, the 
soybean yields twice the quantity of protein. Therefore, if 
soybean growing can be developed, we stand a better chance 
of meeting the protein needs of our people.
 “Uses in Indian diet: The Indian diet has a 
preponderance of cereals, especially rice and wheat, which 
of themselves do not have enough proteins and protective 
elements to build and maintain health.
 “The soybean is described as the poor man’s meat.”
 “Other protein products developed recently are soy 
beverages and soy soups. Soy beverage can replace milk. 
Two tablespoons stirred in a glass of water can provide 
the protein defi ciency in our diet. Soy protein fi bres have 
been developed and when fl avoured can be so prepared that 
vegetarians can have the pleasure of having chicken and 
meat made from vegetable protein.
 “Miss T. Phillip, Principal of the Institute of Catering 
Technology and bean Council of America, Inc., provided. 
The work was sponsored by us. These products can be 
incorporated in popular Indian dishes as Nimki, Sev, 
Samosas, Pakoder, Sambar, Alu Chole, Batata bhajee, 
Dalwada, Rava dosa, Oppuma and sweets like Ladoo, 
Shakarpara, pooran poli, Sooji Halva. Soy fl our did well 
in bakery product. Miss Phillip has reported excellent 
acceptability.”
 Soybean is an excellent source of low-priced, edible 
vegetable oil. “The fi rst ever major agreement by the U.S. 
for the supply of soybean oil to India was signed on 30th 
September 1964 for a quantity of about 75,000 metric 
tons valued at about Rs. 9 crores. The oil began coming in 
March 1965. The price has averaged Rs. 1,525 a metric ton 
inclusive of freight and duties. On the whole, it has been half 
the price of domestic peanut oil. It has helped the vanaspati 
industry to meet its requirement of raw materials... Soybean 
oil helped to keep the price of vanaspati at a reasonable 
level as compared with liquid edible vegetable oils. The 
industry has approached the Government of India to request 
for another 150,000 metric tons of U.S. vegetable oil, and it 
is hoped at the time of writing this that it will come through. 
U.S. vegetable oil can be supplied under title I of P.L. 480.”
 Contains a long quotation by Glenn H. Pogeler, 
President of the Soybean Council of American, in a Dec. 
1964 address to the Delhi Fats and Oils Symposium. 
It begins: “The United States consumer pays a smaller 
proportion of his income for food than any other consumer in 
this world.”
 Tables show: (1) India: Production of the fi ve major 
oilseeds and their products (1958-59 to 1963-64)–Groundnut 
(by far the largest), rape and mustard, sesamum, linseed, 
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and castor seed. (2) Oilseed yields (pounds per acre) of the 
above fi ve (1958-59 to 1963-64): Peanuts (in the shell) have 
by far the largest yield–622 to 727 pounds/acre. (2A) Cost of 
protein content of major foods (wholesale on world market): 
The 3 least expensive sources (in U.S. cents per kg) are 
defatted soybean fl our (40), fi sh fl our (50), dried skim milk 
(51). (3) USA soybean oil and meal, supply and disposition. 
(3a) Consumption per caput per annum of (visible) food 
fats and oils (in lbs.): Netherlands 70, West Germany 56, 
Australia 49, USA 46, India 11. Address: Director for India, 
Soybean Council of America, Inc.

1007. Van Adrichem, P.W.M.; Frens, A.M. 1965. Sojaeiwit 
als alimentair antigeen bij mestkalveren [Soy protein as 
digestive antigen in calves] Tijdschrift voor Diergeneeskunde 
90:525+. [Dut]*

1008. Foreign Agriculture. 1966. Japan’s city people, 
bakeries, institutions responsible for increased use of 
soybean oil. 4(12):11-16. March 21.
• Summary: ... according to a market research study on 
edible oils recently completed for the American Soybean 
Association. The key to continuing gains in U.S. exports 
to Japan is promotion of soybean oil consumption. Japan’s 
consumption of all fats and oils–at around 14 pounds per 
person–still lags behind that of most other highly developed 
nations. It is one-fourth that of the Netherlands at 60 pounds 
and one-third the U.S. level of 46 pounds. Approximately 
half of the 313-grams of vegetable oil consumer per person 
each month is soybean oil.

1009. Minneapolis Tribune. 1966. Cargill will build Dutch 
soybean plant. July 1.
• Summary: The large soybean processing [crushing] facility 
will be located in the Port of Amsterdam, and will have an 
initial capacity to crush 300,000 tons of soybeans a year 
to make 240,000 tons of soybean meal and 55,000 tons of 
oil–according to M.D. McVay, vice-president and head of the 
company’s Vegetable Oil Division.
 The plant is expected to begin operations in Oct. 1967.
 This is Cargill’s second soybean processing facility 
outside the United States; it “has an interest in a somewhat 
smaller facility in Spain.” Address: Minnesota.

1010. 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).

1011. Vogels, G.D.; Trijbels, F.; Uffi nk, A. 1966. 
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Allantoinases from bacterial, plant and animal sources. 
I. Purifi cation and enzymic properties. Biochimica et 
Biophysica Acta 122(3):482-96. Sept. 12. [33 ref]
• Summary: The allotoinases from Glycine hispida were 
activated by acid pretreatment below pH 5.4. Address: 
Dep. of Biochemistry, Univ. of Nijmegen, Mijmegen (The 
Netherlands).

1012. Vogels, G.D.; Van Der Drift, C. 1966. Allantoinases 
from bacterial, plant and animal sources. II. Effect of 
bivalent cations and reducing substances on the enzymic 
activity. Biochimica et Biophysica Acta 122(3):497-509. 
Sept. 12. [9 ref]
• Summary: The enzymes from soybeans were found to 
be strongly inhibited by addition of cysteine. The effect 
of some additions on some properties of allantoinases of 
soybeans: manganese shows activation; zinc shows slight 
activation. Reducing substances show strong inhibition. 
Phosphate buffer shows inhibition. Acid pretreatment 
shows activation. A graph shows how a phosphate buffer 
inhibited the allantoinase activity of soybeans. Address: 
Dep. of Biochemistry, Univ. of Nijmegen, Nijmegen (The 
Netherlands).

1013. Van Der Drift, C.; Vogels, G.D. 1966. Allantoin and 
allantoate in higher plants. Acta Botanica Neerlandica 
15(1):209-14. [12 ref]*
Address: Lab. Biochem., Nijmegen, Netherlands.

1014. Vermeersch, G.; Vanschoubroek, F. 1966. Het 
mechanisme van de groeiremming veroorzaakt door rauwe 
sojaboonen en -melen bij éénmagige dieren [The mechanism 
of growth inhibition caused by raw soybeans, and soybean 
meal in monogastric animals]. Vlaams Diergeneeskundig 
Tijdschrift 35:201. [Dut]*

1015. Vermeersch, G.; Vanschoubroek, F. 1966. Snelle 
laboratoriummethodes vor het bepalen van een optimale 
verhitting van sojaboonen en -melen [Rapid laboratory 
methods vor determining optimal heating of soybeans and 
soybean meal]. Vlaams Diergeneeskundig Tijdschrift 35:285. 
[Dut]*

1016. Stanton, W.R. ed. 1966. Grain legumes in Africa. 
Rome, Italy: Food and Agriculture Organization of the 
United Nations. viii + 183 p. See p. 10-12, 99-105. Illust. 
Subject index. Author index. 23 cm. [7 soy ref]
• Summary: Contents of the section on Glycine max: 
Introduction. Origin. Breeding and selection. Physiology and 
development. Pests. Diseases. Place in the cultural system. 
Soil requirements. Soil preparation. Fertilizer. Rhizobia. 
Planting. Cultivation. Harvesting. Storage. Future prospects.
 Contains chapters by Joyce Doughty and R. Orraca-
Tetteh, and W. Steele. “Further, there may have been 

many attempts, dating from the early part of this century, 
at introduction and preparation as human food, including 
soybean bread (an early reference to the Gold Coast: 
Tropical Life, 1929).” Footnote 14 (p. 99): (1) OFC Trials, 
Tanganyika 1948-49; East Africa 1955; Angola 1936; van 
den Abeele & Vanderput 1956; INEAC reports 1960. INEAC 
is the Institut National pour l’Etude Agronomique du Congo, 
active from the 1930s and 1960s.
 Note: The OFC (Overseas Food Corporation) was 
set up under the Overseas Resources Development Act in 
February 1948, for the purpose of producing foodstuffs and 
other agricultural products in British Colonies. It promoted 
mechanized agriculture and was quite active in Tanganyika. 
Its “groundnuts scheme” was seen as a football in domestic 
politics since its inception.
 “Origin: The soybean is a very ancient cultigen of 
China and Japan and its early development is wrapped in 
obscurity... Cultivars can be divided into those with erect and 
those with reclining stems, but both types can have short or 
long internodes... According to Sapin (1959) cultivars grown 
for seed can be classifi ed according to the length of their 
growth period...”
 “Breeding and selection: Soybeans are adaptable to a 
wide range of climatic conditions, to which cultivars respond 
by considerable changes in growth habit... In the Democratic 
Republic of the Congo (formerly Belgian Congo) selection 
started as early as 1936, mainly with varieties from the 
United States, Indonesia, and Manchuria, and many cultivars 
have been developed... Recommended cultivars for Zambia, 
Copperbelt Province, are H 273, H 237, and Geduld” (p. 
101).
 Note 1. This book is poorly edited. It gives many author/
year citations in text but no corresponding bibliographic 
entry for most!
 Note 2. This is the earliest English-language document 
seen (Aug. 1999) that uses the word “cultivar” (or 
“cultivars”) in connection with soybeans.

1017. Unilever N.V. 1967. [Cheese-like spreads]. 
Netherlands Patent Application 6,510,226. Feb. 7. 8 p. 
Application fi led 6 Aug. 1965. (Chem. Abst. 67:010538). 
[Dut]*
• Summary: Coconut oil, soy lecithin, annatto, and skim 
milk are used as ingredients. Address: Unilever.

1018. 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. 
South America: Argentina, Brazil, Colombia, Paraguay. 
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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.

1019. Kermanshahchi, H. 1967. Vegetable oils and 
shortening industries in Iran. Soybean Digest. May. p. 70-71.
• Summary: “The consumption of vegetable oil in Persia 
started on a very small scale only about 15 years ago and 
has developed tremendously during the last 10 years. 
Undoubtedly vegetable oil was used in ancient Persia many 
centuries ago. We have good evidence that the people of 
the Caspian Seacoast [on the northern border of Persia] 
were regular users of sunfl owerseed and cottonseed oils 
which were extracted in a very primitive way. Moreover the 
old Iranian minorities such as Zoroastrians and Jews were 
well acquainted with the extraction and consumption of 
sesameseed.
 “Some people are of the opinion that cottonseed oil was 
already being extracted in Persia and western India when 
Alexander the Great’s armies marched to this part of the 
world [about 330 BC].
 “However, we must classify the Iranian nation as being 
a steady consumer of animal fat mainly up to early 1950. 
The regular consumption of cottonseed by animals as a 
well-known cattle feed and a favorite camel feed has been 

the subject of many interesting stories and poetry by Iranian 
writers and poets. Therefore the problem of switching the 
taste of the nation from the accustomed animal fat to the 
unaccustomed vegetable oil and to erase from their minds 
that it is an old cattle feed which is now consumed by human 
beings has always been the basic problem of this business 
promotion.
 In about 1950, the “fi rst serious introduction of 
vegetable oil to the public was made by Bank Melli Iran 
(National Bank of Iran) which had imported considerable 
quantities from Holland and distributed it among the few 
thousand employees of the bank which were scattered 
throughout the country.
 “Ten years later, in 1960, the Iranian army decided to 
take advantage of imported soybean oil in larger quantity for 
the fi rst time. They purchased over 2,000 tons at a time from 
the United States.
 Discusses in detail current development and statistics. 
During the past 10 years, the progress of the Iranian 
vegetable oil industry has been remarkable. “Soya oil is now 
the basic raw material of this industry.” A photo shows Dr. H. 
Kermanshachi. Address: Dr., President, Shiraz Cotton Gins 
and Oil Mills Co., Tehran, Iran.

1020. 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 
[Netherlands] 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 
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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.

1021. 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 
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 
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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.

1022. Edgar, Barry. 1967. Bachelor cooks spicy Indonesian 
specialty: Nasi goreng. Christian Science Monitor. Sept. 26. 
p. 21.
• Summary: Mr. Edgar is an American bachelor who used to 
live in Holland. Indonesian food is very common in Holland 
since Colonial Dutchmen brought their Indonesian tastes 
home with them after Indonesia acquired independence. 
He learned how to make Nasi goreng (“Fried rice”) and 
gives the recipe here, together with its special sauce; the 
ingredients include “2 tablespoons thick soy sauce–also 
called ketjap benteng.” A good Dutch brand is Conimex. 
Thin soy sauce makes a poor substitute.

1023. Firma Post & Teekman. 1967. Making tofu from U.S. 
soybeans in Holland (Letter to the editor). Soybean Digest. 
Oct. p. 17.
• Summary: “For several years we have been making fresh 
tofu from U.S. soybeans–No. 2 soybeans shipped from the 
Gulf and later in the season from the Great Lakes district.
 “Our experience has taught us that U.S. soybeans are the 
best for making tofu. Sometimes we get offers from other 
countries, but those beans are of lower quality.
 “Here in Holland we eat only fresh tofu. The market for 
dried tofu is too small. The little dried tofu we use we import 
from Hongkong and Japan.
 “The reason we eat tofu here is that there are a lot of 
people from the so-called Dutch Indies [Indonesia] living 
in the Netherlands. There are also many Chinese people in 
our country, and mostly they trade in restaurants or specialty 
shops. We hope we have given you a small idea of the little 
tofu country, Holland.” Address: Venserweg 1, Demen, 
Holland.

1024. Henderickx, H.K.; Vanneste, G. 1967. Maïze-soybean 
mixtures as protein sources of high biological value. 
Zeitschrift fuer Ernaehrungswissenschaft 8(4):209-15. Oct. 
[15 ref. Eng]
• Summary: In the Luluabourg [later renamed Kananga] area 
of the Belgian Congo, there is a shortage of proteins. Animal 
protein is too expensive and in short supply. Therefore it 
appears necessary to solve the problem using plant proteins. 
Ground-nuts, beans, and sometimes voanszous (voandzeia 
subterrsmea [subterranea] Thou.) [Bambara groundnuts] are 
cultivated in the Luluabourg area and their growth is highly 
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encouraged. “Another possibility would be the introduction 
of the soybean culture. Indeed from a nutritional point of 
view this could be a valuable improvement. The soybeans, 
adequately treated, is quantitatively and qualitatively one 
of the best vegetable protein sources. From an agricultural 
standpoint the soybean growth in this area is more favourable 
than that of other leguminosae as to yield, vegetation 
period, edaphic conditions, etc.” The authors tried making 
soybean milk but with little or no success due to unsanitary 
conditions during preparation. But they got good results 
substituting soybeans for manioc in bidia using 25% soybean 
meal and 75% maize meal. It was sweetened with a piece of 
well matured banana. The nutritional value of the mixture 
was high, with a chemical score of 91. Address: 1. Dep. of 
Nutrition, Faculty of Agricultural Sciences, 235 Coupure, 
Gent (Belgium); 2. BP 110, Tshibashi-Luluabourg ([Belgian] 
Congo).

1025. Pigeaud, Theodore G.Th. 1967-1970. Literature of 
Java. Catalog raisonné of Javanese manuscripts in the library 
of the University of Leiden and other public collections in 
the Netherlands. 4 vols. The Hague: Martinus Nijhoff. See 
vol. II, p. 32. 25 cm. [5000+* ref. Eng]
• Summary: Vol. II is titled “Descriptive lists of Javanese 
manuscripts.” These lists “are to take the place of the 
Old Dutch Catalogues of the Library of the University of 
Leiden,...”
 In the section titled “Delft Collection” (p. 25-50) is a 
description of the Serat Centini manuscript (which mentions 
tempeh) in volume II, p. 32. “LOr 1814 (I-V)–B-30.802. 21 
x 35 cm... Centini, encyclopedical romantic poem in macapat 
verse, dated 1775 A.J., i.e. 1846 A.D., by Ranga Sutrasna, 
who lived in the reign of Paku Buwana V (1920-1823). Five 
leather bound volumes with quadratic kraton script, written 
in Surakarta, originally belonging to the Delft Collection. 
Cat. Vreede p. 323-27 has a Dutch epitome and references 
to literature, The Centini has been edited in Batavia (KBG, 
romanized) in 1912/15. See Pigeaud, ‘De Tjabolan en de 
Tjentini’ (Verh. KBG vol. 72, 1933), which has an extensive 
Dutch summary and lists of initial lines of cantos.”
 Pigeaud was born in 1899. Address: PhD, Leiden.

1026. 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.

1027. Product Name:  [Nutana Beefl ike Slices, and 
Chickenlike Slices].
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1967.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. John. 1981. 
Adventist Food Industries: Recent Developments. Spectrum. 
Feb. Interview with Eric Howse. 1981. Feb. In 1981 
Nutana was doing the most advanced work with soy of any 
Adventist food company outside the U.S. They started in 
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the early 1960s importing spun protein fi bers (SPF) from 
the U.S. Now they import soy fi bers spun by DE-VAU-GE 
in Germany and use them to make a range of meat analogs. 
Labels in Danish, Dutch, and Finnish.
 Note: This is the earliest known commercial soy product 
made in Denmark.

1028. Mateles, Richard I.; Wogan, Gerald N. eds. 1967. 
Biochemistry of some foodborne microbial toxins. 
Cambridge, Massachusetts: MIT Press. ix + 171 p. Papers 
presented at the Symposium on Microbial Toxins held at the 
meeting of the American Chemical Society, New York, on 12 
Sept. 1966. [100+* ref]
• Summary: Contents: Part I: Bacterial and algal toxins. 
Part II: Fungal toxins. One chapter in each part is about 
soy. They are cited separately. Address: MIT, Cambridge, 
Massachusetts.

1029. Soybean Digest. 1968. Cargill has opened plant in 
Amsterdam. Aug. p. 42.
• Summary: The plant began operations in late March 1968, 
but it offi cially opened on May 22. Cargill Industries N.V. is 
a subsidiary of Cargill, Inc. (Minneapolis, Minnesota).
 “The plant will be able to process 500,000 tons of 
soybeans annually, however it will crush 300,000 tons.”
 The manager of the plant is Adrianus Blankestijn, former 
manager of Cargill’s soybean plant in Memphis, Tennessee. 
Cargill is also associated with a plant in Tarragona, Spain.
 A photo shows the Amsterdam plant and its many tall 
silos for storing soybeans.

1030. Product Name:  [Nutri-Soja {Soy Isolate-Based 
Infant Formula} (Powder, or Concentrated Liquid)].
Foreign Name:  Nutri-Soja.
Manufacturer’s Name:  N.V. Nutricia.
Manufacturer’s Address:  Stationstraat 186, Zoetermeer, 
Netherlands.  Phone: 21 92 50.
Date of Introduction:  1968.

Ingredients:  Glucose syrup [corn syrup solids], vegetable 
oil, soy protein isolate, minerals, vitamins, methionine, 
taurine, trace elements, L-carnitine.
Wt/Vol., Packaging, Price:  400 gm can.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm powder: Protein 14.2 gm, fat 
(vegetable) 28.3 gm, carbohydrates 52.7 gm, moisture 3 gm, 
minerals 2.1 gm, vitamins 0.2 gm, energy 522 kcal (2215 kJ).
New Product–Documentation:  Thomson, W.A.B. 1979. 
Journal of the American Oil Chemists’ Society. March. p. 
386-88. Soyfoods Center Computerized Mailing List. 1982. 
July 23. Product brochure. 1989. Nutri-Soja: When nature 
fails, Nutricia helps. This is a milk-free, saccharose-free 
infant formula made with soy protein isolate supplemented 
with L-methionine.
 Letter from Barbara B. Rumpff. Loma Linda Foods. 
1989. Nov. 30. Nutri-Soja was introduced in Europe in 1968. 
Nutricia N.V. was founded in 1901.
 Label. 1989, received. 12.75 by 4.5 inches. Dark blue, 
black, red, orange, yellow, and green on orange. Illustration 
of bottle, teddy bear, and fl owers. “Complete soy-based 
infant food.” This is a powdered soymilk.

1031. Wintgen, K.H. 1968. [Coating colors based on isolated 
soybean protein]. Papier (Darmstadt) 22(7):429-35. [Ger]*
Address: International Div., Ind. Protein Ralston Purina Co., 
Brussels, Belgium.

1032. Eastman, Whitney H. 1968. The history of the linseed 
oil industry in the United States. Minneapolis, Minnesota: 
T.S. Dennison & Co. 277 p. Illust. No index. 24 cm. 
Sponsored by First Interoceanic Corporation. Foreword by 
Thomas L. Daniels. Reviewed in Soybean Digest, June 1968, 
p. 31. [460* ref]
• Summary: A good, very readable work–with a large 
bibliography but no documentation of individual sources. 
All references pertain to fl ax. Chapter 2, titled “Growth and 
decline of fl axseed production in the United States along 
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with the rise and fall of the linseed oil processing industry” 
offers a chronology of early developments concerning 
linseed oil:
 Early colonists brought fl axseed to America, primarily 
for the production of fi ber to be spun and woven into linen 
cloth. As population increased, there was a growing need for 
linseed oil at home to use in making paints for buildings and 
machinery, and for linseed cake as a livestock feed.
 1793–The fi rst linseed oil was produced in the USA 
(p. 18)–the same year the cotton gin was invented. Note: 
This may also have been the fi rst vegetable oil produced in 
the USA. Small family-owned processing plants, usually 
bearing the family name, began to spring up along the 
Atlantic Seaboard. This new industry followed the westward 
movement of American civil and the fl ax crop.
 1795–The horizontal hydraulic press is invented; 
effi cient but expensive, it soon comes to be used for making 
linseed oil (in the early 1800s).
 1810–There are now 283 fl axseed processing plants 
in the USA, with a combined annual capacity of less than 
300,000 bushels. About 60% of these plants are located in 
Pennsylvania. Many of them used hand-turned screw presses 
(resembling apple cider presses), which were much less 
effi cient than the Dutch (stamper) press or the new horizontal 
hydraulic press. The movement of fl ax westward often left 
East-Coast processors in short supply.
 1850–The vertical hydraulic press, invented and 
patented by Edwin Hills, appears on the market. It is widely 
used in larger, modern plants until the 1930s.
 1860–East Coast linseed processors now feel the 
competition of inland processors; 26 plants are concentrated 
in the Miami River Valley near Dayton, Ohio. For many 
years Ohio was the leading fl axseed producing area in the 
USA.
 1870–Thirty Eastern Seaboard processing plants are 
still in business, many using imported fl axseed with a higher 
oil content. 1887–The National Linseed Oil Company is 
established to consolidate small processors into a so-called 
Trust to improve processing margins. It ends up controlling 
about two-thirds of processing capacity, but 21 of its 
plants were so old and ineffi cient that they soon had to be 
dismantled and written off. At this time 70 linseed oil plants 
are in operation in the USA, with 20 of them in Ohio. During 
the 1880s many such trusts–but smaller–were formed.
 1900–Only 13 Eastern Seaboard processing plants 
remain in business, six each in New York State and 
Philadelphia, and one in New Jersey.
 1909–Spencer Kellogg and Sons, Inc. builds a large, 
modern linseed oil processing plant on the Hudson River in 
Edgewater, New Jersey; it had its own deep-water pier and 
was equipped with hydraulic presses.
 1911–Midland Linseed Products Co., a fast-growing 
oil processor based in Minneapolis, Minnesota, also builds 
a large, modern linseed oil plant on the Hudson River in 

Edgewater, New Jersey; it has 64 hydraulic presses and a 
deep-water pier.
 1912–317 million lb. of linseed oil are produced in the 
United States.
 1922–Archer-Daniels Linseed Co., based in 
Minneapolis, Minnesota, is the third major company to build 
a large, modern linseed oil processing plant on the Hudson 
River in Edgewater, New Jersey; it has 48 hydraulic presses.
 1944–Production of linseed oil in the USA reaches an 
all-time peak of 732 million lb. It is used mostly in paints 
and varnishes.
 Contains an excellent, detailed history of Spencer 
Kellogg and Sons, Inc. The company, which has 
headquarters in Buffalo, New York, dates back through 5 
generations of the Kellogg family. The Kellogg name has 
been prominent in the linseed oil industry longer than any 
other family, dating back to 1824, only 31 years after the fi rst 
linseed oil was produced in America.
 Spencer Kellogg was the “fi rst linseed oil processor in 
America to do any serious fundamental research on linseed 
oil in this country. They built a modern research laboratory 
at Buffalo, New York, in 1909, and under the able leadership 
of Dr. Alex Schwarcman, carried on an aggressive program 
in fundamental research on linseed oil. Dr. Schwarcman 
received thirty-four United States and Canadian patents 
over a period extending from 1914 to the present time.” The 
company was sold in 1961 to Textron, Inc. It has since been 
operated as the Spencer Kellogg Div. of Textron, Inc., a 
publicly owned corporation.
 Also contains a history of Archer-Daniels-Midland 
Co. (p. 40-), one of the largest linseed oil processors in 
the industry. Formed under that name in 1923, it has roots 
going back 130 years. ADM was said to be a bit slow in 
recognizing the value of research. As late as 1932 ADM’s 
entire technical staff consisted of only a few people, but 
when the new laboratory was completed the following year, 
the department was expanded. The list of new products 
developed through research began to grow rapidly starting 
in about 1940, so that an increasingly large proportion 
of ADM’s output of linseed oil was sold in refi ned or 
chemically processed form.
 Chapter 4, titled “The Evolution of Processing 
Equipment” (p. 107+) gives a good history of the subject. 
The horizontal hydraulic press, invented in 1795, came into 
use in the early 1800s. The vertical hydraulic press fi rst 
appeared on the market in 1850 and was widely used until 
the 1930s; French Oil Mill Machinery Co. of Piqua, Ohio, 
dominated the market. The French Oil Mill Machinery Co. 
made an excellent model. The Spencer Kellogg plant at 
Edgewater, New Jersey, built in 1909, eventually had 190 
hydraulic presses–the largest in the USA. Mechanical screw 
presses replaced the vertical hydraulic press in the 1930s. 
The main manufacturer of these presses were V.D. Anderson 
(Expeller) and French.
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 “The continuous solvent extraction of oilseeds was fi rst 
developed in Europe and had been used successfully there 
for a number of years before the process was used in the 
United States. The fi rst continuous solvent extraction plant 
in this country was placed in operation in Chicago [Illinois] 
in 1934 by Archer-Daniels-Midland Company to operate 
on soybeans. This plant, like several others of the earlier 
plants in this country, was designed and built in Europe.” 
Early U.S. manufacturers of continuous solvent extraction 
equipment were Allis-Chalmers of Milwaukee (Wisconsin), 
V.D. Anderson of Cleveland (Ohio), French of Piqua, and 
Blaw-Knox of Pittsburgh (Pennsylvania). Flaxseed, which 
has a much higher oil content than soybeans, required 
prepressing by use of the mechanical screw press.
 When [in 1960] Honeymead sold their Mankato 
soybean processing plant to Farmers Union Grain Terminal 
Association (FUGTA a farmers co-op), the fl axseed 
prepressing unit was included. Sometime later [in 1961], 
First Interoceanic Corporation purchased the solvent 
extraction plant of the Minnesota Linseed Oil Co., and after 
operating it for a while, resold it to FUGTA.
 A review of this book in Soybean Digest (June 1968, p. 
31) shows a small photo of Whitney Eastman, who started in 
the vegetable oil processing industry in 1911, and in addition 
to linseed oil has been associated with the soybean crop and 
industry since its early beginnings in the USA. “Mr. Eastman 
has served as vice president of both Archer Daniels Midland 
and General Mills, Inc. In recent years he has been a director 
of First Oceanic Corp., which is the largest stockholder of 
ADM.”

1033. Kikkoman Shoyu K.K. 1968. Kikkôman Shôyu shi 
[History of Kikkoman Shoyu]. Noda, Japan: Kikkoman 
Shoyu K.K. 804 p. Illust. No index. 26 cm. [113 ref. Jap; 
eng+]
• Summary: This is the third (and best) major history of 
Kikkoman, written largely by Mr. Morio Ichiyama. Contents: 
Preface. I. Overview–1. Fermented foods. 2. Japanese shoyu. 
II. Present status: 1. Overview of Noda (p. 15): Location, 
overview photo of city area. 2. Main building and facilities 
(p. 18): Main offi ce, Tokyo branch, Osaka branch, plant No. 
7, Kansai plant, inside the fermentation plant, bottling plant, 
sake making plant, food manufacturing plant, Goyo Gura 
traditional shoyu facility, Central Research Center. 3. The 
distribution and view of the buildings (p. 36): Distribution 
chart of the main buildings in the Noda area, view of the 
plant, water providing facility. 4. Products (p. 41): Shoyu, 
products made by food manufacturing department and 
sake brewing department. 5. Sales and marketing (p. 44): 
Domestic, overseas. 6. Welfare facilities (p. 48): Health 
center house, attached hospital, cultural gymnasium, 
dormitory and company housing quarters. 7. Connected 
enterprises (p. 50): K.K. Senshûya (Chiaki), foundational 
juridicial person / (kôfûkai), foundational juridicial person 

/ (Noda Sangyo Kagaku Kenkyusho), Sôbu-Tsûun K.K., 
Kikkoman International, Inc., Tone Coca-Cola Bottling 
Co., Kikko Food Industry K.K., Seishin Seiyaku K.K. 
(pharmaceutical company), Mann’s Wine K.K. 8. The staff 
members (p. 58).
 III. History. 1. The history of shoyu (p. 61): History 
of shoyu, origin of character meaning shoyu, Daishokuzen 
and Shoin, Zashin of Shoin, the beginning of shoyu 
exports (p. 76), the fi rst shoyu plant overseas, shoyu 
which was protected by the Lord of the Han (Hanko), 
references to Noda Shoyu in literature. 2. Trademarks (p. 
86): The change of trademark, the origin of the Kikkoman 
trademark. 3. Management of the organization (p. 91): 
Changes in organization, changes in management, changes 
in bookkeeping. 4. Production (p. 118): History of the 
method, raw materials, processes, containers, sauce, new 
seasonings, various kinds of sake. 5. The plant (p. 231): 
Noda plant, Kansai (Osaka-Kyoto area) plant, sake making 
plant. 6. Research center (p. 265): History of the research 
center, achievements. 7. Businesses (p. 269): Sales, 
wholesale, business customs, export, transportation, prices, 
advertising, business offi ces, overseas activities. 8. Labor 
(p. 375): Changes in labor conditions, the labor union, 
labor relations board. 9. Welfare (p. 393): Health insurance 
union, medical facilities, dormitories for single workers 
and company housing quarters, day care center, travel club, 
fi re department, committee for funerals, weddings, etc. 
(Kyozaikai), athletic association, cultural committee, Noda 
Shoyu co-op.
 IV. Pre-history–Before the company’s establishment. 
1. Natural and environmental history of Noda (p. 415). 
2. Development of the shoyu industry in Noda (p. 432). 
3. Family tree (p. 440). 4. Brief description of the major 
contributions (p. 448, incl. Kotohira Shrine, Kameo Mogi’s 
theory of business, founding of the Senshu-kai, the man who 
emphasized thrift and simplicity, the 1st president of the 
company, the 2nd president–Mogi-Honke, the 3rd president 
Chu-do Kikkoman Kuramoto).
 V. Company history. 1. Developmental stage and 
established stage (p. 469): Outline, foundation of the 
company, beginning of the business, developments and labor 
problems, overproduction and the business world. 2. The 
new order and the controlled economy during World War 
II (p. 494): Outline, changes during the war, process under 
controlled economy during the war. 3. The U.S. occupation 
period (p. 519): Outline, development of democracy, danger 
of the business world, changes caused by international 
conditions. 4. Development period of new Japan (p. 547): 
Outline, quickening of economic growth, advancing 
technology, a step forward to modernization, diversifi cation 
of the business.
 Appendixes: 1. Company time table (20 p.). 2. Charts 
and graphs concerning the company’s history (5 p.). 3. Food 
history and shoyu (193 p., including many old illustrations, 
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photos, a 38-page chronology of Japanese food culture {p. 
137-75}, and a bibliography {p. 191-93}). Closing remarks 
(2 p.). Contains many photos, illustrations, and copies of 
early documents.
 Note: Ichiyama is not listed in this book as the author, 
even though he wrote it. On the copyright page the author is 
given as Kikkoman K.K. Continued. Address: Noda, Japan.

1034. Kikkoman Shoyu K.K. 1968. Kikkôman Shôyu shi 
[History of Kikkoman Shoyu (Continued–Document part 
II)]. Noda, Japan: Kikkoman Shoyu K.K. 804 p. Illust. [113 
ref. Jap; eng+]
• Summary: The section on the beginning of shoyu exports 
(p. 76) states that the exporting of shoyu from Japan began 
when a group of merchants were allowed to do business 
after the closing of Japan during the Kan-ei era (1624-
30) of the early Tokugawa period. In 1641 a group of 
Dutchmen moved to Nagasaki from Hirado. At that time, 
two merchants already in business were allowed to conduct 
trade: Their names were Koyanagi Heizaemon and Sameya 
Hisazaemon. They established a stock company with 16 
shares. The shareholders were called Dejima shoshiki 
urikomi shônin. To the original two merchants, in 1653 
four more were added and in 1666 ten more were added, 
making a total of 16. These were called the “Comprador 
Merchant Guild” (Konpura Nakama). They started exporting 
shoyu from Japan. According to documents in the Hague: 
1668–It was exported to Coromandel on the southeast coast 
of India. 1670–To Ceylon. 1699–To Ceylon, Bengal, and 
Nakabatanam. 1716–To Coromandel. 1717–To Suratt, in 
northwest India. Furthermore, the Dutch took shoyu to 
Europe. So we can see that in the late 1600s and early 1700s 
the people of Europe started to use shoyu.
 The section on exports (p. 294-99) states that it is 
diffi cult to tell when shoyu from Noda was fi rst exported 
from Japan. In 1879 a person named Domoto (?) got one 
Kikkoman brand and its logo (in the shape of a hexagon, 
but not the current Kikkoman logo) registered in California, 
and then he started to sell the product there. In about 1899 
the Saheiji MOGI family’s Kikkoman brand shoyu began to 
be exported to Hawaii via Okada-shoten, a company with 
offi ces at Koamicho 3-5 in Tokyo. In 1907 the Verleysen-
Nyssens company in Brussels, Belgium, began to import 
shoyu in large kegs. They repackaged it in grey ceramic 
bottles of their own design, then published a pamphlet in 
French (see p. 295) describing the product (which they called 
“Soya”) and showing a photo of two sizes of bottles. A 1.2 
liter bottled retailed for 1.75 francs. Page 296 shows a gift 
coupon from the year 1922 from America. When a person 
buys a bottle of shoyu, he or she gets this $0.50 coupon.
 Excerpts from Appendix 3 (p. 152+): Chronology of 
food history. 1610–Tamari was made in Nagoya using only 
soybeans when the Nagoya Castle was built. 1615–Dried 
nori sheets invented in Edo.

 1616–Shoyu started to be made in Choshi, Shimousa.
 1661–Takanashi (1661) and Mogi (1662) families in 
Noda started to make shoyu and miso.
 1666–Usukuchi shoyu started to be made in Tatsuno, 
Hanshu / Banshu by a certain man. And Bizen shoyu started 
to be made in Bizen.
 1698–Shoyu wholesaler (tonya) fi rst appeared in the 
literature in Sonazaki Shinju, by Chikamatsu Monzaemon.
 1781–Kanro shoyu starts to be made. Mr. Takada 
offered shoyu to Yoshikawa-ko and received the admiration / 
appreciation of kanro (“sweet dew”).
 1810–Choshi Shoyu received the gozengoyô Tanaka-gen 
han bakufu.
 1829–The Takanashi house of Noda received the 
Bakufu’s order for shoyu (goryomaru). Address: Noda, 
Japan.

1035. Wilson, Charles H. 1968. The history of Unilever: A 
study in economic growth and social change. 3 vols. London 
and New York: Frederick A. Praeger, Publishers. Illust. 24 
cm. [276* ref]*
• Summary: Volumes 1-2 were fi rst published in 1954. 
Volume 3 continues the history, 1945-1965. Book I. Lever 
Brothers. Book II. Jurgens’ and Van den Bergh’s. Book 
III. Unilever–The last 20 years. Address: Fellow of Jesus 
College, Cambridge, England.

1036. Central Soya Co. 1969. We see a great future (Ad). 
Soybean Digest. March. Rear cover.
• Summary: An illustration shows a crystal ball on a stand; 
inside of it is a trifoliolate soybean leaf consisting of three 
leafl ets and the petiole. The pattern formed by these 3 leafl ets 
is the basis of Central Soya’s logo. The text begins: “When 
Americans gang up on a problem, it’s usually not long until 
they start fi nding solutions. That’s why we see great things 
ahead for the soybean.”
 “Out Chemurgy Division has already patented such 
things as special protein paper coatings, Promosoy and 
Promine for making hamburgers and hotdogs juicier, Textrol 
to make bread more nutritious and help it stay fresh longer, 
special soy protein to better feed hungry people, and even 
dietary foods for people too well fed. And more.
 “Of course, we make lots of un-exotic things from 
soybeans, too. Like nutritious Master Mix livestock feeds 
that help increase a hungry world’s supply of meat, milk and 
eggs.
 “We believe that what’s happened up to now is just a 
sample of what the bean is capable of doing. No telling what 
it will amount to with so many more hands pushing for it.
 “No wonder we can predict such great things for the 
bean.”
 “Central Soya–The Foodpower People. Overseas offi ce: 
Central Soya International, Inc., 66 rue Royale, Brussels 1, 
Belgium.” Address: Fort Wayne, Indiana.
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1037. 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).

1038. Groot, A.P. de; Slump, P. 1969. Effects of severe 
alkali treatment of proteins on amino acid composition and 
nutritive value. J. of Nutrition 98(1):45-56. May. [26 ref]
• Summary: Soy protein, especially isolated soy protein 
(ISP–Promine D made by Central Soya Co., Chicago, 
Illinois) is discussed throughout this paper. The amount of 
lysinoalanine (LAL), an amino acid derivative, formed in ISP 
upon exposure to aqueous alkali at pH 12.2 increased with 
rising temperature and longer exposure period. The presence 
of LAL in proteins was accompanied by decreased contents 
of cystine and lysine, and decreased net protein utilization 
(NPU).
 Table 3 (p. 50) shows the amino acid composition and 
nutritive value after various treatments of ISP. Table 4 shows 
the effect of amino acid (methionine alone or with lysine) 
supplementation and the nutritive value of ISP before and 
after standard alkali treatment.
 Note: This is the earliest document seen (July 2009) 
that mentions lysinoalanine in connection with soy. Address: 
Central Inst. for Nutrition & Food Research TNO (CIVO), 
Zeist, Netherlands.

1039. Central Soya Co. 1969. One of our favorite customers 
(Ad). Soybean Digest. July. Rear cover.
• Summary: An illustration shows a portrait of a pretty 
young lady with a pony tail. “She, like most American 
women, uses cosmetics made with the help of the soybean.
 “How can such glamour come from such humble 
beginnings? The answer is chemurgy–’the science of fi nding 
new and improved ways for using agricultural products.’ 
In this case the ‘raw material’ is lecithin, one of the many 
types of lecithins Central Soya chemists get from soybeans. 
About 75,000,000 pounds of this versatile substance are used 
each year to help make margarine, paints, chocolate, rubber, 
plastics, baked goods, leather, drugs, petroleum products, 
and of course, cosmetics. Note: It is not clear whether 
75,000,000 pounds of lecithin are used each year in the USA 
or worldwide–presumably the latter.
 “The talented soybean has learned to do so many things 

so well that lending its talents to making American women 
the most beautiful in the world is a snap.”
 “Central Soya–The Foodpower People. Overseas offi ce: 
Central Soya International, Inc., 66 rue Royale, Brussels 1, 
Belgium.” Address: Fort Wayne, Indiana.

1040. Veen, E. 1969. De toekomst van het vitamineren [The 
future of vitaminization]. Chemisch Weekblad 65(31):24-26. 
Aug. 1. [6 ref. Dut]
• Summary: The development of a yoghurt based on soy 
protein, vegetable fat, lactose, corn starch, and fl avorings, 
and of a cheese based on vegetable protein is questioned. 
Address: Koninklijke Verkade Fabrieken, Zaandam, 
Netherlands.

1041. Van Doorn, Barth A. 1969. Soybeans and soybean 
products in Europe: Yesterday, today, and tomorrow. Soybean 
Digest. Sept. p. 38-44, 46.
• Summary: Contents: Introduction. What kind of a customer 
is Europe? The future of soybeans and soybean meal in 
Europe. Observations on split Europe [Eastern Europe 
under Communist rule]. On the EEC and Mr. Mansholt. The 
political problem. The agricultural problem. The effect on 
U.S. exports of soybeans and meal. Why it won’t work out in 
that fashion. Observations on soybean oil. On sunfl owerseed 
oil from the USSR. Conclusion. Address: Partner, Van Doorn 
& Co., N.V., Rotterdam, Netherlands.

1042. Soybean Digest. 1969. The soy foods companies: El 
Molino Mills (Document part). Nov. p. 42.
• Summary: “El Molino Mills is a stone-ground, specialty 
milling business carried on by the three Vandercook brothers 
at Alhambra, California. It was begun by a Vandercook 
ancestor in Holland eight generations ago.
 “El Molino offers a number of soy foods including 
breakfast foods, soy milk, vegetable soybeans, soy sprouts, 
and soy fl our and soy fl our mixes. Outlets include health 
food stores.”

1043. SoyaScan Notes. 1969. Chronology of soybeans, 
soyfoods and natural foods in the United States 1969 plus 
overview of the 1960s (Overview). Dec. 31. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: 1969 Jan. Volume 1, Number 1 of Food Science 
and Technology Abstracts published; the earliest records in 
it go back to Jan. 1968. It is created from the world’s fi rst 
computerized database specializing in food.
 1969 Jan. Richard M. Nixon inaugurated as President of 
the United States. Clifford M. Hardin of Indiana is Secretary 
of Agriculture.
 1969 March. Paul Hawken takes a 9-month trip to Japan 
and arranges for Mitoku and Muso Shokuhin to export 
natural foods to Erewhon.
 1969 March. Soybean yields in tests top 100 bushels/
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acre for the fi rst time.
 1969 March. Essene Macrobiotic Supply starts business 
in Philadelphia, Pennsylvania. Denny Waxman and Charles 
Smith are founders.
 1969 June. A.E. Staley Manufacturing Co. acquires 
Gunther Products, a pioneer in the fi eld of modifi ed (enzyme 
hydrolyzed) soy whipping proteins. Gunther had been 
founded in 1948, incorporated in 1949.
 1969 Aug. Erewhon–Los Angeles opens as a small 
macrobiotic natural foods retail store at 8003 Beverly Blvd. 
Bill Tara is the fi rst manager.
 1969. USAID starts actively encouraging U.S. 
businesses to launch low-cost commercial protein products 
in Third World countries.
 1969 fall. Erewhon Natural Foods in Boston, 
Massachusetts, starts to distribute macrobiotic and natural 
foods. They had begun to wholesale these foods out of the 
back of their retail store in the spring of 1969. They are 
America’s fi rst natural foods distributor, and remain the 
largest for many years.
 1969 Oct. Protein-Enriched Cereal Foods for World 
Needs, edited by Max Milner, published by American Assoc. 
of Cereal Chemists.
 1969 Nov. Bac-o-Bits, meatless bacon bits made from 
extruded soy fl our, start to be sold nationwide by General 
Mills. Its forerunner, Bac*O’s, made from spun soy protein 
fi ber, had been introduced in May 1966. Frozen Bontrae meat 
analogs are sold to the foodservice trade. This pioneering 
work by one of America’s largest food companies indicated 
to the U.S. food industry that the time for soy protein foods 
of the future had arrived.
 1969 Nov. 4. Eden Organic Foods incorporated in Ann 
Arbor, Michigan by Bill Bolduc, and their macrobiotic retail 
store begins operation, selling soyfoods including tamari and 
miso purchased from Erewhon. The company grew out of a 
loosely-knit food buying co-op which had started in about 
July 1967 but which had no name, no formal structure, and 
no bank account. Bolduc was joined 9 months later by Tim 
Redmond.
 1969 Nov. 17-21. United Nations Industrial 
Development Organization Expert Group Meeting on Soya 
Bean Processing and Use held at Peoria, Illinois.
 1969. The fi rst of the new wave of tempeh shops in the 
Western world, Handelsonderneming van Dappern (later 
renamed Tempeh production Inc.) started by Robert van 
Dappern in Kerkrade, The Netherlands. It soon becomes the 
world’s largest tempeh manufacturer.
 1969. The Program for International Research, 
Improvement, and Development of Soybeans (PIRIDS) 
established at the University of Illinois with funding from a 
Rockefeller Foundation grant. The forerunner of INTSOY, it 
is directed by Earl R. Leng.
 1960s overview:
 Oilseed Proteins and the Protein Gap. Worldwide, there 

is a growing consensus that Third World countries are facing 
a “protein crisis,” that protein malnutrition is the world’s 
most widespread defi ciency disease, and that low-cost 
oilseed proteins (such as defatted soybean meal and fl our) 
offer the most promising hope for remedying the problem. 
The leading architect and proponent of this view is Dr. Aaron 
Altschul of Georgetown University School of Medicine. 
The United Nations’ FAO/WHO/UNICEF Protein Advisory 
Group, composed of the world’s leading authorities in the 
fi eld, is very active from the mid-1960s to the mid-1970s, 
supporting wider use of soy protein products and soyfoods.
 Food for Peace Shipments of Soy Fortifi ed Foods 
begin. The fi rst shipment of such foods, CSM (corn-soy-
milk), took place in 1966, when 28,000 metric tons (tonnes) 
were shipped. The next year 54,000 tonnes were shipped. 
Shipments increased dramatically during the 1970s.
 Growing Interest in Modern Soy Protein Products. 
These new products, including soy protein isolates and 
concentrates, and textured soy protein products, now appear 
to have major potential in the food systems of all countries.
 Leading Soyfoods Research Centers in America are the 
Northern Regional Research Laboratory at Peoria, Illinois 
(Hesseltine, Wang, Mustakas, Wolf), and the New York 
State Agricultural Experiment Station at Geneva, New York 
(Steinkraus and Bourne).
 Vitasoy sales are booming in Southeast Asia. The 
introduction of Vitasoy by K.S. Lo in Hong Kong in the 
early 1940s brought soymilk into the modern era. Takeoff 
began in 1955 when Vitasoy began to be marketed like a soft 
drink. Sales grew from 8.4 million bottles that year to 42 
million in 1960 and 100 million in 1970, a 2.4-fold increase 
during the 1960s. By 1962 Vitasoy had become Hong Kong’s 
best-selling soft drink, ahead of such internationally known 
brands as Coca-Cola, Pepsi-Cola, and Seven-Up.
 Shoyu (Soy Sauce) Becomes a World Class Seasoning, 
Thanks to Kikkoman. Shoyu has long been the world’s 
most popular seasoning other than salt, and Kikkoman has 
been the world’s largest manufacturer since about 1918. 
During the 1960s Kikkoman internationalized its operations, 
developing new markets for shoyu throughout the world 
by exporting from Japan and promoting the products for 
use in Western-style recipes, largely with meat, fi sh, and 
poultry. Production climbed from 183,000 kiloliters in 1960 
to 340,000 kl in 1970. During the same period its share of 
the Japanese shoyu market rose from 18% in 1960 to 30% in 
1970.
 Steady Rise in Soybean Production in Latin America 
and Africa. In Latin America production rose from 231,000 
tonnes in 1960 to 1,535,000 tonnes in 1969, a 6.6-fold 
increase during the decade. Brazil accounted for 87% of that 
production in 1969, followed by Mexico and Colombia.
 African soybean production rose from 27,000 tonnes in 
1960 to 74,000 tonnes in 1969, a 2.7-fold increase. Nigeria 
accounted for 84% of that production in 1969, followed by 
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South Africa and Ethiopia.
 American Soybean Association Funding Increases 
Dramatically from Checkoff Programs. This was a decade 
of great growth for ASA. In 1962 the Minnesota Soybean 
Growers Assoc., the fi rst affi liated state association, was 
founded. The ASA’s biggest breakthrough to date came in 
1966, when soybean growers began to support their own 
market development and research activities (previously 
funded by USDA’s Foreign Agricultural Service) using funds 
provided by state checkoff programs. Typically ½ to 1 cent 
of funding was generated from each bushel of soybeans sold 
in states where a checkoff referendum had passed. By the 
early 1970s the checkoff programs had begun to generate 
large sums of money, which allowed ASA to expand its 
activities. Expanded market development activities overseas 
led to a steady, long-term increase in soybean exports.
 Soybean Changes from an Oilseed to a Protein Seed. 
Prior to the mid-1940s the soybean, worldwide, had been 
crushed primarily for its oil. The meal was considered a by-
product. But in the post-war period, with growing affl uence 
driving increased demand for meat, the demand for meal 
outstripped that for oil, and the oil became the by-product. 
This trend, which started in America, was in full swing by 
the 1960s and expanded to other countries thereafter.
 Soybean Digest and ASA Interest in Soyfoods. During 
the past two decades Soybean Digest has published a steady 
stream of articles on soyfoods worldwide. Soyfoods were 
given big play at many ASA annual conventions. This 
interest in the USA had largely stopped by the mid-1970s, 
focusing on soybean production instead.

1044. Banks, Edward T. 1969. A vegetarian mecca. British 
Vegetarian. Nov/Dec. p. 578-79.

• 

Summary: The author describes his visit to the Lima Organic 
Farm at Latem, St. Martin, near Ghent. Almost everyone 
there is a “vegetarian wholefooder.” Lima is a company with 
great integrity and experience in the fi eld of whole foods and 
health foods. Lima is run by Mr. Pierre Gevaert, whose wife 
is Annette. The Lima business developed from the organic 
farm of M. Edgar Gevaert, a distinguished and prolifi c 
Belgian painter who died a few years ago. Edgar’s gentle 
widow, Mlle. Gevaert-Minne, and one of their daughters, 
Celine, still live in the ancient Gevaert home.

1045. Product Name:  [Tempeh].
Foreign Name:  Tempé.
Manufacturer’s Name:  Handelsonderneming van Dappern. 
Renamed Tempé Produkten B.V. in April 1983.
Manufacturer’s Address:  66 Kloosterbostraat, 6464 
Kerkrade, The Netherlands.  Phone: 045-455-803.
Date of Introduction:  1969.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Jan. 22. Owner: Robert 
van Dappern. Largest tempeh plant in the Netherlands. 
Interview with Ike Van Gessel. 1982. June. The company 
started in Rotterdam in 1969. They learned how to make 
tempeh from a Dutch-Indonesian sailor, who had started to 
make tempeh in the Netherlands in 1949. He made it for 
family and friends but did not sell it commercially.
 Shurtleff & Aoyagi. 1985. History of Tempeh. p. 
29. This was Europe’s third earliest commercial tempeh 
company, founded in 1969. In Jan. 1972 the thriving 
company moved to Kerkrade from Rotterdam. In June 
1980 the company bought a $1,000,000 modern factory in 
Kerkrade and expanded production greatly. By mid-1982 it 
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was the largest tempeh company in the world, making 6,000 
to 8,000 lb of tempeh a week. In April 1983 the name was 
changed to Tempé Produkten B.V.
 Letter and Label sent by Ike Van Gessel. 1992. Dec. 20. 
The man who taught Robert van Dappern to make tempeh 
was not a sailor but a private person named Mr. Remmert, 
who passed away in 1970. The company now makes 5,000 
kg/week of tempeh. It is located at: Tunnelweg 107, 6468 EJ 
Kerkrade, Netherlands. Phone: 045-455803.
 The Label is 8.5 by 5.5 inches. Orange and black on 
clear plastic. 450 gm. UPC indicia.

1046. Alphen, J. van. 1969. Hippolyte Mège Mouriès. 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. 
5-7 + 4 p. of illustrations.
• Summary: A good biography of the inventor of margarine, 
including the historical context and an overview of his work 
unrelated to margarine. After 1862 his research concentrated 
on fats. Very little is known of how Mège made his great 
discovery. Napoleon III was personally interested in his 
project and Mège was able to conduct his experiments at 
the Ferme Impériale de la Faisanderie in Vincennes, which 
was the personal property of the Emperor. Mège noticed that 
fasting cows produce milk from which it is impossible to 
make butter, and concluded that butter fat must be therefore 
be derived from beef suet. Pressing beef suet at 30-40ºC, 
he obtained a fat that melted at 20-25ºC, which (in the 
terminology of that time) was called oleomargarine. In 1813 
Chevreul had isolated impure palmitic acid and called it 
margarine. Later this name was given to impure tripalmitin, 
and impure oleopalmatin was called oleomargarine.
 In 1871 Mège sold his knowledge of margarine to 
the Dutch fi rm of Jurgens for 60,000 francs–probably 
because there was no patent law in the Netherlands at that 
time. In 1872 Mège’s product was put on sale in Paris as 
“margarine,” but it was sold abroad as “margarine butter.” In 
1873 and 1874 he sold his British, American, and Prussian 
patents to various buyers. After this, Mège seems to have 
discontinued his work on margarine. He died in 1880.
 An illustration shows a portrait of Mège Mouriès drawn 
by his son, René in 1887; the inventor is in his sixtieth year. 
Photos show: (1) The document showing that on 15 July 
1869 the French Ministry of Agriculture and Trade granted 
Mège Mouriès a patent for 15 years for the processing 
and production of margarine. (2) The front page of his 
British Patent No. 2157, dated 17 July 1869. (3) A German 
margarine advertisement published in 1929; it is one of the 
few to feature Mège Mouriès and an illustration of him.

1047. Boldingh, Jan. 1969. Research. 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. 167-225. 
Chap. 5. [93* ref]
• Summary: Contents: Growth of the industry 1870-1900: 
Fat chemistry in the nineteenth century, the raw material 
problem. Hydrogenation of fats–the industry after 1900: 
Fat chemistry at the beginning of the twentieth century, 
early biochemical developments, refi nement of techniques, 
chromatography–the great breakthrough. Flavour: 
Autoxidation. Keeping properties. Catalytic hydrogenation: 
Triglyceride composition. Physico-chemical investigation 
into the structure of margarine: Emulsifi ers. Milk souring: 
Essential fatty acids. Prostaglandins: Health aspects. 
Summary. Address: Prof. Extraordinaire, State Univ. Utrecht, 
Netherlands.

1048. Hoffmann, Walther G. 1969. 100 years of the 
margarine industry. 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. 9-36. Chap. 1. [34 ref]
• Summary: Contents: The reasons for the emergence of 
the industry in the nineteenth century. The beginnings 
of the industry and its regional development after 1870. 
The world-wide expansion since the end of the nineteenth 
century. Economic structure and economic changes in 
relation to development. Locations and forms of enterprise. 
The industry in the light of political intuition and scientifi c 
research.
 A very interesting table (p. 22-23) shows margarine 
production from 1874 to 1967 in eight countries: 
Netherlands, Denmark, Germany, Great Britain, Norway, 
Sweden, USSR, and USA. The only fi gures available from 
1874 to 1884 are for the Netherlands, which was producing 
25,100 tons in 1984. In 1885 the fi rst fi gures for the USA 
show it was producing 20,000 tons. Germany was apparently 
the world’s leading margarine producer from 1895 (90,000 
tons) until some time during World War II. By 1950, the 
fi rst year for which statistics are available for all 8 nations, 
the USA is the world’s largest manufacturer (425,000 tons), 
followed by Germany (387,000 tons) and Great Britain 
(380,000). Address: Prof., Univ. of Muenster, Germany.

1049. Stuyvenberg, J.H. van. ed. 1969. Margarine: 
An economic, social and scientifi c history, 1869-1969. 
Liverpool, UK: Liverpool University Press; Toronto, 
Ontario, Canada: University of Toronto Press. xxiv + 342 p. 
Illust. Index. 25 cm. [215* ref]
• Summary: Contains seven excellent chapters on margarine 
by various authors, each with an historical perspective 
and cited separately. Also discusses the development of 
research on oils and fats, and their industry. Address: Prof. of 
Economic History, Univ. of Amsterdam.

1050. Stuyvenberg, J.H. 1969. Introduction. In: J.H. van 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   420

© Copyright Soyinfo Center 2015

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. 1-3.
• Summary: The process of industrialization began in 
England in the late 1700s and eventually brought a great 
increase in prosperity. Three phases in its development can 
be recognized: (1) Growth of the cotton and iron industries, 
and construction of railways; (2) Starting in about 1870 an 
emphasis on new industries, including chemical, electrical, 
and steel; (3) Starting in the early to mid-1900s the 
manufacture of durable consumer goods such as cars and 
television sets.
 “The rise of the margarine industry belongs to the 
second phase of the industrialization process.” Though 
governments encouraged and promoted the growth of most 
industries, creating a climate conductive to their expansion, 
they generally hampered the growth of the margarine 
industry by restrictive legislation. “I know of no other 
industry which had to swim so much against a tide of adverse 
government policy and which nevertheless succeeded in 
becoming one of the great modern industries. Seen in this 
light, the development of the industry has been unique.” 
Address: Prof. of Economic History, Univ. of Amsterdam.

1051. 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.

1052. Hellendoorn, E.W. 1970. Onbewerkte en bewerkte 
peulvruchten in onze voeding [Unprocessed and processed 
legumes in our food]. Voeding 31(1):1-14. Jan. 15. [10 ref. 
Dut]
• Summary: The soybean (de sojaboon) and soyfoods (p. 
6-7) include: Soybean meal (sojameel), soy oil (de olie), soy 
sprouts (gekiemde sojabonen, which are popular in Chinese 
dishes), tofu (tahu), soy sauce (sojasaus), miso, and tempeh.
 Note. This is the earliest Dutch-language document 

seen (Jan. 2013) that uses the term gekiemde sojabonen to 
refer to soy sprouts. Address: Doctor, Centraal Instituut voor 
Voedingsonderzoek TNO, Zeist.

1053. Soybean Digest. 1970. Cargill: Major supplier to the 
food industry. Feb. p. 50.
• Summary: “In each of the past 4 years, Cargill’s sales have 
exceeded $2,000 million. It is one of the world’s largest 
privately held companies. Cargill has 18 processing plants 
in the U.S. and Europe operating on soybeans, fl ax, copra, 
sunfl ower, and saffl ower. It will soon open a large new 
plant in France, the third in Europe–all making use of U.S. 
soybeans. In recent years Cargill has begun to refi ne soybean 
oil which it now bottles in France for grocery sale.” A photo 
shows the Cargill soybean plant in Amsterdam, opened in 
1965.

1054. American Soybean Association. 1970. Soybean Digest 
Blue Book Issue. Hudson, Iowa: American Soybean Assoc. 
176 p. March. Index. Index of advertisers. 22 cm.
• Summary: See next page. 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 
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.

1055. Holthuis, L.B.; Sakai, T. 1970. Ph. F. von Siebold and 
Fauna Japonica: A history of early Japanese zoology. Tokyo: 
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Academic Press of Japan. xvi + 3223 p. March. Illust. (many 
color). No index. 30 cm. [Eng; Jap]
• Summary: Part I of this book (p. 1-206) is in English, many 
beautiful plates are in the middle, and Part II (p. 207-304) is 
a translation of the same material into Japanese.
 Contents: Preface (#1), by H. Boschma, emeritus prof. 
of systematic zoology, Leiden University, Netherlands. 
Preface (#2), by Yaichiro Okada, President, Biogeographical 
Society of Japan. Part I. Introduction. 1. The knowledge of 
the Japanese fauna in western Europe before 1820: General 
remarks, Englebert Kaempfer (1651-1716, German), Carl 
Peter Thunberg (1743-1828, Swedish), the last period. 2. 
Philipp Franz von Siebold and Heinrich Bürger: Philipp 
Franz von Siebold (1796-1866, German; youth, voyage to 
and stay in Java {1822-23}, First visit to Japan {1823-29}, 
Europe and second visit to Japan {1930-1866}), Heinrich 
Bürger (ca. 1806-1858), Japanese biologists closely in 
contact with Von Siebold. 3. Von Siebold’s and Bürger’s 
contributions to Japanese zoology: Von Siebold’s zoological 
publications, Von Siebold’s and Bürger’s collections, 
Siebold’s journey to Edo and his zoological collections. 
4. Von Siebold’s Fauna Japonica: General, mammalia, 
aves, reptilia, pisces, crustacea, Temminck’s “Discours 
préliminaire,” the Tokyo reprint edition of the Fauna 
Japonica, 1934. 5. Revision of the systematic names of 
Crustacea in Siebold’s Fauna Japonica. 6. The plates of 
marine animals made by Kawahara Keiga (1786-18?) for 
Von Siebold and Bürger. References. Plates (I-XXXII). Part 
II (in Japanese).
 On unnumbered pages of front matter are: (1) Von 
Siebold’s color portrait at age 28 by Kawahara Keiga. Color 
photo of spines of volumes 104 (1833-1850) fi rst edition 
of Fauna Japonica, by Von Siebold. (2) Black-and white 
portrait of Von Siebold at age 39 by Joseph Schmeller. 
Portrait of Von Siebold standing with his servant by Kawara 
Keiga. Von Siebold’s signature dating from 31 July 1830. (3) 
Map (2 page spread) of Japan showing route from Nagasaki 
to Edo of members of the Dutch Trading Post (15 Feb. 1826 
to 7 July 1826).
 Chapter 1, “The knowledge of the Japanese fauna 
in western Europe before 1820” is extremely interesting, 
and contains detailed biographies of Kaempfer (p. 9-16), 
Thunberg (p. 16-20), Von Siebold (p. 23-36), and Bürger 
(p. 37-42). Kaempfer was in Japan for two years, 1690 
Sept. 25 to 1692 Oct. 31; he twice accompanied the journey 
to the court of the Shogun in Tokyo (13 Feb. to 7 May 
1691 and 2 March to 21 May 1692). Thunberg went to the 
University of Uppsala and became a pupil of Linnaeus. In 
1770 he obtained his doctor’s degree and his teachers had 
great expectations of him. He was in Japan for only one 
year, 1775 Aug. 13 to 1776 Dec. 3; he joined the yearly visit 
to the Shogun’s court in Tokyo (4 April to 25 June 1776). 
Von Siebold was in Japan for six years, 1823 Aug. 12 to 
1829 Dec. 30; he once joined the delegation to the shogun’s 

court, 15 Feb. 1826 to 7 July 1826. All three were primarily 
physicians and therefore very good botanists; each published 
extensive and detailed accounts of his experiences in Japan. 
Address: 1. Rijksmuseum van Natuurlijke Historie at Leiden, 
Netherlands; 2. Formerly of Yokohama National Univ., 
Japan.

1056. Descamps, Hubert. 1970. Tamari et kokkoh: Source 
d’acides aminés [Tamari and kokkoh: Source of amino 
acids]. Spirale (Brussels, Belgium) No. 36. p. 13-16. May. [1 
ref. Fre]
• Summary: Prof. Christophe of the laboratory of 
biochemistry and nutrition on the faculty of medicine of the 
U.L.B. has done an analysis of Kokkoh (grain coffee) and 
tamari. The composition of 8 amino acids is given for each 
product.
 “Miso, another source of vegetable proteins, strongly 
resembles tamari, except that the dry extract is superior. 
Miso contains about 30-40% moisture. Thus it contains about 
3 times the concentration of amino acids and other nutrients 
found in tamari. It is also clear that one cannot consume 
large quantities of miso. It is interesting to note that miso is 
very useful for making soups.”
 Note: This magazine began publication in 1964.

1057. 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 
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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.

1058. 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 
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 
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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 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.

1059. van Veen, Andre G.; Steinkraus, Keith H. 1970. 
Nutritive value and wholesomeness of fermented foods. J. of 
Agricultural and Food Chemistry 18(4):576-78. July/Aug. 

[18 ref]
• Summary: Contents. Introduction. Materials and methods: 
Tempeh, ontjom, bongkrek, idli, fi sh sauces, fermented rice, 
yoghurt-wheat foods. Nutritive value. Digestibility. Vitamins. 
Acceptability. Wholesomeness of fermented foods.
 Note: No mention is made of using soybeans in idli. 
“During the idli fermentation, the major ingredients are 
transformed into a thin dough which, when steamed, 
resembles a sourdough type bread. The acid and gas required 
for leavening are produced by Leuconostoc mesenteroides 
which is generally present on India black gram.” Address: 
New York State Agric. Exp. Station, Cornell Univ., Geneva, 
New York.

1060. Sault, J.L.; Gale, J.B. 1970. A review of developments 
in simulated meats. Quarterly Review of Agricultural 
Economics (Australia) 23(4):209-221. Oct. [42 ref]
• Summary: Contents: Introduction. Nature of simulated 
meat products: Sources of raw material, processing methods. 
Production and marketing: The United States market 
(where virtually all production has been based on soya bean 
protein), the Japanese market, the Western European market, 
other countries (South Africa, Canada, Australia). Factors 
infl uencing competition with natural meats: Differences 
in properties, increases in incomes and changes in tastes, 
relative prices, promotion, government regulations. 
Summary and conclusions.
 “The United States and Japan are the two main 
producers of simulated meats and account for most of world 
consumption... Virtually all of the United States’ commercial 
production of simulated meats has been based on soya bean 
protein.” At least 15 companies made simulated meat in 
1969, but six of these produce most of the items marketed. 
A number of the manufacturers (such as General Mills) 
are very large and have invested large amounts of time and 
money in the process.
 In Japan, production of western-style simulated meats 
is a very recent development. Consumption of such items 
is still very small, though it appears to be rising. “In 1968 
domestic production plus imports of simulated meats totalled 
37.7 million lb, and during the fi rst six months of 1969 
they amounted to 25.9 million lb.” Most of these products 
are made in Japan by at least 19 fi rms. One feature of the 
Japanese industry has been the importance of wheat gluten as 
a protein source. In 1968 and the fi rst half of 1969 some 36% 
of Japan’s output was derived from wheat gluten; virtually 
all of the rest was based on soy protein.
 Sales of simulated meat products in Western Europe 
have been considerably lower than those in the USA 
and Japan. The main developments have occurred in 
the Netherlands, West Germany, and Sweden. In the 
Netherlands, imports rose from 44,000 lb in 1967 to 
1,166,000 lb in 1968, then fell the next year. In West 
Germany, simulated meats were fi rst introduced to the trade 
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and consumers in mid-1968.
 “In South Africa one fi rm is manufacturing a simulated 
meat from soy protein by what appears to be a thermoplastic 
extrusion process. The product is being used as a meat 
extender rather than as a complete meat substitute. It is 
reported to be of a dry and wiry texture requiring a good deal 
of seasoning to make it palatable.” Its price is higher than 
that of natural meat.
 Note: This is the earliest document seen (Dec. 1997) that 
uses the term “thermoplastic extrusion” in connection with 
soy.

1061. Leeuwen, J.M. van; Weide, H.J.; Braas, C.C. 1970. 
De voederwaarde van sojabloem, mede in vergelijking met 
mager melkpoeder [The nutritive value of soybean oil meal 
in comparison with dried skimmed milk]. Verslagen van 
Landbouwkundige Onderzoekingen (Wageningen) No. 732. 
19 p. [28 ref. Dut; eng]
• Summary: “Summary and conclusions: In fattening 
trials with veal calves the effects of different treatments of 
soybean oil meal on its nutritive value were measured. The 
production of antibodies against the proteins of soybean 
oil meal given with the food, was checked through serum 
agglutination. Amino acid contents in the soya products were 
analysed as well. Soya protein (promine-d) isolated from 
untoasted soybean oil meal (5.5% in milk substitute) affected 
growth and slaughter quality of the animal and caused high 
antibody titers against soya protein.
 “Dry toasting of soybean oilmeal (10% in milk 
substitute instead of dried skimmed milk) made some 
improvement, especially when followed by a light chemical 
(hydrolisation) or heat (autoclave) treatment, as was shown 
by results of fattening and lower antibody-titers compared 
with promine-d. The optimum in autoclaving of dry toasted 
soybean oilmeal for veal calves was at 120ºC, under 1 
atmosphere steam pressure, by 3 cm thickness of the layer 
and for 30 minutes.
 “The hemagglutination reaction used is described.” 
Address: Instituut voor Veevoedingssonderzoek, Hoorn.

1062. Toorn-van Dam, Martine van den. 1970. De waarheid 
over het vegetarisme [The truth about vegetarianism]. 
Emmen, Netherlands: Uitgegeven Door De Ark. 304 p. Illust. 
Index. 21 cm. [50 ref. Dut]
• Summary: An excellent Dutch-language book on 
vegetarianism. Contains many biographical sketches, 
often with accompanying drawings or photos, of many 
famous people who the author considers to be vegetarians: 
Hippocrates (460-377 B.C.), Plato (429-347 B.C.), Pericles 
(499-429 B.C.), Albrecht Duerer (1471-1528), Leonardo 
da Vinci (1452-1519), Rubens (1577-1640; the painter), 
Christopher Columbus (1446-1506), Rousseau (1712-1778), 
Comenius (1592-1770), Henriëtte Roland Holst (1869-1952), 
Felix Ortt (1866-1959), Ciaburri (1881-1970), Domela 

Nieuwenhuis (1846-1919), Abraham Lincoln (1809-1865), 
Bertha von Suttner (1843-1914), William Booth (1829-
1912), Bart de Ligt (1883-1938), Gandhi (1869-1948), 
Krishnamurti (1897- ), Annie Besant (1847-1933), Rudolf 
Steiner (1861-1925), George Bernard Shaw (1856-1950), 
Tolstoy (1828-1910), Albert Schweitzer (1875-1965), 
Bircher Benner (1867-1939), Kristine Nolfi  (1881-1957), 
Ragnar Berg (1875-1956), Wilhelm Furtwaengler (1866-
1954), Hugo Noltenius (1848-1929), Ellen Ney (1882-
1968), Yehudi Menuhin (1916 -), Aad Steylen (1935- ). 
The author was born in 1941. Contains a good bibliography 
and directory of vegetarian-related organizations in the 
Netherlands. Soybeans are mentioned on p. 81.

1063. 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.

1064. Gunderson, Gordon W. 1971. The National School 
Lunch Program: Background and development. FNS Notice 
No. 218. Feb. 22. [65* ref]
• Summary: Contents: Early European experience (with 
school food services): Count Rumford (1790 in Munich 
by American-born Benjamin Thompson / Count Rumford, 
later in London 60,000 people were fed daily from 
Count Rumford’s soup kitchen), Germany (1875 by The 
Philanthropic School Society in Hamburg, 1880 in Dresden, 
1890 in Leipzig, government report of 1896, expansion), 
France (1865 in Guernsey [Channel Island] by Victor Hugo, 
1891 by the Society for People’s Kitchens in the Public 
Schools in Angers, 1849, 1862, and 1867 law in Paris, 1877 
Paris school canteens, in 1908-09 there were 853 canteens 
in the schools of Paris supplying meals to 588 schools with 
38,531 children–68% were served free and 32% were paid 
for by participating children; outside of Paris, 2,867 canteens 
served free lunches to 147,949 children), England (In Dec. 
1905 the passage of the Education {Provision of Meals} Act 
was the culmination of the efforts of 365 private charitable 
organizations to provide meals at school for needy children), 
Holland (1900 royal decree), Switzerland (1903), Other 
European cities (by the early 1900s school feeding had 
spread to most of Europe).
 Early programs in the United States (1904 key book 
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titled Poverty, by Robert Hunter published): Philadelphia, 
Pennsylvania (1894, 1909, 1912, 1915), Boston, 
Massachusetts (1908, 1910), Milwaukee, Wisconsin 
(1904), school feeding supported (1905 second key book, 
The Bitter Cry of the Children, by John Spargo published, 
with Introduction by Robert Hunter; estimates after very 
careful study that “not less than 2,000,000 children of 
school age in the United States are the victims of poverty 
which denies them the common necessities, particularly 
adequate nourishment. Such children are in very many 
cases incapable of successful mental effort, and much of our 
national expenditure is in consequence an absolute waste”), 
New York (1853 Children’s Aid Society, 1908 Dr. William 
H. Maxwell, until Jan. 1920, lunches in the elementary 
schools of New York had been supported by volunteer social 
organizations), Cleveland (Ohio, 1909), Cincinnati (Ohio, 
1909), St. Louis (Missouri, 1911), Chicago (Illinois, 1910), 
Los Angeles (California, 1918, 1921), rural schools (all had 
problems, since there was no room for setting up a kitchen 
and dining area).
 State legislation and programs (by 1937 some 15 states 
had passed laws specifi cally authorizing local school boards 
to operate lunchrooms. Most laws authorized the serving of 
meals at cost, and only 4 states made special provisions for 
needy children–Indiana, Vermont, Missouri, Wisconsin). 
Early federal aid (started with loans in 1932 and 1933 from 
the Reconstruction Finance Corporation). Commodity 
donation program (Public Law 320 of 24 Aug. 1936). 
W.P.A. assistance. N.Y.A. assistance. Effects of World War 
II. Authorization of federal funds. National School Lunch 
Act approved. Additional commodities authorized. National 
School Lunch Act amended. Special food assistance to 
needy schools. 1962 amendments. National School Lunch 
Week established. Authorization to buy dairy products. Child 
Nutrition Act of 1966. Special Milk Program extended. 
Pilot Breakfast Program. Nonfood assistance funds. State 
administrative funds. Centralized school food programs 
authorized. 1968 amendments. Public concern. National 
nutrition status. Action demanded. Action by the president. 
Nutrition, behavior, and learning. Malnutrition a national 
problem. School Lunch Program a remedy. Technical 
developments in School Food Service. Engineered foods. 
Equipment and service. Congressional action. Free and 
reduced-price lunches. Public review. Uniform criteria. 
Monthly reports. Section 11 revised. Planning for annual 
expansion. Appropriations. Nutrition education and 
research. Special developmental projects. State Matching 
Requirement. National Advisory Council. School Milk 
Programs.
 Announces approval of textured vegetable proteins 
(especially textured soy fl our, TVP) for use in the National 
School Lunch Program.
 Note: This is the earliest document seen (Jan. 2005) 
concerning USDA’s Food and Nutrition Service (FNS). 

Address: USDA Food and Nutrition Service (FNS), 
Washington, DC 20250.

1065. Marsh, Elisabeth. 1971. Macrobiotique pour les 
Américains [Macrobiotics for Americans]. Spirale (Brussels, 
Belgium) No. 46. p. 8-11. Feb. [Fre]
• Summary: Translated from the English by Josiane Bagno. 
Contains 8 lines about miso and 4 lines about tamari. Spirale 
is located at Avenue Voltaire 141, 1030 Brussels.

1066. Mother Nature & Sons Ltd. 1971. Natural foods. 
Organic and macrobiotic foods (Ad). East West Journal 
1(2):10. Feb.
• Summary: “Full line of grains, vegetables, beans, sea 
vegetables, miso, tamari, umeboshi, fruits, nuts, teas, baked 
goods. From: Lima [Belgium], Chico San, Infi nity, Spiral, 
Hain, Caldron, and Paradox. Located at: 351 Bleeker Street, 
New York City, NY 10014. Phone: 212-924-7572.
 Note: East West Journal is edited by Ron Dobrin [a 
former New York journalist], published by Order of the 
Universe Publications, and distributed by Tao Books & 
Publications, Inc., 303b Newbury St., Boston, MA 02115. 
Address: 351 Bleeker Street, New York City, NY 10014. 
Phone: 212-924-7572.

1067. 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 
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.
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 “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].

1068. Watts, Fred, Jr. 1971. Soybeans in Europe. Soybean 
Digest. May. p. 26.

• Summary:  “What a wonderful growth story there has been 
in the past decade for the soybean and its products in this 
vast European market. A few representative fi gures actually 
tell the story perhaps better than prose:
 “That is only the whole soybeans! Product fi gures 
likewise show a remarkable growth pattern.
 “At the moment, the U.S. soybean producer seems 
master of all he surveys. After one or two depressing years, 
when competing oils threatened to vault into the ascendency, 
he now is in the midst of a year when supply may be hard-
put to keep up with demand. Continuing good demand at 
good prices would seem to be almost a certainty for the near-
term.
 “People in Europe, as in the Orient, are learning that 
the soybean is a source unmatched by any other oilseed or 
crop for high-protein feeds and food and a most palatable 
oil for margarine and salad dressings. They did not learn 
this overnight, and they are even not yet fully aware of the 
versatility of this fabulous U.S. crop.
 “The possibilities of further gains for soy products are 
virtually endless. Many European countries have a long 
way to go in terms of quantity and quality of the meat they 
consume. They are learning–but we need to help speed the 
learning process–about the virtues of the high-protein meal 
from the U.S. soybean. In Germany, for example, they are 
learning that much animal or marine protein can be replaced 
by soybean meal.

 “France, in 1969, used only minor quantities of soy oil. 
Usage gained some ground in 1970 but peanut oil remains 
the leader. We know, but need to help convince the French 
housewife and chef, that no cooking oil or margarine can 
excel products made from the oil from the U.S. soybean.
 “Italians need and could easily assimilate hundreds 
of thousands of additional tons of soybean meal properly 
rationed into feeds for leaner and better hogs, and better-fed 
steers.
 “Yes–Europe is a great market. In 1969-70 the U.S. 
shipped to European countries 260,566 bushels of soybeans, 
an increase of 54% over 1968-69. This is a record volume 
by far. But new records can and will be set in the years just 
ahead.
 “It is not possible to review the European situation 
without a brief resume of some views you hear from soybean 
buyers and users. One general concern is, ‘Can you, the U.S. 
producer, supply our needs from production at the level of 46 
million acres?’
 “Another: ‘We can crush or process other oilseeds, 
but we are geared for soybeans. Don’t make us change.’ 
In the same vein: `Don’t forget that markets lost because 
of abnormally high prices and short supply are not easy to 
regain.’
 “We should heed these views, particularly in the light 
of the recently released USDA forecast of a 4% increase in 
world production of fats and oils in 1971.
 “Yes, Europe is a great market for U.S. soybeans. It can 
be greater if producer, handler, and processor work together 
to help develop markets. Not only is there tremendous 
potential in our traditional Western European areas, there 
is also a great and virtually untapped market in countries in 
Eastern Europe.
 “The name of the game in Europe is: ‘Promote, Compete 
and SELL.’”
 A portrait photo shows Fred Watts. Address: American 
Soybean Inst. European Director, Rotterdam.

1069. 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, 
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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.

1070. Blunt, Wilfrid. 1971. The compleat naturalist: A life of 
Linnaeus. New York, NY: The Viking Press. 256 p. With the 
assistance of William T. Stearn. Index. 26 cm. [63* ref]
• Summary: Part I: The years of struggle, 1707-1735. 
Carl Linnaeus was born on 23 May 1707 in Sweden. He 
developed a love of fl owers, his father’s garden, and natural 
history from an early age. He studied botany; in those days 
all doctors were botanists. He decided to study medicine 
and in 1727 he enrolled at the university at Lund. Then he 
studied natural history at Uppsala University, writing his 
thesis on plant sexuality. He taught at the Botanic Garden, 
developed a new classifi cation of plants, then traveled 
in Lapland in 1732, returned to Uppsala, and traveled to 
Dalecarlia in 1734. In early 1735 he proposed to his bride-
to-be Sara Elisabeth (Sara Lisa) Morae, 18-year-old daughter 
of Falun’s Town Physician, Dr. Johan Moraeus. The girl’s 
parents agreed, but only on the conditions that the marriage 
should not take place for 3 years and that Linnaeus should 
abide by his plans to go abroad. Linnaeus found he was short 
on money.
 Part II: In search of fame, 1735-1738. Linnaeus traveled 
with friend Sohlberg to Germany, especially Hamburg, 
and then to Amsterdam, Holland where he met Johannes 
Burman, a brilliant young botanist, who was now at work 
on a Flora of Ceylon, Thesaurus Zeylanicus, using primarily 
a herbarium which had been formed in the 1670s by Paul 
Hermann. This was Linnaeus’ fi rst sight of tropical plants. 
After meeting Albert Seba, he visited Harderwijk, known for 
“selling degrees... The whole procedure of graduation could 
be completed within a week.” At age 28 he became a doctor 
of medicine. In Leyden he met Dr. Herman Boerhaave, 
the famous physician and teacher of medicine. The latter 
recognized Linnaeus as a man of great talent. With his funds 
running low, Linnaeus published his Systema Naturae in 
1735. In this work he fi rst used the so-called “sexual system” 
of plant classifi cation, based on the stamens (male organs) 
and pistil. Also in 1735 Linnaeus decided to settle down for a 
stay at Burman’s house. Shortly thereafter, on 13 Aug. 1735, 
he met the “man who was to become his greatest patron and 

benefactor in Holland: George Clifford. Clifford was an 
enormously rich, fi fty-year-old Anglo-Dutch fi nancier and 
a director of the Dutch East India Company... He was also 
an enthusiastic horticulturist and zoologist, and his garden 
and private zoo at the Hartecamp, his country estate about 
fi ve miles from Haarlem on the way to Leyden, were famous 
throughout Holland.” Boerhaave was Clifford’s doctor. The 
splendors of Hartecamp surpassed anything that Linnaeus 
had been able to imagine. Through the intermediary of 
Gronovius, Linnaeus was invited “to live with Clifford, who 
was something of a hypochondriac, in the double capacity 
of house physician and superintendent of his garden (with 
full access to his fi ne library and herbarium). He moved 
in on 24 Sept. 1735. “It was agreed that he should be paid 
a thousand fl orins a year, with free board and lodging; his 
principal duties would be to supervise the hot-houses and 
classify and put into order the specimens in the herbarium, 
to prepare an account of the latter and of the plants which 
Clifford grew, and to keep a watchful eye on the health of his 
patron. Linnaeus pledged himself to stay through the winter; 
as things turned out he was to remain at the Hartekamp for 
more than two years. He lived there ‘like a prince’, with a 
free hand to buy what books were needed for the library and 
what plants he coveted for the garden and hot-houses; he 
had leisure for his own work and access to all the reference 
books that were necessary for it. At last he was–to use a 
botanical metaphor–’in clover.’”
 In July 1736 Linnaeus left Clifford’s home and spent 
a month in England, in part collecting plants for Clifford. 
There he visited Sir Hans Sloane (the doyen of British 
naturalists), and had a run-in with Philip Miller (in charge 
of the Apothecaries’ Garden at Chelsea and author of the 
celebrated Gardener’s Dictionary). Miller, a disciple of 
Ray and Tournefort, resisted changing to the new Linnaean 
system of classifi cation until the 7th edition of his book 
(1759), and in his 8th and last edition (1768) he adopted the 
Linnaean binomial nomenclature for species.
 In 1738 (though it is dated 1737) the most handsome 
of all Linnaeus’ many books, Hortus Cliffortianus, 
was published. Illustrated by Georg Ehret (without 
acknowledgment) and Jan Wandelaar, it described and 
cataloged all of the plants growing at Hartecamp. It marked 
the beginning of a new era of botanical illustration, since 
most of the plates gave dissections of the fl owers as well 
as portraying their habit of growth. Unfortunately the 
illustrations were not colored. The splendid frontispiece 
shows that it was Linnaeus, not Celsius who invented the 
thermometer in which the freezing pint of water is zero 
degrees and the boiling point 100. Also in 1737 the fi rst 
of many editions of Genera Plantarum was published it 
used Linnaeus new sexual system for classifying plants. 
He felt obliged to change or abolish more than half the 
generic names established by earlier author, based on his 
examination of more than 8,000 fl owers.
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 By the autumn of 1737 Linnaeus was so exhausted 
through overwork and so run down in health that he decided 
to return home to Sweden from Holland. Clifford was 
very sad to see him go. On the way home to Falun and his 
patiently waiting bride-to-be he visited Leyden and Paris 
(where he met the three Jussieu brothers and visited the 
Jardin du Roy / Jardin des Plantes).
 Part III: The prince of botanists 1738–1778. In 
Stockholm, Linnaeus set up shop as a physician in order to 
earn money. Then he found a patron and benefactor, Count 
Carl Tessin. In June 1739 he was married. On 20 Jan. 1741 
his fi rst son, Carl, was born in Falun. In 1741 the King 
appointed him professor of medicine and botany at Uppsala 
University, this releasing him from the wretched drudgery 
of being a medical practitioner in Stockholm. In Oct. 1741 
he and his family moved to Uppsala, where he was to live 
for the rest of his life. Then he botanized in Oland and 
Gotland, two Baltic islands, in 1741. Chapter 5 contains 
character sketches of Linnaeus by those who knew him. 
He had many great students and apostles, who brought him 
plants from the ends of the earth. Those who traveled to East 
Asia and described soybeans included Per (Pehr) Osbeck 
(lived 1723-1805; traveled 1750-52 in China and the East 
Indies) and Carl Peter Thunberg (pronounced tuen-BAER-
uh; lived 1743-1828; in Asia 1775-76, especially Japan). In 
1753 Species Plantarum, one of Linnaeus’ most infl uential 
works was published. Also in 1753 Linnaeus was created a 
Knight of the Polar Star, and in 1761 (antedated 1757) was 
ennobled, taking the name of von Linné, by which he is still 
generally known on the Continent. In 1758 he bought three 
small country estates, including Hammarby, near Uppsala. 
Hammarby became his beloved retreat in the summer and is 
today a place of pilgrimage for all who revere him. Linnaeus 
died in 1778. After his death, the Linnaean mantle fell upon 
Thunberg. In Uppsala Linnaeus’ house and his country house 
at Hammarby with garden are still famous. Linnaeus’ main 
collections were sold by his widow in 1784; they are now 
in the keeping of the Linnaean Society of London. Some 
of his works are in the huge Carolina Rediviva in Uppsala. 
For details on the Appendix “Linnaean classifi cation, 
nomenclature, and method,” see W.T. Stearn (1971). 
Address: Curator of the Watts Gallery at Compton, near 
Guildford, England.

1071. 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.

1072. Stearn, William T. 1971. Linnaean classifi cation, 
nomenclature, and method (Document part). In: Wilfrid 
Blunt. 1971. The Compleat Naturalist: A Life of Linnaeus. 
New York: The Viking Press. 256 p. See p. 242-51. 
Appendix. [63* ref]
• Summary: Contents: Introduction. Natural and artifi cial 
classifi cation. Linnaeus’s botanical classifi cation. 
Key to the classes of the Linnaean system. Linnaeus’s 
zoological classifi cation. General of plants. Generic names. 
Differentiation of species. Botanical Latin and terminology. 
Binomial nomenclature. The Linnaean protologue. 
Linnaeus’s collections. Some sources of further information. 
The principal works of Linnaeus published in his lifetime.
 Linnaeus’ greatest contribution was the successful 
introduction of consistent binomial nomenclature for 
plants and animals. In all he coined Latin or Latin-form 
internationally usable names for roughly 7,700 species of 
plants and 4,400 species of animals, linking these names 
with descriptions, diagnoses, and illustrations which made 
evident and stabilized their application. Linnaeus fi rst used 
binomial names (though for a limited number of plants) 
in 1745 in his Olandska och Gothlandska Resa before 
applying it to the whole vegetable kingdom in his Species 
Plantarum (1753) and to the whole animate world in his 
Systema Naturae (10th ed., 1758-59). His Species Plantarum 
together with his General Plantarum (5th ed., 1754) has 
been accepted by international agreement among botanists 
as the starting point for botanical nomenclature in general. 
The most important of his predecessors were the Englishman 
John Ray (1628-1705) and the Frenchman Joseph Pitton de 
Tournefort (1656-1708). “Before Linnaeus’s introduction of 
consistent binomial nomenclature for species in 1753 and its 
general adoption during the next 25 years, there existed no 
single accepted method of naming species. Hence pre-1753 
nomenclature, though by no means as chaotic as sometimes 
stated, tended to be awkward, unstable, and inconsistent.”
 Linnaeus carefully examined the sexual organs (stamens 
and pistil) of every fl ower he could fi nd. “The great diversity 
in the number of these organs led him to base upon them 
his so-called ‘sexual system.’ This was fi rst published 
in his Systema Naturae (1735) and adopted as the basic 
arrangement of all his botanical works. He divided all 
fl owering plants (angiosperms or phanerogams) into twenty-
three classes based on the male organs, i.e. according to the 
number, relative lengths, etc. of the stamens, as Monandria 
with one stamen (exemplifi ed by Canna and Salicornia), 
Diandria with two stamens (exemplifi ed by Salvia and 
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Veronica), Triandria with three stamens (exemplifi ed by 
Cyperus and Iris), and so on. His twenty-fourth class, the 
Cryptogamia, included plants which seemed to be fl owerless, 
such as the mosses. These classes were in turn divided 
into Orders based on the female organs, as Monogynia 
with one style or sessile stigma (exemplifi ed by Lilium and 
Campanula), Digynia with two styles or sessile stigmas 
(exemplifi ed by Bromus and Gentiana).”
 The soybean was assigned to the class XVII, Diadelphia. 
The plant had conspicuous fl owers, the stamens and pistils 
were in the same fl ower. The union of stamens occurred 
in the fi laments, and the stamens were in two phalanges 
(bundles).
 After his death, “Linnaeus’s main collections were 
sold by his widow in 1784 to James E. Smith and were 
purchased from the latter’s widow in 1829 by the Linnean 
Society of London, in whose keeping they have remained. 
They include Linnaeus’s botanical and zoological library, 
with manuscripts, correspondence and annoted copies, his 
herbarium...”
 Note: A few defi nitions may be useful. Stamen: The 
organ of a fl ower that produces the male gamete, and consists 
of an anther and a fi lament (masculine organ). Pistil: The 
ovule-bearing organ of a seed plant that consists of the ovary 
with its appendages (feminine organ). Anther: The part of 
a stamen that develops and contains pollen and is usually 
borne on a stalk. Filament: The anther-bearing stalk of a 
stamen. Stipe: A prolongation of the receptacle beneath the 
ovary of a seed plant. Diadelphous: United by fi laments 
into two fascicles–used of stamens. Corolla: The petals of 
a fl ower constituting the inner fl oral envelope surrounding 
the sporophylls. Address: Botanist, British Museum, Natural 
History.

1073. Unknown newspaper (Fontana, California). 1971? No 
meat on menu? Timely subject. March. Undated.
• Summary: “Vegetarian expert Dorothea Van Gundy Jones 
will conduct a class in vegetarian cookery from 7 to 9 p.m., 
March 26–29 at Cypress School, 9751 Cypress Ave.
 “Mrs. Jones, a native Californian, is a graduate of Loma 
Linda University’s School of Dietetics. and received her B.A. 
degree from Pacifi c Union College. Her background includes 
experience in the following capacities: head of a college 
home economics dept.; director of food service for a junior 
college; hospital therapeutic dietitian; hospital administrative 
dietitian; physician’s diet counselor, and diet consultant for a 
clinic.
 “For the past 20 years Mrs. Jones has conducted cooking 
classes and lectured for the International Nutrition Research 
Foundation and Loma Linda Foods in Riverside.
 “Classes and lectures have been given in all major cities 
in the U.S., with attendance ranging from 50 to 1,200... In 
1970, she was invited to be an observer at the Second World 
Food Congress in the Netherlands, under the sponsorship 

of the World Food Program and the Food and Agriculture 
Organization. Her work has called her to other countries in 
Europe and in the South Pacifi c.
 “She is associate editor of Today’s Food, a nationally 
circulated nutrition magazine, and has authored articles on 
nutrition that have appeared in man well-known journals. 
She also wrote the popular Soybean Cookbook...” A portrait 
photo shows Dorothea Van Gundy Jones.

1074. Thio, Goan Loo. 1972. Introduction of soybeans 
for human nutrition, Republic of Zambia. Amsterdam, 
Netherlands: Royal Tropical Institute, Dept. of Agricultural 
Research. iii + 48 p. Feb. 28 cm.
• Summary: Description of workshops held at 8 places in 
Zambia in August and Sept. 1971, teaching preparation 
and use of traditional foods made from soybeans (soymilk, 
tofu, tempeh, okara). Contents: Summary. Introduction. 
Programme. Equipment and raw materials. Finance. 
Language. Workshops: Lusaka morning workshop, Lusaka 
afternoon workshop, Kabwe workshop, Ndola workshop, 
Solwezi workshop, Katete workshop, Mansa workshop, 
Kasama workshop, Monze workshop. Conclusions. 
Recommendations. Acknowledgments.
 List of Annexes: I. Itinerary. II. Technical programme 
of soybean workshops. III. Soybeans, soybean products, 
and their applications (a brochure prepared for Zambia in 
June 1971; discusses soymilk, tofu, tempeh, fried soybeans 
[soynuts], boiled young whole soybeans [green vegetable 
soybeans], fried tofu, dried sliced tofu, soymilk residue fl our 
[ground okara], soy croquettes (soyrolls, made from okara 
fl our and soymilk), soy biscuits [made with okara fl our], 
vegetable soysoup [with soymilk], tofu omelette, tofu salad 
with peanut sauce, soy-maize bread [with soymilk and tofu], 
average chemical composition of soybeans). IV. Examples 
of modifi ed Zambian recipes with the addition of soybean 
products (using mostly tofu, soymilk, and okara fl our). V. 
Preparation methods for soybean products adapted to village 
conditions: Soymilk, tofu. VI. Proposed training system. 
Address: Senior Technologist, Royal Tropical Institute, Dep. 
of Agricultural Research.

1075. Brown, Dolores. 1972. A face-life for Queen Emma. 
Hartford Courant (Connecticut). May 7. p. 2F.
• Summary: In Curacao, in the Lesser Antilles, a major 
restoration project is planned by the current government. 
“Downtown Willemstad, redolent of history and the cradle of 
Dutch colonial architecture, is being restored... The dear old 
Queen Emma pontoon bridge will be improved.
 Cruise-ship passengers bound for the Caribbean and 
Curacao will fi nd many bargains there. Any suburban 
supermarket has shelves full of interesting ingredients 
refl ecting the Dutch heritage: “spices for bambi goreng, a 
favorite national dish; Indonesian soy sauce, which makes 
the Japanese product taste like a Japanese copy;...”
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1076. Chen, Steve. 1972. The 10-year expansion has been 
tremendous! Soybean Digest. May. p. 30-32.
• Summary: In Taiwan, soybean processing plants have 
modernized and grown dramatically during the past ten 
years. Before 1960, there were no solvent extraction plants 
in Taiwan. Now there are 36. By 1971 the following six 
oil mills were equipped with either local or foreign made 
equipment. For each, the location, capacity in tonnes (metric 
tons) per day, and the source of the equipment is given:
 President Enterprise Corp., Tainan, 300 tonnes (De 
Smet, Belgium).
 All Sincere Co., Kaohsiung, 300 tonnes (Lurgi, West 
Germany).
 Tong Fa Oil Mill, Tainan, 300 tonnes (Lurgi, West 
Germany).
 Tai Hwa Oil Mill, Kaohsiung, 200 tonnes (Taiwan).
 China Soybean Enterprise Corp., Yuan Lin, 200 tonnes 
(Taiwan).
 Ta Cheng Agr. Ind. Co., Tainan, 200 tonnes (Crown, 
USA).
 About 18 million bushels of U.S. soybeans were crushed 
last year, about half of them by solvent extraction and the 
other half by hydraulic press. Address: Country Director, 
Taiwan, American Soybean Assn.

1077. Farmilant, Eunice. 1972. Macrobiotic cooking. New 
York, NY: New American Library. 224 p. Foreword by 
Herman Aihara. May. Index. 18 cm. [31 ref]
• Summary: This pocketbook has a color (beige) photo on 
the cover of ears of wheat, one wooden spoon fi lled with 
soybeans and one fi lled with unpolished rice. It is “A basic 
introductory guide to cooking and eating the macrobiotic 
way.” The author’s interest in macrobiotics began in April 
1968. Basic information on soyfoods (especially miso, 
tamari, and tofu) is given on pages 29, 33-38, 213-14. Soy-
related recipes include: Wheat berries and black beans (i.e. 
black soybeans, p. 78). Sprouts (incl. soy sprouts, p. 82-83). 
Miso pickles (p. 124-25). Miso soup (p. 128-29). Cream of 
miso soup (p. 135). Black beans and wheat berries (p. 139).
 There is an entire chapter on miso and tofu (p. 142-46) 
including: What makes miso so benefi cial? Barley miso 
(nutritional analysis). Miso-vegetable stew. Miso-rice. 
Miso stew with vegetables. Miso-vegetable spoon bread. 
Homemade tofu (curded with fresh lemon juice).
 Pizza–Macrobiotic style (with miso, p. 149). Chop suey 
(with tofu and miso, p. 151-52). Miso bechamel sauce (p. 
159). Miso gravy. Simple tahini and tamari sauces (p. 160). 
Tempura dip (with tamari). Simple miso spreads (p. 161). 
Miso-vegetable spread. Miso-watercress spread.
 There is a directory of macrobiotic stores and restaurants 
in the U.S. (p. 191-203, subdivided alphabetically by state, 
and within each state alphabetically by city). The following 
states have the following number of stores and restaurants: 

Alaska 1, Arizona 4, Arkansas 1, California 32, Colorado 4, 
Connecticut 18, District of Columbia 3, Florida 14, Georgia 
7, Hawaii 2, Illinois 7, Indiana 2, Iowa 5, Louisiana 4, Maine 
14, Maryland 7, Massachusetts 51, Michigan 12, Minnesota 
3, Mississippi 2, Missouri 3, Nevada 1, New Hampshire 20, 
New Jersey 9, New Mexico 3, New York 61, North Carolina 
5, Ohio 14, Oklahoma 3, Oregon 2, Pennsylvania 8, Rhode 
Island 5, South Carolina 1, Texas 4, Utah 1, Vermont 26, 
Virginia 4, Washington 3, Wisconsin 2.
 There is also a directory of stores, restaurants, and 
centers outside the U.S. (p. 204-07, subdivided by country). 
The following countries have the following number of 
stores, restaurants, or centers: Australia 1, Belgium 2, Brazil 
2, Canada 15, Denmark 4, France 29, Germany 1, Holland 
(Netherlands) 2, India 1, Italy 1, Japan 3, Portugal 1, Puerto 
Rico 1, Spain 1, Sweden 1, Switzerland 2, United Kingdom: 
England 13, Scotland 1, Vietnam 2.
 A list of wholesale distributors in the U.S. (p. 208-09) 
includes Shiloh Farms (Route 59, Sulfur Springs, Arkansas; 
[Warren Clough]), Erewhon Trading Co. (8003 W. Beverly 
Blvd., Los Angeles, California 90048), Chico San Foods 
(1262 Humboldt Ave., Chico, California 95926), Erewhon 
Trading Co. (33 Farnsworth St., Boston, Massachusetts 
02210), Deer Valley Farms (Guilford, New York 13780), 
Infi nity Food Co. (171 Duane, New York, NY 10013), Mottel 
Foods (451 Washington, New York, NY 10013), Juniper 
Farms (Box 100, Sugar Loaf, NY 10981), Pioneer Specialty 
Foods (Fargo, North Dakota 58100), Merit Food Co. (Pill 
Hill Lane, Box 177, Bally, Pennsylvania 19503), Essene 
(58th & Grays Ave., Philadelphia, PA 19143).

1078. Food Technology. 1972. New Griffi th plant planned for 
Belgium. 26(5):28. May.
• Summary: “Griffi th Laboratories Incorporated of Chicago 
has announced that a manufacturing facility will be built 
in Herentals, Belgium. Scheduled to open in November 
this year, the 33,000 sq. ft. plant will produce blends and 
seasonings for the food industry... In addition to products of 
its own manufacture, the Herentals plant will distribute the 
complete Griffi th line of curing compounds, soy proteins, 
smoke fl avors and food processing equipment to Western 
Europe, the Middle East, and North Africa.” An architect’s 
rendering of the new plant is shown.

1079. Soybean Digest. 1972. Expand European offi ce, move 
to Brussels [American Soybean Assoc/ASI]. July. p. 17.
• Summary: “The American Soybean Assn. European 
area offi ce is expanding with three new staff members and 
moving to a new location, from Rotterdam to Brussels. 
The move follows a year of survey and consultation with 
FAS/Washington and the U.S. agricultural attaches in the 
countries directly affected, says Fred Watts, ASA/ASI 
European director.
 “Selected projects in Western Europe under the 
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American Soybean Institute program have been activated and 
more are ‘on the boards’ for the near future as the expanded 
staff for the regional offi ce comes aboard.
 “A full-scale program in Germany continues under the 
capable direction of country director Dr. Karl Fangauf and 
his staff.
 “Programs begun 2 years ago in Italy are expanding. To 
date, major activities in the ASA/ ASI program in Europe 
have been largely confi ned to Germany and Italy. But now 
there are prospects for additional work in connection with 
both soybean meal and soy oil in the United Kingdom and 
France.
 “Scandinavian countries and the Iberian Peninsula 
countries of Spain and Portugal are major buyers and also 
merit market development action, says Watts.
 “On July 1, the expanded ASA/European offi ce opens in 
Brussels–on the 25th fl oor of the Rogier International Centre 
Building in the heart of the city.
 “Brussels was selected as headquarters city mainly 
because of its central location and its expanding role as 
the capital of Europe. Site of the European Economic 
Community (EEC) headquarters, it is also the logical 
headquarters city for major trade associations such as 
European Assn. of Mixed Feed Manufacturers (FEFAC), 
Assn. of Oilseed Crushers in the EEC (FEDIOL), and many 
other European and American business organizations and 
associations.
 “’Soybeans go to Rotterdam and people go to Brussels 
and market development is infl uencing people,’ says Mr. 
Watts.
 “New staff members added: Mr. Watts announced the 
following men will join the European staff during July-Sept.:
 “Assistant to the Director, Ted J. Spannenburg, of 
Belgium. Mr. Spannenburg, a native of the Netherlands, 
spent years in the food manufacturing and distribution fi eld 
before entering market development. Since 1967, he has 
served as director to Benelux/France for the Rice Council for 
Market Development.
 “Business Manager–Francis S. Harrell. A veteran of 35 
years of service in Foreign Agricultural Service, Washington. 
He has also served as deputy director for Europe for the U.S. 
Feed Grains Council in Rotterdam since January 1971.
 “Promotions Specialist–Claude Sevi. Mr. Sevi will 
promote soy oil throughout Europe. A native of France, he 
moves to Brussels from Paris. Mr. Sevi spent 10 years in 
South America in commodity trading including oilseeds. 
Returning to France, he was a key executive with Eurosoya, 
prior to joining the staff of a large consumer cooperative.”
 Photos show: (1) The huge, modern Rogier International 
Centre Building in Brussels, headquarters for the new USA 
European offi ce. (2) T.J. Spannenberg. (3) Claude Sevi.

1080. 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.

1081. Baker, Bruce. 1972. U.S. soybean complex exports top 
$2 billion in fi scal year 1972. Foreign Agriculture. Sept. 18. 
p. 5, 12.
• Summary: For the fi rst time, the U.S. soybean crop has 
become the Nation’s leading cash crop. In fi scal year 1972, 
U.S. farmers reported higher cash receipts for soybeans 
than for corn, which has long been the leading cash earner. 
The soybean crop also reached another important milestone 
when it became the fi rst agricultural commodity to have 
total annual exports valued at more than $2,000 million; the 
total export value of soybeans and soybean production hit an 
all-time high of $2,004 million. The devaluation of the U.S. 
dollar lowered the price of U.S. soybeans in terms of many 
foreign currencies. The price was reduced most for Japan 
and the European Economic Community–which together 
take 65% of total U.S. soybean exports. Within the EC, 
the Netherlands was the leading market for U.S. soybeans. 
Japan is the second largest market for U.S. soybeans, Spain 
the third. Address: Fats and Oil Div., Foreign Agricultural 
Service.

1082. Soybean Digest. 1972. 1972 ASA awards–Honorary 
life members: D. Leslie Tindal and Adrianus Blankestijn. 
Sept. p. 24.
• Summary: Mr. Tindal is owner-operator of Ten-Dale 
Farms at Pinewood, South Carolina, and a past president of 
the American Soybean Association. He helped organize the 
South Carolina Soybean Association and served as its fi rst 
president.
 Mr. Blankestijn, as president of Cargill Soja in 
Amsterdam, heads the big processing fi rm’s Holland offi ce 
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with the largest processing plant in Europe. He joined Cargill 
in 1966, and was manager of the Memphis plant for 2 years, 
and became general manager of Cargill Soja Industrie at 
Amsterdam in 1968. Photos show Tindal and Blankestijn.

1083. Product Name:  [Isomil {Powdered Infant Formula 
Based on Soy Protein Isolate}].
Foreign Name:  Isomil.
Manufacturer’s Name:  Abbott (M&R Laboratories).
Manufacturer’s Address:  The Netherlands.
Date of Introduction:  1972.
Ingredients:  Incl. soy protein isolate.
How Stored:  Shelf stable.
New Product–Documentation:  Letter (fax) from Leif 
Christensen of Semper. 1990. July 10. At the time Soja 
Semp was launched by Semper in June 1972, Abbott (M&R 
Laboratories) had a factory in the Netherlands where they 
produced Isomil powder, based on soy isolates.

1084. Central Soya Chemistry. 1972. Soy protein isolates 
(Leafl et). Brussels, Belgium. *
Address: Rue Royale 66, 1000 Brussels, Belgium.

1085. Lenderink & Company N.V. 1972. Methode ter 
bereiding van roomijs [Method for manufacturing ice 
cream]. Netherlands Patent Application 7,009,789. [Dut]*
• Summary: A soft serve ice cream contains 0.2 to 0.8% (on 
a dry weight basis) of partially hydrolyzed protein, obtained 
by alkaline, acid, or enzymic hydrolysis of casein, soy 
protein, or wheat protein. The composition is adjusted to pH 
less than 7, preferably less than or equal to 5, by adding an 
edible acid.

1086. 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.

1087. Slamet, Dewi Sabita. 1972. The nutrient content of 
some protein-rich fermented foods and by-products from 
beans and nuts. Paper presented at International Course in 
Food Science and Nutrition, Leuven, Netherlands. 15 p. *
Address: Indonesia.

1088. Clark, Sydney; Zellers, Margaret. 1972. All the best in 
the Caribbean, including Puerto Rico and the Virgin Islands. 
New York, NY: Dodd, Mead & Company. x + 420 p. See p. 
68. Illust. 21 cm. Series: All the Best travel books.
• Summary: In Chapter 6, “Some things to know,” a section 
titled “The foods of the Caribbean” (p. 68) talks about the 
“Dutch islands” which are famous for their dining display, 
the Indonesian rijsttafel [Pron. = RAI-stah-fell]. “The 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   434

© Copyright Soyinfo Center 2015

proprietor of the Bali Restaurant in Aruba can prepare 
a simple ten-ingredient meal in half an hour. This will 
include... a ‘soft-boiled’ vegetable affair called lablabs, 
fl avored with a Chinese sauce called ketjab (hence our word 
ketchup); and a variety of raw appetizers such as green 
mango, cucumber, onion shoots...”

1089. Thio, Goan Loo. 1972. Soybeans, soybean products 
and their application: A brochure prepared for a programme 
of introduction of soybeans for human nutrition in 
the Republic of Zambia. Royal Tropical Institute, 63 
Mauritskade, Amsterdam-East, Netherlands. 48 p. Annex III 
in Thio 1972, Introduction of Soybeans for Human Nutrition, 
Republic of Zambia. See p. 19-36. June. [Eng]
• Summary: Contents: Introduction. Soybeans. Soybean 
products (incl. immature soybeans in the pods): Soymilk, 
soybean curd (soybean cheese or toufu [tofu]), soy steak 
(tempeh). Applications of soybeans and soybean products: 
Fried soybeans, boiled young whole soybeans, fried 
soybean curd (fried toufu), dried sliced toufu (toufu crisp), 
soymilk residue fl our [okara ground to fi ner than 40 mesh], 
soycroquettes (soyrolls, with soymilk residue fl our {fi ner 
than 40 mesh}), soybiscuits (with 50 grams of soymilk 
residue fl our), vegetable soysoup (with 600 ml of soymilk), 
soy-omelette (toufu omelette, with “100 grams of toufu 
and 1 chicken egg”), toufu salad with peanut sauce (with 
“fried toufu slices”), soy maize bread (with “600 ml of 
soymilk” and “60 grams of soybean curd {toufu}, very fi nely 
mashed”). Appendix: Average chemical composition of 
soybeans. Address: RTI, Amsterdam East, Netherlands.

1090. Acceptance of the cassava/soya bread. 1972? In: 
Interpan: Joint Report on the Colombian-Netherlands 
Composite-Flour Project Carried Out in Bogota 1971-72. See 
p. 12-14. *

1091. Kosaric, Naim; Singh, Narendra. 1973. Nutrition–Two 
views. Kosaric: develop new technologies. Singh: research 
is on the wrong track. Ceres: FAO Review on Development 
6(1):32-40. Jan/Feb.
• Summary: Discusses: Population explosion, amino acid 
fortifi cation of foods, fi sh protein concentrate, leaf proteins 
and leaf protein concentrate, single-cell proteins (especially 
petroleum-grown yeast protein), ramie (Bohemeria nivea), 
etc.
 Singh argues that corporate elites from developed 
countries set the R&D priorities and patterns in Third World 
countries for their own (elite) benefi t, while disregarding 
simple, local solutions to nutritional problems. “Soy 
interests have extensively supported specifi c R & D use of 
the soybean. TVP promotion is the latest manifestation of 
their pursuits. In India, even research on groundnuts was 
supported by North American interests because of the market 
potential for soybean technology. Now, overt and covert 

promotional pressures have started to displace groundnut by 
soybean, even in raw material research and development.”
 Singh notes that leaf protein research started over 40 
years ago and research on petroleum-grown yeast protein 
(SCP) started about 10 years ago. There are large sidebars 
on “Amino acid fortifi cation of foods” and “Leaf protein 
concentrate” based on information provided by the Joint 
FAO/WHO/UNICEF Protein Advisory Group. Address: 
1. Assoc. Prof., Faculty of Engineering Science, Univ. of 
Western Ontario, Canada; 2. Inst. for Storage and Processing 
of Agricultural Produce, Wageningen, Netherlands.

1092. Kikkoman Shoyu Co. Ltd. 1973. The Kikkoman way 
of fi ne eating. Kikkoman Shoyu Co. Ltd., No. 11, 3-chome, 
Koami-cho, Nihonbashi, Tokyo 103, Japan. 80 p. June 16. 
Illust. No index. 27 cm. Title changed in 1977 with third 
printing to The Kikkoman Cookbook. [Eng]
• Summary: Contents: Preface by Keizaburo Mogi, 
President of Kikkoman Shoyu Co., Ltd., June 1973. 
Contents. Part 1: All about shoyu, by Shigeru Otsuka: 1. 
Shoyu and Japanese food: Japanese cuisine defeated?, the 
Europeans come to Japan. 2. Japanese food and nature. 
3. Shoyu and nature. 4. Japanization of western food. 5. 
The basic role of shoyu in Japanese cooking. 6. History 
of shoyu: Fermentation and taste, commercial production, 
shoyu and the West. 7. Shoyu production process: Raw 
materials, koji making, fermentation and brewing, pressing. 
8. Shoyu and components: The components of bouquet, 
fl avor components, the coloring of shoyu. 9. Shoyu and 
cooking, shoyu and health. 10. Conclusion. Part 2: Recipes 
with brewed soy sauce: 11. Appetizers. 12. Salads and 
Salad Dressing. 13. Beef. 14. Chicken and Egg. 15. Pork 
and Lamb. 16. Sea food. 17. Sauces. 18. Miscellaneous. 19. 
Japanese cooking. Postscript.
 The term “shoyu” is used throughout this book, except 
in the recipes (see p. 7 for explanation).
 In the section titled “Japanese cuisine defeated” (p. 8-9) 
Otsuka states that there is no true “American cuisine,” not 
even the hamburger and hotdog. There are French, Chinese, 
Italian, and Scandinavian cuisines, but Japanese cuisine is 
not well known. “You may say that this is because there were 
too few Japanese in the United States, but that theory doesn’t 
hold water. By 1940 there were 1.5 times as many Japanese 
as Chinese in America. But Chinese restaurants are to be 
found in even small towns in all parts of the United States. 
Moreover, they are patronized almost exclusively by non-
Chinese Americans. Japanese restaurants, on the other hand, 
are virtually non-existent except for the West Coast and New 
York. Further, until very recently customers of such Japanese 
restaurants were almost all gastronomically homesick 
Japanese, or occasional Americans invited there by Japanese 
friends.”
 “Certainly there is no mistaking the fact that Japanese 
cuisine has utterly failed to spread to other parts of the 
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world.”
 In the section titled “The Europeans come to Japan” 
(p. 10), Otsuka notes that Europeans fi rst came to Japan 
and tasted Japanese food in the mid-1500s. The fi rst [in 
about 1543] was a group of Portuguese, who landed at 
Tanegashima, an island off the southern tip of Kyushu. In 
1549 a group of missionaries headed by the Spanish Jesuit 
St. Francis Xavier arrived in Kyoto, at that time the capital of 
Japan, and began preaching Christianity. The Dutch traders 
who followed the Jesuits noticed shoyu and started to export 
it to Europe. “It was about 100 years later that Louis XIV 
of France began to prize shoyu as a secret ingredient in the 
luxurious court fare of the time.” Note 1. Louis XIV reigned 
from 1643 to 1715. Note 2. When we asked Mr. Otsuka for 
his source concerning Louis XIV’s use of shoyu, he was 
unable to give any source. However his source may well 
have been a 1959 Japanese-language leafl et titled Mieki by 
Yataro Obata. Obata admitted in 1983 that his statement was 
pure speculation.
 This books contains numerous color photos of prepared 
recipes. On p. 19 is a superb old woodblock print by 
Hiroshige (lived 1797-1858) showing shoyu being made 
in 19th century Japan. On page 25 are three black-and-
white photos showing: (1) Koji being made in a modern, 
mechanized koji room. (2) Moromi aging in a large, round 
modern vat. (3) Shoyu being pressed from pressing cloths by 
modern hydraulic presses. Address: Tokyo, Japan.

1093. Roozen, J.P.; Pilnik, W. 1973. Ultrafi ltration controlled 
enzymatic degradation of soy protein. Process Biochemistry 
8(7):24-25. July. [17 ref]
• Summary: “Because of their taste, most hydrolysates 
formed by enzymatic degradation are not used in foodstuffs. 
Enzymatic depolymerisation in an ultrafi ltration cell 
continuously separates peptides of desirable molecular 
weights from the reaction mixture. For application, the 
molecular weight has to be low enough to ensure solubility 
in acid fruit juice media, but not so low as to give a bitter 
taste.”
 Soy proteins of middle molecular weight are most 
suitable for introducing into fruit juices. These intermediate 
proteolytic products can be isolated by fi rst digesting a soy 
protein solution with enzymes, then subjecting the mixture to 
ultrafi ltration as the digestion proceeds.
 Promine D, a commercial neutral isolated soybean 
protein in the sodium form, was purchased from Central 
Soya’s plant in Chicago, Illinois. The following enzymes 
were studied: Pankreasproteinase A and Bakterienproteinase 
N (Röhm [Roehm] GmbH, Darmstadt, Germany), FAAN 
type A and Saure Protease SPR (Schweiz Ferment AG, 
Basel, Switzerland), HT Proteolytic 200 (Takamine, Miles 
Labs Inc.), and Rhozyme P-53 conc (Rohm & Haas, 
Philadelphia, Pennsylvania). The hydrolysis was carried out 
in a 142 mm Hi-Flux Ultrafi ltration Cell (Millipore) placed 

in a thermostat. The ultrafi ltration membrane was the DDS 
800 membrane (De Dansk Sukkerfabrikker, Copenhagen, 
Denmark) with a nominal 100% rejection of molecules larger 
than 6,000 daltons. The pressure on the cell varied from 2 to 
8 atmospheres.
 The authors conclude that absence of beany fl avor and 
bitterness is a very attractive property of these instant soluble 
hydrolysates. Therefore ultrafi ltration appears to be a useful 
means of preparing high-grade food peptides. Address: 
Dep. of Food Science, Agricultural Univ., Wageningen, 
Netherlands.

1094. Hawken, Paul. 1973. Erewhon: A biography. The view 
within. East West Journal 3(8):11-16. Aug.
• Summary: An early, critical history of Erewhon, written 
without any capital letters [all lowercase], expressing the 
viewpoint of one of its early, important, and very innovative 
presidents. “Arrogant” is a term often used to describe the 
attitude of the people running the company. A store by the 
name of “Erewhon” opened in May 1966 on Newbury St. in 
Boston, fi rst manned by Evan Root, then Paul Hawken.
 Paul “generally worked alone for fi rst year [at Erewhon 
in Boston] with the exception of occasional help from 
members of the community–Elaine Sutton, Connie Frank, 
Peggy Taylor, and even Michio would help bag and clean.
 “At that time I was much more interested in lectures, 
books, ideas, and more invisible things than food. I had 
no intention of doing Erewhon for very long, but that was 
before the remarkable and compelling visitations upon my 
brain that were precipitated by a fi ve week fast augmented 
by only [brown] rice and water.” Paul then describes the 
profound spiritual experience he had in 1966–one of great 
light and energy reaching down to the cellular level. “I could 
fully experience in that one moment the indivisibility of 
consciousness and body.”
 “Since nothing could really change until cells changed, 
it seemed the most logical thing was to provide the resource 
for that change to those who were ready for it. Soil and land 
would have to be found that was rich and uncontaminated... 
food should contain the life force inherent in natural growth. 
The problems posed were complex and many but all these 
questions gave me the answer as to the purpose of Erewhon... 
for those seeking the unveiling of the spirit, Erewhon would 
attempt to provide the renewing and cleansing power of the 
earth.
 “This ‘visceral mysticism’ was a turning point for me 
and my relation to Erewhon. No revelation can arise unless 
ignorance precedes it, and the greatest lesson from this vision 
was the realization of how little I really knew or understood. 
My ignorance in the matters of spirit and consciousness were 
so great that I felt more at home with more plain and simple 
matters. Raising the quality of food seemed an area that was 
neglected, yet vital, in the path to higher consciousness.”
 In 1966 “On Thanksgiving day 1968 we opened a 
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new store down the street [at 342 Newbury St.] which still 
exists today. At that time we were doing about $250 a day 
and the rent on the new store, with utilities, totalled over 
$1,000. It was a chance we took, a big chance, and seemed 
to set the pattern for many to come. The decision to place 
our economic life on the line was based on growth. By 
then Erewhon had grown to be six people, and all of us 
felt in our bones that we had a tiger by the tail. A sort of 
giddy optimism pervaded the new store, abetted by all of 
us working 12 to 20 hours a day–Bruce Macdonald, Jim 
Docker, Jean Allison, Bill Tara (later to leave for Chicago, 
Illinois), and Roger Hillyard. The intensity was so thick you 
could scoop it up and bag it. All of us felt like passengers 
on a very fast vehicle bound for unknown places. Business 
was increasing very rapidly and it seemed we could do no 
wrong. Time moved very quickly and I was soon to leave for 
Japan to establish a source of imported foods. My position 
as to coming back was ambivalent, so Roger Hillyard was 
appointed head in my absence. Bill Tara, who had set up 
Food for Life in Chicago on the tenth fl oor of a downtown 
offi ce building, left for Los Angeles with Aveline [Kushi] 
and set up another Erewhon due to Aveline’s prodding. It 
was later to prove to be our worst mistake and almost led us 
to bankruptcy.
 “While I was away, roaming around Japan looking for 
pure foods and wise men, Roger [Hillyard] and others were 
busy establishing a wholesale business based primarily 
on the products that were being sent back from Japan. In 
retrospect, those times were chaotic, and I do not think 
the chaos let up until four years later, the spring of 1973. 
The chaos was (as I think back upon it) caused by thinly 
veiled ambition clothed in a stylishly cut suit of concern 
for our biosphere and guts. Perhaps this was a refl ection 
of our urgent need to make up for years of bad living, bad 
ideas, and trash foods. In any case our actions were hasty, 
well-intentioned, very salty, and somewhat crude, but like a 
moldboard plow, we just kept coming.
 “Chico-San saw us coming and promptly freaked out. 
They were very dismayed by their loss of New York business 
as our wholesale market developed. Chico-San had given 
us the impression in a number of personal conversations 
that they encouraged our self-reliance and particularly the 
importance of Japanese foods. Bob Kennedy, the head 
of Chico-San, candidly admitted that they lost money on 
imported items and they were able to stay in business only 
because they sold rice cakes. So it came as quite a surprise to 
us when they reversed their attitude. They began to express 
doubts about our motives and ability to procure good foods. 
Their attitude seemed to change into one where they were the 
‘offi cial’ food company, and that was that–appointed by the 
crown as it were. I can certainly see now how our brashness 
and youth did nothing to allay their doubts. In retrospect I 
have much sympathy, while realizing also that they did little 
to establish a real dialogue.

 “Chico-San was formed by middle-aged people who 
split from New York City after Ohsawa walked into one 
of their meetings one night stoned on Scotch [whiskey] 
and announced the bomb was going to drop. This was 
during the Cuban [missile] crisis and there were many who 
shared that fear. They formed a well-organized caravan of 
families and trekked across the United States in a trip that 
got national coverage. Their purpose was to fi nd the one 
place in America that was safest from radioactive fallout 
and also ideal for growing rice. Eureka! Chico, California. 
No one was more surprised than the local residents. The 
rift that opened between Erewhon and Chico-San has never 
closed. The rift could best be described as an ocean now. 
Peaceful coexistence. They mainly felt that their maturity 
and experience uniquely qualifi ed them to be the best judge 
of what foods people should or should not eat. They thought 
that there should be only one ‘label’ and that we did not 
know enough about food to promote it... Herman Aihara who 
worked there then and Bob Kennedy felt that most young 
people had been ‘ruined’ by drugs and that their ‘judgment’ 
could never be completely restored,...” Continued. Address: 
[President, Erewhon].

1095. Hawken, Paul. 1973. Erewhon: A biography. The view 
within (Continued–Part III). East West Journal 3(8):11-16. 
Aug.
• Summary: Continued: Hawken returned to Boston in Dec. 
1969, then was fi red by Aveline Kushi. He left and worked 
in San Francisco with Fred Rohe at New Age Natural Foods. 
Hawken returned to Erewhon in Boston in the summer of 
1970.
 In 1970 the “natural foods boom” started and swept 
Erewhon along with it. “If there is one person who is 
‘most’ responsible for Erewhon being here today and not 
bankrupt, it is John Deming, who brought a sense of joy and 
happiness wherever he went in the company. He assumed the 
manager’s position at the retail store and made it the fi nest 
part of the company. His positive attitude was in contrast to 
the apprehension that all of us shared about the future. He 
gave Erewhon some money without which we would surely 
have failed. On his twenty-fi fth birthday John came into a 
trust which sort of blew his mind. He had known nothing 
about it. He wanted to just give it to Erewhon, but it is on 
the books as a loan. It came just in time to pay back overdue 
creditors and panting bank offi cers.”
 A table (p. 16) shows Erewhon, Inc’s. sales and sources 
of supply in 1966 and then in 1973. In 1966 Erewhon had 
about 200 retail customers. The company bought Koda rice 
from Sam Rabinowitz; imports from Chico-San, Infi nity 
Co., Japan Foods Corp., and Wing-Wing; Lima (Belgium) 
products from Merit; grains and fl ours from Better Foods; 
and fl our from Walnut Acres [founded by Paul Keene].
 In 1973 in Boston the warehouse served about 200,000 
customers (incl. 200 retail natural food stores, 43 Star 
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Markets, 50 co-ops, 25 schools, 9 distributors, 10 restaurants, 
and 5 bakeries), and the store about 10,000 customers. In Los 
Angeles, the warehouse served about 75,000 customers (incl. 
150 retail stores, 20 co-ops. 3 bakeries, and 10 distributors) 
and the store about 5,000 customers. A produce company in 
Los Angeles was supplied by about 40 organic farmers, and 
sold to 20 retail stores. Concerning soy products, Erewhon 
bought organically grown soybeans from Lone Pine in 
Arkansas [Carl Garrich of the Lone Pine Rice and Bean 
Farm], and soy oil from California. From Muso Syokuhin in 
Japan they imported tamari, and kome and hacho miso [plus 
azuki and black beans]. From Mitoku, Inc. they imported 
tamari and mugi miso.
 Suppliers of organically grown grains included: Short, 
medium, and sweet rice (Wehah Farms, California). Medium 
rice (Willow Farms, Louisiana). Spring and durum wheat; 
fl ax (Ted Whitmer, Montana). Long rice (Jerry Ladds?, 
Texas). Winter wheat (Frank Ford, Arrowhead Mills, Texas). 
White wheat (Lewis Cox & Bill Ingram, Washington state). 
Buckwheat (Penn Argyl, Pennsylvania). Corn (Bill Stockett, 
Texas). Millet (Chuck Moses, North Dakota). Oats (Fruen, 
Minnesota). Rye (Mike Skinner, Colorado). Peanuts (Chas. 
Warnken, Texas).
 Note 1. This is the earliest document seen (July 2011) 
that mentions Mitoku, or Muso Shokuhin.
 Note 2. This is the earliest document seen (March 2006) 
that mentions Food for Life (started by Bill Tara in Chicago, 
Illinois). Address: [President, Erewhon].

1096. Central Soya Chemistry. 1973. Soy fl ours and soy 
grits. Soy protein concentrates (Leafl ets). Rue Royale 66, 
1000 Brussels, Belgium. *
• Summary: These are two separate leafl ets describing the 
company’s products available in Europe. Address: Brussels, 
Belgium.

1097. Ansell, G.B.; Hawthorne, J.N.; Dawson, R.M.C. eds. 
1973. Form and function of phospholipids. 2nd completely 
revised and enlarged edition. Amsterdam, Netherlands: 
Elsevier Scientifi c Publishing Co. xiv + 494 p. Illust. 25 
cm. Series: B.B.A. Library Vol. 3. First ed. published in 
1964 under title: Phospholipids: chemistry, metabolism and 
function. [Eng]*

1098. 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.

1099. 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, 
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 
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(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.

1100. Holmberg, Sven A. 1973. Soybeans for cool temperate 
climates. Agri Hortique Genetica (Sweden) 31(1/2):1-20. [21 
ref. Eng; swe]
• Summary: An extremely interesting, infl uential, and 
original article. Contents: Introduction. Climate and 
temperature requirements of soya. Breeding soybeans in 
Sweden. Experiences from 30 years of soybean trials at 
Fiskeby. Summary.
 It begins: “Summer temperature and moisture are 
the main climatic factors regulating the distribution of 
the soybean as a crop. The limiting or inhibiting factor is 
moisture in the eastern and southern parts of Europe and 
temperature in the northwestern parts (Riede 1938). Within 
the framework outlined by temperature and water, latitude 
and photoperiodism guide the choice of varieties (Enken 
1959).”
 “Local soybean varieties developed and grown along the 
east coast of Hokkaido and adjacent islands of the Okhotsk 
Sea have proved of immense value for the breeding of 
soybeans for cool, temperate climates.”
 Enken (1959) defi ned minimum temperatures for 
different stages in the growth cycle of the soybean plant 
and showed that the fl owering stage is the most sensitive to 
temperature, requiring a minimum of 17-18ºC for normal 
fl owering. Most of Western Europe has a summer maximum 
temperature below or just about equal to V. Enken’s 
“biological minimum” temperature needed for the formation 
of reproductive organs and fl owering.
 For soybean breeders looking for basic material 
[germplasm] for adaptation to the cool climate of north 

western Europe, two different agro-climatic regions are of 
special interest: (1) Near Kushiro, Abashiri, or Nemuro on 
the northeastern coast of Hokkaido, Japan, and adjacent 
islands of the Sea of Okhotsk. (2) The northern zone of 
the Amurskaja region [Amurskaya Oblast] of East Siberia, 
Russia. In this old and recently developed soybean growing 
district (just north of the Amur River and of northern 
Manchuria), cold hardiness is the object of both natural and 
artifi cial selection. This zone is about 1,200 miles northeast 
of northeastern Hokkaido.
 “Summary: Cold tolerant soybean varieties are the result 
of a long period of natural selection and persistent effort 
of growers settled in the cool and foggy regions of the east 
coast of Hokkaido and adjacent islands of the Okhotsk Sea. 
These dwarf or semi-dwarf local varieties collected and 
investigated by Japanese research workers are of increasing 
importance to soybean breeding for cold tolerance in 
Hokkaido and elsewhere. The same varieties rank high in 
protein content and seed quality, but scarcely in seed yield. 
Their tolerance to cold weather has been the key which 
has opened to modern plant breeding large parts of north 
western Europe, including Sweden, to closer geneecological 
adaptation and further development of the soybean as a food 
crop. The variety Fiskeby V, in practical use as a garden 
variety, may be said to prove this. The existence in the 
Soviet Union of varieties with more moderate demands on 
germination temperature and high yielding varieties in the 
north of the United States are indicators of possibilities that 
further combination work will lead to further progress in 
producing varieties capable of competing with the cereals as 
modern agricultural crops.”
 Tables: (1) Temperature requirements of the soybean 
(after Enken and Koloskov). The four columns are: Stage 
of development, “Biological minimum,” suffi cient, and 
optimum. The six stages are: Germination, emergence, 
formation of reproductive organs, fl owering, seed formation, 
and ripening. For fl owering (as an example), the three 
temperatures are 17-18, 19-20, 22-25ºC.
 (2) Some data regarding summer climates of certain 
stations situated in warm and cool temperate areas, 
respectively. The four columns are: Station (in two groups), 
period (years during which temperatures were measured), 
latitude, warmest summer month ºC, summation of day-
degrees ºC 5 months. The stations are: Warm temperature: 
Columbus, Ohio, USA; Chicago, Illinois, USA; Shenyang 
(Mukden) China; Sapporo (Hokkaido) Japan; Pinkiang 
(Harbin) China; Chabarovsk [Kabarovsk], East Siberia, 
USSR [Russian Federation]; Winnipeg, Manitoba, Canada. 
Cool temperate: Abashiri, Hokkaido, Japan; Nemuro, 
Hokkaido, Japan; Brussels (Uccle), Belgium; London (Kew), 
England; Manchester, England; Copenhagen, Denmark; 
Norrköping (Fiskeby) Sweden–1931-1960 Norrköping 
(Fiskeby) Sweden–1960-71. Of all the stations listed, 
Fiskeby has the highest north latitude (58º36’), the coolest 
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summer month (July, 16.2ºC), and the smallest summation 
of day-degrees over 5 months (2120–compared with 3192 in 
Columbus, Ohio).
 (3) Mean temperatures, ºC, at Fiskeby / Nörkopping 
(latitude 58º36’), for the years 1970-1972. Temperatures are 
given each year for the months of April, May, June, July, 
August, September, October. August was the warmest the 
fi rst year and July the 2nd and 3rd years.
 (4) Local varieties of insular breed in yield tests at 
Fiskeby 1970-1972. Control: Fiskeby 5. The nine columns 
are: Variety, year (1970, 1971, 1972), date of seeding, date of 
bloom, date of ripeness, mean height of plants (cm), plants 
per square meter, seed weight (grams/plant), yield (kg/ha). 
The varieties include: Toshi-dai 7910, Karafuto 1 (from 
South Sakhalin), Fiskeby 5, Kamishunbetsu, Chishima (from 
the Kuril Islands).
 (5) Market varieties of continental breed in yield 
test at Fiskeby 1970-1972. Control: Fiskeby 5. The nine 
columns are the same as those in Table 4. The varieties are: 
Amurskaja 310, Smena, Severnaja 4, Fiskeby 5, Altona. The 
highest yield (2,905 k/ha) was from Amurskaja 310 in 1972, 
planted on 25 April. The 2nd highest yield was from Smena 
in 1972, planted on 25 April. The 3rd highest was from 
Fiskeby 5 in 1972, planted on 25 April.
 (6) Soybean varieties from three different agro-climatic 
regions–tested for germination in sand at a temperature of 
9ºC in the day-time and 7ºC during the night. Almost all of 
each group would germinate at 20ºC. The table shows the 
per cent visible sprouts above sand surface after 14 to 21 
days. The varieties in group 2 (Amurskaja 310, Severnaja 4, 
Smena) had the highest germination rates (range: 79-83% 
visible after 21 days).
 (7) Soybean varieties from three different agro-climatic 
regions–tested for germination in sand at a temperature of 
8ºC in the day-time and 6ºC during the night. Again, the 
varieties in group 2 (Amurskaja 310, Severnaja 4) had the 
highest germination rates (range: 55-66% visible after 26 
days). They also had the longest mean length of seedlings 
after 26 days (47-48 mm).
 (8) Protein and oil content of soybean varieties, grown 
at Fiskeby, during the years 1970-1972. In 1971 the mean 
protein content was 43.9% (range 39.1-48.4%) and the mean 
oil content was 14.9% (range 13.3-17.3%). In 1972 the mean 
protein content was 41.8% (range 38.3-47.0%) and the mean 
oil content was 15.8% (range 13.6-17.7%).
 (9) Advances in earliness and lowering of temperature 
requirement, expressed in days from sowing and day-degrees 
ºC, respectively, in the breeding material at Fiskeby.
 (10) Results regarding the variety Fiskeby V from 
Fiskeby near Norrköping during the years 1960-1972. The 
fi fteen columns are: Year, seed yield (kg/ha), plants per 
square meter, planting date, start of fl owering date, date of 
ripeness, days from planting to fl owering, days from planting 
to ripeness, summation of daily mean temperatures ºC from 

planting to fl owering, summation of daily mean temperatures 
ºC from planting to ripeness, mean temperatures ºC from 
planting to fl owering, mean temperatures ºC from 1st fl ower 
and 30 days ahead, mean temperatures ºC from planting 
to ripeness, total rainfall from June to August (mm), total 
sunshine hours from July to August. The highest seed yield 
was in 1972 (2,290 kg/ha); the 2nd highest was in 1970 
(2,030 kg/ha).
 (11) The variety Fiskeby V at Fiskeby during the periods 
1960-1972 and 1968-1972.
 Figures (graphs unless otherwise stated): (1) Yield in 
relation to average July temperature for the years 1970-1972 
for the varieties Fiskeby 5, Chishima, Amurskaja 310, and 
Altona [developed at the University of Manitoba, Canada]. 
As the July temperature increases, so does the fi nal seed 
yield.
 (2) Yield in relation to general temperature requirements 
(Sum of day-degrees). For the varieties Fiskeby 5, Chishima, 
and Amurskaja 310. As the sum of day-degrees increases, so 
does the fi nal seed yield–dramatically.
 (3) Soybean varieties from 3 different agroclimatic 
zones tested for germination in sand at a day temperature of 
9ºC and a night temperature of 7ºC (See table 6). The variety 
with the highest germination after 21 days is 1091-3-1-6-1 
from zone 3.
 (4) Soybean varieties from 3 different agroclimatic 
zones tested for germination in sand at a day temperature of 
8ºC and a night temperature of 6ºC (See table 7).
 (5) Chart showing the origin / pedigree of Fiskeby 5 
and some other interesting lines from the breeding material–
including 1110-5-5-5 and 990-13-2-5-3-1-1 and 1091-3-1-6-
1.
 (6) Photo (7.5 by 11 cm, black and white) showing fi elds 
of “A nice, evenly ripening crop of Fiskeby V in September 
1971, with the buildings of the Fiskeby-Breeding Station 
near Norrköping in the background.
 (7) Rayed diagram of recent crosses made including 
1091-3-1-6-1 (which is at center of diagram).
 (8) Photo of three dry soybean plants with a ruler 
measuring 0 to 70 cm at the right. Cross 1174, 1091 x 
Fiskeby V. From left to right: F-2 plant from cross 1174, 
Fiskeby 5, another F-2 plant from cross 1174.

1101. 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. 
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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.

1102. Decock, Alain. 1974. Soy protein isolates in 
hypoallergenic infant formulations and humanized milks. 
J. of the American Oil Chemists’ Society 51(1):199A-200A. 
Jan. Proceedings, World Soy Protein Conference, Munich, 
Germany, Nov. 11-14, 1973.
• Summary: Contents: Introduction. Soy protein isolates. 
Humanized milks. Address: Purina Protein Europe, Brussels, 
Belgium.

1103. Greuell, E.H.M. 1974. Some aspects of research in the 
application of soy proteins in foods. J. of the American Oil 
Chemists’ Society 51(1):98A-100A. Jan. Proceedings, World 
Soy Protein Conference, Munich, Germany, Nov. 11-14, 
1973.
• Summary: Contents: Abstract. Introduction. History. Why 
vegetable proteins? Why soy proteins? What are Unilever’s 
contributions? Address: Unilever Research Lab., Duiven, 
Netherlands.

1104. Mansvelt, J.W. 1974. Protein based whipping agents. 
J. of the American Oil Chemists’ Society 51(1):202A-03A. 
Jan. Proceedings, World Soy Protein Conference, Munich, 
Germany, Nov. 11-14, 1973.
• Summary: Contents: Introduction. Surface active agents. 
Beating or whipping. Advantages of aeration. Uses of 
aeration. Address: Lenderink & Co. B.V., Schiedam, The 
Netherlands.

1105. Ruiter, Ir. D. de. 1974. Use of soy fl our in 
composite fl ours. J. of the American Oil Chemists’ Society 
51(1):187A-88A. Jan. Proceedings, World Soy Protein 
Conference, Munich, Germany, Nov. 11-14, 1973.
• Summary: Contents: Introduction. Protein-enriched wheat-
based products. Entirely nonwheat products. Nutritive 
value. Address: Institute for Cereals, Flour, and Bread TNO, 
Wageningen, Netherlands.

1106. Schweiger, Richard G. 1974. Soy protein concentrates 
and isolates in comminuted meat systems. J. of the American 
Oil Chemists’ Society 51(1):192A-94A. Jan. Proceedings, 
World Soy Protein Conference, Munich, Germany, Nov. 11-
14, 1973.
• Summary: Contents: Soy protein isolate. Soy protein 
concentrate. Address: Central Soya International, Brussels, 
Belgium.

1107. Journal of Commerce (London). 1974. New soya 
edible protein plant set. Feb. 27.
• Summary: Amsterdam–Cargill Soja Industrie, part of the 
Cargill-Tradax Group, will soon start construction of a large 
edible soya protein plant adjacent to its present complex in 
the Vlothaven. This will be the fi rst such plant built outside 
the United States.
 Initial production is scheduled to be 15,000 tons/year 
of textured protein and 50,000 tons/year of soya fl our for 
customers throughout Eastern and Western Europe. However 
the plant is designed so that production can easily be 
quadrupled. In Amsterdam, Cargill presently has a solvent 
extraction plant that produces soybean meal and oil.
 Ad Blankenstijn, president of Cargill Soja Industrie, 
said that Amsterdam was chosen for this facility because of 
its excellent links with the hinterland. The rising costs of 
shipping edible protein from the USA was another reason 
given for local production.
 Note: Vlothaven is part of the seaport city of 
Amsterdam, which (in 2014) is the 4th most active port 
in Europe (in terms of transshipments) after Rotterdam 
[Netherlands], Antwerp [Belgium], and Hamburg [Germany].

1108. Megen, Wim H. van. 1974. Solubility behavior of 
soybean globulins as a function of pH and ionic strength. J. 
of Agricultural and Food Chemistry 22(1):126-29. Jan/Feb. 
[17 ref]
• Summary: It was found at even at the isoelectric point 
soy protein could easily be dissolved up to very high 
concentration so long as the ionic strength of the solution 
exceeded a critical value which, at pH 4.5, was about 0.7 for 
NaCl (table salt) and sodium sulfate, and 0.25 for calcium 
chloride. “At pH 7.0 no phase separation was observed 
at very low ionic strength but, as the salt concentration 
was increased, a region was passed in which the solution 
demixed.”
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 Figures show: (1) Three graphs: Phase separation in 
three systems of soy protein-salt-water at different pH, 
temperatures, and percentage of soy protein. (2) Two graphs: 
Solubility curves of soy protein as a function of overall 
sodium chloride and calcium chloride, with different salt 
concentrations. Address: Unilever Research, Duiven, The 
Netherlands.

1109. Soybean Digest. 1974. Soy food processing facilities 
expanded. Feb. p. 34.
• Summary: “A.E. Staley Mfg. Co. of Decatur, Illinois, and 
Cargill Soja Industrie N.V., Amsterdam, the Netherlands, 
have announced plans to build large soy foods processing 
facilities.” Ad Blankestijn is the general manager of Cargill 
Soja. The new Cargill Soja plant should be operating some 
time in 1974. The expansion will mark Staley’s entrance 
into the soy protein concentrate business. Staley has been 
a prominent producer of soy fl our since 1926. Work on the 
Staley expansion, which will also soy fl our and soy protein 
concentrate, will be partially completed within 12 months, 
with all phases operational by 1975.

1110. Gaston, W.W. 1974. Trends in soybean production. 
Tennessee Valley Authority, Bulletin Y-69. p. 10-16. March. 
Soybean: Production, Marketing, and Use.
• Summary: Contents: Introduction. First crushing in 
England. Breeding emphasis. World production: U.S. and 
Brazil lead in expansion. United States production: Factors 
associated with soybean trends. Production in the South: 
Good potential in South. Summary.
 “The fi rst soybean crushing mill, constructed at Hull, 
England, in 1908, marked the beginning of the modern 
soybean era. After the Russo-Japanese War of 1904-1905 and 
acquisition by the Japanese of an interest in the Manchuria 
soybean industry, the Manchuria railway, and the port of 
Darien, 9,000 tons of soybeans were shipped to England in 
1908. Larger quantities were imported to European mills 
from Manchuria from 1908 to 1926. After the importance 
of soybean oil as a soap ingredient and soybean meal as a 
protein feed was demonstrated, soybeans were imported 
from Japan and Manchuria for crushing in England, 
Germany, Denmark, Sweden, Norway, and Holland” (p. 10).
 “Breeding emphasis: Emphasis has been placed on 
breeding three major types of soybeans in the United 
States. Early interest was on forage varieties and until 
1940 production of soybeans for forage exceeded their 
production as an oilseed on an acreage basis. More recent 
research efforts emphasized high yields of beans with more 
oil content and characteristics suitable for mechanical 
harvesting” (p. 11).
 Table 1 shows Soybean production in the world, U.S., 
and southern U.S. states from 1962 to 1973 (estimated). The 
U.S. share of world production was 64.88% in 1962, rising 
to a peak of 76.14% in 1969, then falling to about 74.26% in 

1973.
 “The loan rate for soybeans was found not to have a 
signifi cant infl uence on changes in acreage planted. This was 
expected, because the price received for soybeans exceeded 
the loan rate by more than 5 cents per bushel in 17 of the 24 
years included in the analysis. If the loan rate moves closer 
to the actual soybean price during subsequent years, it could 
be expected to have a signifi cant effect on soybean acreage” 
(p. 14). Address: Senior Vice President, Gold Kist, Inc., 
Atlanta, Georgia.

1111. Food Processing (Chicago). 1974. Mergers, 
acquisitions: Archer-Daniels Midland Co. April. p. 8.
• Summary: ... of Decatur, Illinois, agreed in principle 
to purchase Oliefabriek de Ploeg, B.V., of Rotterdam, 
Netherlands, for an undisclosed amount. ADM plants 
to expand the plant’s capacity to 1,500 tons/day and to 
construct plants for making vegetable protein and soy fl our 
on the adjacent property.

1112. Miller, Dwight L. 1974. Soy protein expansion 
in Europe. Notes from the Director, Northern Regional 
Research Laboratory (Peoria, Illinois) No. 1158. p. 2. May 
10.
• Summary: “Dr. H.W. Van Gils, Unimills, B.V., Lindtsedijk, 
Netherlands, and Mr. J.A. Kingma, Unilever Oil Milling 
Division, Hamburg, Germany, visited on Monday to discuss 
use of vegetable proteins in foods. Unilever has announced 
its intention to build a soy protein concentrate plant with a 
capacity of 30,000 tons. According to Van Gils and Kingma 
an alcohol extraction process will be used.” Address: Acting 
Director.

1113. Claiborne, Craig. 1974. Good and bad of Amsterdam’s 
Indonesian food. New York Times. July 8. p. 34.
• Summary: In Amsterdam, the Indonesian restaurant capital 
of the world, the writer imagines the perfect Indonesian 
restaurant in the perfect setting; he then proceeds to describe 
both. At a perfect rijsttafel (which literally means “rice 
table”) guests would serve themselves. There would be 
“Delft-designed platters, lazy susans, chafi ng dishes and 
bronze grills in or on which simmered or broiled a multitude 
of dishes with names like ajam, babi ketjap, daging madura, 
sambal goreng kering, gado gado, and a dish of plain old 
katchang.”
 The two Indonesian restaurants he visited in Amsterdam 
fell far short of expectations. However at one of these he 
tasted “a delicious and hitherto unknown dish of deep-fried 
soy beans which resembled and tasted like a shredded meat 
dish.”

1114. Journal of Commerce (London). 1974. Netherlands to 
build 3 new soya factories. July 9.
• Summary: According to the Algemene Bank Netherlands, 
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the factories for processing soybeans for direct human 
consumption will be constructed by Unilever, Archer Daniels 
Midland Co. (USA), and Cargill Soya Industry B.V. (a 
subsidiary of the American company). Two factories will be 
near Rotterdam and the third near Amsterdam.
 Cargill Soya B.V. already crushes about 1 million tons 
of soybeans per year to make oil and meal; the company’s 
new factory will make at least 15,000 tons of textured soya 
protein and 50,000 tons of soya fl our. The Unilever plant 
will make about 30,000 tons/year of soy protein concentrate. 
ADM has recently acquired the Dutch fi rm Oliefabriek De 
Ploeg which processes about 85,000 tons of soybeans a year; 
this plant will be expanded.
 The Netherlands is centrally located in relation to EEC 
product markets and Rotterdam is the center of European 
oilseed trading and crushing.

1115. Laignelet, B.; Feillet, P.; Nicolas, D.; Nowacki, G.; 
Lindwall, S.; Kadan, V.V. 1974. Characteristics of high 
protein spaghettis supplemented with soy proteins. In: 
Proceedings Fourth International Congress Food Science 
and Technology. Madrid, Spain: International Union of Food 
Science & Technology. 6 vols. See vol. 5, p. 299-306. Held 
23-27 Sept. 1974 at Madrid, Spain. [4 ref]
• Summary: The following soy protein products, made by 
Central Soya Co., were mixed with durum wheat semolina 
at the 20%, 28%, 40%, and 50% levels to make high protein 
spaghettis: Soy protein isolates (Promine D, Promine F, 
and Promine R). Soy protein concentrates (Promosoy 
100 and Promosoy 20/60). Soy fl ours (Soyafl uff 200 W, 
Soyafl uff 200 T, Hizyme 280). Brown index, cooking loss, 
and fi rmness generally increased with the addition of soy 
protein. Conclusion: Spaghettis supplemented with any soy 
protein have an overall quality inferior to that of durum 
wheat semolina spaghettis. Address: 1-2. Laboratoire 
de Technologie des Blés Durs et du Riz, INRA 34060 
Montpellier Cedex, France; 3-6. Central Soya, 66 rue 
Royale, 1000 Brussels, Belgium.

1116. Rusmin, Simon; Ko Swan Djien. 1974. Rice-grown 
Rhizopus oligosporus inoculum for tempeh fermentation. 
Applied Microbiology 28(3):347-50. Sept. [15 ref]
• Summary: A method of growing tempeh starter culture 
on cooked rice is described and evaluated. The spores of 
Rhizopus oligosporus survived best at low temperature (4ºC) 
and intermediate humidity (50% relative humidity). “The 
activity of the rice-grown inoculum to ferment soybeans 
into tempeh did not decrease appreciably when stored 
desiccated for one year at 4ºC or room temperature. Bacterial 
contaminants as high as 100 million counts per gram of 
cooked soybeans did not seem to affect the fermentation.”
 In Indonesia, tempeh starter is sometimes grown on the 
crushed leaves of Musa [banana] species, Kothrina species, 
Hibiscus similis, or Tectona grandis, which are placed inside 

the package of inoculated soybeans. The leaves, which 
become covered with mycelium during fermentation, are 
sun-dried and stored for inoculum.
 Present addresses: Rusmin: School of Biological 
Sciences, University of Kentucky, Lexington, KY 40506. Ko: 
Food Science Dep., Agricultural University, Wageningen, 
The Netherlands. Address: Laboratorium Mikrobiologi, 
Institut Teknologi Bandung, Bandung, Indonesia.

1117. 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.

1118. Beek, L. van; Feron, V.J.; Groot, A.P. de. 1974. 
Nutritional effects of alkali-treated soyprotein in rats. J. of 
Nutrition 104(12):1630-36. Dec. [11 ref]
• Summary: Spun soy protein fi bers, which are made by 
alkali treatment of soy protein, are increasingly used to 
make meatless meat alternatives. The “alkali-treated spun 
soy isolate” used in this study was provided by Worthington 
Foods and the research was supported, in part, by Miles 
Laboratories, owner of Worthington Foods. When this 
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alkali-treated spun soy isolate was fed to rats at dietary 
levels of 5, 10, and 20%, the “results failed to reveal 
any adverse effects on general appearance, growth, feed 
effi ciency, hematological indices, blood serum values, urine 
composition, kidney function, organ weights, and gross and 
microscopic pathology except for an increase in both the 
relative kidney weights and degree of nephrocalcinosis in 
females only. These renal changes were, however, shown to 
be related to the high dietary level of available phosphorus. 
Renal cytomegalia was not observed.” Address: Central Inst. 
for Nutrition & Food Research TNO, Zeist, The Netherlands.

1119. Predicasts, Inc. 1974. Unilever (Document part). In: 
World Manufactured Soybean Foods. Special Study No. 
108. 1974. Predicasts, Inc., 200 University Circle Research 
Center, 11001 Cedar Ave., Cleveland, OH 44106. See p. 12.
• Summary: “Unilever, the European manufacturing, 
chemicals, drugs and food conglomerate with 1973 sales of 
almost $11 billion, is the largest fi rm in the world currently 
involved with soy-derived protein foods. Unilever is the 
European pace setter in soy protein food research. Although 
proposed joint venture plans with Archer-Daniels-Midland 
and Cargill have been denied, Unilever is proceeding with 
its own plans to build a 30,000 ton-per-day soy protein food 
plant of its own at Zwijndrecht, Netherlands, via its Unimills 
subsidiary. The fi rm already maintains soy food research 
facilities in the Netherlands, the United Kingdom and 
elsewhere in Europe.” Address: Cleveland, Ohio.

1120. Product Name:  Granose Soya Bean Pâte (Gluten 
Free). Later renamed Soya Bean Paste.
Manufacturer’s Name:  Granose Foods Ltd. (Marketer). 
Made in Denmark by Nutana Helsekost.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1974.
Ingredients:  Soya beans, onion, egg, textured soya protein, 
soya oil, yeast, salt, hydrolised vegetable protein, spices, 
monosodium glutamate.
Wt/Vol., Packaging, Price:  205 gm (7 oz) can.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. Label. 1980?, 
undated. 9.5 by 2 inches. Green, black, yellow, and white. 
Text only “Granose soya bean pate makes delicious 
sandwiches with mushrooms, tomato, cucumber, etc.” Labels 
in Danish, Dutch, and Finnish.
 Form fi lled out and Labels sent by Granose Foods Ltd. 
1990. June 13. States that the product, made by Nutana, was 
introduced in 1974. It is now named Soya Bean Paste. Label. 
1990. 9.5 by 2.25 inches. White, yellow, and black on green. 
Photo of a slice of bread spread with the paste garnished with 
a slice of tomato, avocado and a sprig of green. “Low calorie 

value. Gluten free. Ingredients: Textured soya protein, 
soya beans, water, onion, egg, soya bean oil, yeast extract, 
vegetable stock, leek extract. Directions for use: Soya Bean 
Paste is a delicious sandwich spread, which can be decorated 
with cucumber, tomato or mushroom.”

1121. Brackman, Agnes de Keijzer. 1974. Art of Indonesian 
cooking: The ABC’s. Singapore: Asia Pacifi c Press. 127 p. 
23 cm. First published in 1970.
• Summary: This recipe book, with a long introduction 
to each chapter, contains numerous soy-related recipes: 
Soya fi sh (Ikan ketjap, p. 24; Ketjap is “sweet soya sauce” 
[probably ketjap manis]). Soya fi sh, large (Ikan ketjap besar, 
p. 25). Soya chicken (Ajam ketjap, p. 38). Braised soya duck 
(Bebek smor ketjap, p. 48). Spicy soya sauce (Sambal ketjap, 
p. 74). Fermented soya beans (Sambal goreng tempe, p. 77; 
a must for the rijsttafel [rice table]). Peppered bean cakes 
[with tofu] (Sambal goreng tahoe, p. 82). Indonesian salad 
[with tofu] (Gado-gado, p. 85). Spiced soya (Sambal ketjap, 
p. 106).
 The back matter notes that the best source of Indonesian 
ingredients is the Dutch company Conimex, in Baarn, 
Netherlands. There is a page of ideas for ingredient 
substitutes in the West (for sweet soya sauce substitute 
“equal amounts of Chinese or Japanese soya sauce and 
molasses”), and a 3-page Indonesian-English kitchen 
glossary. Address: Brookfi eld Center, Connecticut.

1122. Food and Agricultural Organization of the United 
Nations. 1974. Soybeans: Area harvested, yield, and 
production. FAO Production Yearbook (Rome, Italy) 28:86-
88.
• Summary: The following nations are listed for the fi rst 
time as soybean producers in the FAO Production Yearbook. 
Surinam [fi rst spelled Suriname in 1978]: Achieved yields 
of 672 kg/ha in 1963, 1,414 kg/ha in 1964, 1,138 kg/ha in 
1965, 1,452 kg/ha in 1966, 1,163 kg/ha in 1967, 1,111 kg/ha 
in 1968, 1,125 kg/ha in 1969, 1,000 kg/ha in 1970, 952 kg/ha 
in 1971, 974 kg/ha in 1972, 1,000 kg/ha in 1973, and 1,000 
in 1974.

1123. Ko Swan Djien. 1974. Self-protection of fermented 
foods against afl atoxin. In: 1974. Proceedings Fourth 
International Congress Food Science and Technology. 
Madrid, Spain: International Union of Food Science & 
Technology. 6 vols. See vol. 3, p. 244-53. [7 ref]
• Summary: When making tempeh or onchom, the ability of 
Aspergillus fl avus to produce afl atoxin B-1 was considerably 
suppressed when grown together with Neurospora species 
on a peanut substrate, or when it was grown together with 
Rhizopus oligosporus on soybeans. Large amounts of the 
afl atoxin mold (10 to 100 times normal levels) were used 
during inoculation, yet little or no afl atoxin was detected 
during the fi rst 3 days of incubation at 30ºC. Therefore 
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accumulation of afl atoxin during traditional fermentation of 
tempeh or onchom is unlikely when a natural contamination 
with A. fl avus occurs. Address: Lab. of Food Microbiology 
& Hygiene, Dep. of Food Science, Agricultural Univ., 
Wageningen, The Netherlands.

1124. American Soybean Assoc. 1974? Soybeans: From 
America’s fertile soils the worlds versatile protein resource. 
Hudson, Iowa. 16 p. Undated. No page numbers. All color.
• Summary: On a page titled “Utilization,” color photos 
show many soy products including: Milnot (can), 
Worthington Soyameat (can), Nabisco Sociables (paperboard 
box), Candied Pernuts: Toasted Soybeans (paperboard box), 
Bac*Os (glass jar), Crisco (shortening; can), Hain Soy Oil 
(glass jar), Dream Whip: Whipped Topping Mix (paperboard 
box), Hamburger Helper (paperboard box), Worthington 
Veja-Links (can), RG Lecithin (jar), Yoshihara Oil Mill, 
Ltd. Golden Soybean Salad Oil (can, 2 sizes), and 3 brands 
of bottled soymilk made in Korea. Another page shows 
Soyor bottled soy oil. The addresses of American Soybean 
Association offi ces in Hudson, Iowa (USA), Tokyo (Japan), 
Taipei (Taiwan), Brussels (Belgium), Hamburg (West 
Germany), Vienna (Austria), and Mexico City (Mexico) are 
given. Address: Hudson, Iowa.

1125. Abstracts on Tropical Agriculture. 1975--. Serial/
periodical. Amsterdam, The Netherlands: Koninklijk 
Instituut voor de Tropen (KIT). Royal Tropical Institute. Vol. 
1, No. 1. Jan. 1975. Frequency: Monthly. [Eng]
• Summary: An experimental issue, Vol. 0, No. 0, was 
published in April 1974. The subject index is excellent, 
with extensive information on soybeans. A country is given 
with each record. The records in this journal are available 
on CD-ROM in a database named TROPAG. Address: 63 
Mauritskade, 1092 AD Amsterdam, The Netherlands. Phone: 
(20) 568-8290.

1126. Camerman, A. 1975. Soybeans in Rwanda. INTSOY 
Series No. 6. p. 233. D.K. Whigham, ed. Soybean 
Production, Protection, and Utilization: Proceedings of a 
Conference for Scientists of Africa, the Middle East, and 
South Asia (College of Agric., Univ. of Illinois at Urbana-
Champaign).
• Summary: “Soybeans were introduced into Rwanda by 
INEAC [Institut National pour l’Étude Agronomique du 
Congo Belge] in the 1920s. Farmers started showing interest 
in soybeans in 1960. In 1969 production amounted to 550 
ha and in 1973 there were 1,640 ha. The main reasons for 
such interest are: 1. Intensive extension work by the nutrition 
centers scattered around the country. These centers have 
demonstrated how to cultivate and how to prepare soybeans 
in the form of milk, cheese, fl our. 2. Soybeans are more 
resistant to diseases than beans (Phaseolus vulgaris), which 
are a basic staple of Rwandans. 3. Soybeans are ecologically 

plastic (fl exible).
 “The most widespread variety is Palmetto from 
Colombia.”
 Inoculated soybeans at the Rubana station give yields 
of 1,800–2,000 kg/ha, and on peasant farms 1,400 kg/ha. 
ISAR has shown that inoculation is very important, being the 
equivalent to the application of fertilizer containing 50–100 
kg of nitrogen per hectare.
 “The government of Rwanda envisages building, by 
1976, a polyvalent oil mill based mainly on peanuts and 
soybeans. As soon as the mill is completed, 5,000 ha could 
be put under soybeans.
 “Starting in 1975, ISAR hopes to cooperate with the 
International Soybean Program (INTSOY) in order to 
introduce new high-yielding varieties as soon as possible.” 
Address: Head, Botany Section, Inst. des Sciences 
Agronomiques du Rwanda (ISAR), Rubana, BP 167, Butare, 
Rwanda.

1127. Ferrier, L.K. 1975. Simple processing of whole 
soybeans. INTSOY Series No. 6. p. 178-88. 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). [17 ref]
• Summary: A review of the work at the University of 
Illinois with drum-dried fl akes, home cooked and canned 
soybeans, soybean beverages and beverage products (incl. 
soy ice cream, yogurt, custard, and margarine), spreads (incl. 
a chip dip and a “soybean butter” that resembles peanut 
butter), snack foods (incl. dry roasted soynuts resembling 
peanuts and puffed snacks). Soy ogi is also discussed.
 “The drum-dried fl akes are made by preparing a smooth 
slurry of the cooked soybeans in water and drum-drying the 
slurry on a double drum drier. If the fi nal product contains 
other materials, such as fruit or cereals, these are mixed in 
the soybean slurry and the combination is drum-dried. The 
dried fl akes may be ground to any fi neness desired. These 
fl akes may be used directly, as a weaning food, or they may 
be mixed into other food such as baked goods to increase the 
protein content.”
 Concerning soy beverages and beverage products: A 
simple process was developed at the University of Illinois 
which allows the use of blanched soybeans to produce a 
stable soy beverage with no beany fl avor. (A patent has 
been granted in France and Belgium, and is pending in 
other countries.) The major advantages of this process 
are an excellent mild fl avor, no off-fl avor, destruction of 
antinutritional factors, and increased nutritional value 
relative to most other soybean beverages. The major 
disadvantage is the necessity of homogenization in order to 
produce a stable suspension. The beverage based has been 
used to replace milk in products such as soy ice cream, soy 
yogurt, custard, and diet margarine, all of which are prepared 
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by conventional methods. Soy beverage base is presently 
marketed by G.B. Pant University, Pant Nagar, India. The 
selling price (which allows some profi t) is about one-third 
that of cow’s milk. Address: Asst. Prof., Dep. of Food 
Science, International Soybean Program (INTSOY), Univ. of 
Illinois, INTSOY.

1128. Sinclair, T.R.; Wit, C.T. de. 1975. Photosynthate and 
nitrogen requirements for seed production by various crops. 
Science 189(4202):565-67. Aug. 15. [6 ref]
• Summary: The nitrogen requirements of the soybean are so 
great that the crop is forced to “self-destruct,” i.e. to destroy 
its own productivity in order to sustain seed growth. Even 
with redistribution during senescence, yield is inhibited by 
inadequate nitrogen. Fig. 1 (p. 565) shows that soybeans 
have the highest requirement for mg of nitrogen per gm of 
photosynthate of the 24 crop species analyzed. Address: 
Agricultural Univ., Wageningen, Netherlands.

1129. Soybean Digest. 1975. Honorary life memberships 
[American Soybean Assoc.]: Frank Hoxie and Johannes E. 
Th. M. Randag. Sept. p. 24.
• Summary: Hoxie, from Shenandoah, Iowa, is a pioneer of 
the soybean industries of Iowa and the U.S. His family began 
experimenting with soybeans in 1916. As a senator in the 
Iowa legislature, he introduced Iowa’s fi rst soybean checkoff 
bill.
 Randag, in his capacity as head of the Oilseeds and Fats 
Buying Div. of Unilever, Rotterdam, the Netherlands, has 
favored the increased use of U.S. soybeans in his company 
by enlarging the crushing capacity of Unilever crushing 
plants in Germany, the UK, and the Netherlands. Another 
plant is under construction in Switzerland. He has been 
president of the International Assoc. of Seed Crushers since 
1970. Photos show Hoxie and Randag.

1130. NACLA’s Latin America and Empire Report. 1975. 
Cargill: Harvest of profi ts. 9(7):21-29, 31. Oct. [16 ref]
• Summary: “Cargill fi gures prominently in Brazil’s 
emergence in the early 1970’s as one of the world’s largest 
soybean producers. Aside from engaging in the soybean 
export trade, Cargill built one of the world’s most modern 
soybean processing facilities in Ponta Grossa, Brazil. Once 
again, timely backing from the U.S. government aided 
Cargill’s expansion. The Overseas Private Investment 
Corporation (OPIC) lent Cargill Agricola $2.5 million for the 
soybean processing plant, while the Eximbank has helped 
out on three separate occasions with loans totaling over $1 
million.
 A large table titled “Cargill’s Foreign Food Processing 
Subsidiaries” includes four soybean plants:
 (1) Founded or purchased in Spain in 1963, it began 
production in 1965.
 (2) Founded or purchased in Holland in 1966.

 (3) Founded or purchased in France in 1970, it is a joint 
venture with European fi rms.
 (4) Founded or purchased in Brazil in 1972.

1131. Soybean Digest. 1975. Soya Protein Conference 1975. 
Nov. p. 25.
• Summary: “The Soya Protein Conference and Exhibition 
1975 was held at the Cunard International Hotel in London, 
England, on Oct. 21-22. The fi rst of two regional soy 
protein conferences, it was cosponsored by ASA [American 
Soybean Assoc.] Brussels [Belgium] and USDA’s Foreign 
Agricultural Service... The 2-day program brought together 
numerous authorities on soy protein and the soy foods 
industry.”

1132. Shurtleff, William; Aoyagi, Akiko. 1975. Tempeh 
(fermented soybean cakes) (Document part). In: W. Shurtleff 
and A. Aoyagi. 1975. The Book of Tofu. Hayama-shi, 
Kanagawa-ken, Japan: Autumn Press. 336 p. See p. 68-69.
• Summary: “These cakes of cooked soybeans, bound 
together by a fragrant, white mycelium of Rhizopus mold, 
have a delectable fl avor: fried or deep-fried, they taste 
remarkably like fried chicken or veal cutlets. Rich in 
protein (18.3% fresh or 48.7% dried), tempeh is also highly 
digestible, and Rhizopus serves as an effective deactivator of 
trypsin inhibitor (p. 70). Like other fermented soy products 
(miso, shoyu, natto) and sea vegetables, tempeh is one of 
only a few non-meat sources of vitamin B12.
 “For centuries prepared daily on a cottage scale 
throughout Indonesia (where it is a basic food for millions 
of people and makes use of more than 50 percent of the 
country’s soybean crop), tempeh is also an important staple 
in New Guinea and Surinam, and is eaten on a small scale 
in Malaysia and Holland. Its adaptability to household 
industries and its low cost should make it, like tofu, a food of 
worldwide commercial interest during the coming decades.
 “Tempeh can be prepared without diffi culty in any 
Western kitchen using either whole soybeans, okara (p. 81), 
or cooked grains (wheat, rice, barley, or rye) fermented alone 
or mixed with soybeans. In Indonesia, ½ cup portions of 
partially cooked, inoculated soybeans are wrapped in banana 
leaves, tied, and fermented. For larger scale preparation, 
use (stainless steel) trays with 1/8-inch holes every 2 inches 
throughout the top and bottom, or similarly-perforated, 
sausage-shaped plastic bags 1½ inches in diameter. Be sure 
that all containers are well washed since even small amounts 
of oil or salt hinder mold growth.
 “The starter is available from the U.S. Department of 
Agriculture, Northern Regional Research Lab., 1815 N. 
University Ave., Peoria, Illinois 61604. The Farm (p. 316) is 
now making up a brochure on tempeh preparation which will 
soon be available with the starter.
 “To prepare new starter, carefully scrape darkened 
(sporulated) mycelium from the surface of freshly fermented 
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cakes or from the wrapper or tray in which tempeh was 
fermented. Mix with 1 teaspoon (sterile) water and use in 
place of commercial starter.
 “Homemade Tempeh: Makes 6 cakes.
 “1 cup soybeans, washed and soaked for 18 hours in 
a mixture of 1 quart water and 1 teaspoon vinegar or lactic 
acid.
 “½ teaspoon tempeh starter (Rhizopus oligosporus mold 
spores).
 “Squeeze beans fi rmly and repeatedly with one hand in 
soaking water to remove all seed coats, then carefully pour 
off water and coats. Refi ll soaking container with water and 
repeat until all coats are removed. Combine drained beans 
and 4 cups water in a pot, bring to a boil, and simmer for 60 
minutes. Drain beans, rinse 4 to 5 times under water, then 
drain well. Allow to cool to body temperature, then mix in 
starter. Divide inoculated beans into 6 equal portions, placing 
each at the center of a 7 by 9 inch piece of aluminum foil.
 “Fold over sides, then ends of foil, sealing tightly, to 
form a 4- by 3- by ½-inch thick ‘package.’ Place packages 
in a warm clean place or incubator and allow to stand for 24 
hours at 88º (or as long as 30 hours at 78º), or until beans are 
bound together into a cake by a fragrant white mycelium. 
For best fl avor, serve these fresh tempeh cakes as soon as 
possible, cooked in any of the following ways:
 “Deep-fried or Fried: Deep-fry cakes (or pan-fry on 
both sides) until crisp and golden brown. Serve topped with 
shoyu, ketchup, Worcestershire, or any of the following 
Basic Sauces (pp. 48 to 49): Onion, Mushroom, Sweet & 
Sour, Ketchup-Worcestershire, or Tomato & Cheese. Also 
delicious in sandwiches and soups.
 “Tempeh Goreng (Savory Cutlets): Score both surfaces 
of 3 fresh tempeh cakes to a depth of 1/8 inch. Combine 
3 tablespoons water, ½ teaspoon salt, ½ clove of crushed 
garlic, and ¼ teaspoon coriander. Add tempeh, marinate for 
5 minutes, and drain well. Deep-fry in (coconut) oil (p. 130). 
Serve as an accompaniment for rice dishes, topped with red-
pepper sauce (sambal) if desired.
 “Tempeh Kemul (Crisp Chips): Cut 3 tempeh cakes 
horizontally into paper-thin slices; sun-dry for 5 minutes 
if desired. Combine 6 tablespoons (rice) fl our, 1 clove of 
crushed garlic, ½ teaspoon salt, and ¼ teaspoon coriander. 
Mix in enough (coconut) milk to form a fairly thin batter, 
then add tempeh slices and allow to stand briefl y. Deep-fry 
until crisp, and serve like potato chips. For variety use a 
well-salted tempura batter.
 “Tempeh Bacham [Bachem] (Rich Fillets): Combine in 
a skillet ¼ grated onion, ½ teaspoon salt, 3 to 4 tablespoons 
brown sugar, and 1½ cups water. Add 3 tempeh cakes (cut 
crosswise into fourths), bring to a boil, and simmer until 
all liquid has evaporated. Deep-fry cakes and serve as for 
Tempeh Goreng.
 “Tempeh Kering (Fiery Sauté): Cut 3 tempeh cakes 
into paper-thin ½-inch squares; sun-dry for 1 to 2 hours if 

desired. Deep-fry and drain well. Sauté ½ clove of crushed 
garlic and ½ minced onion in 3 tablespoons oil for 5 minutes. 
Add 2 tablespoons each brown sugar and water, 1 to 2 
minced red peppers, ½ teaspoon salt, and spices (salam, 
laos, asam) to taste: sauté for 2 minutes more. Add tempeh 
slices and sauté for 4 more minutes. Scoop out tempeh with a 
slotted spoon or spatula, drain briefl y over wok or skillet, and 
serve as a topping for cooked rice.
 “In Soups: Add diced fresh tempeh to soups and simmer 
for 30 minutes. Season with salt, miso, or shoyu.
 “Baked or Roasted: Bake at 350º for about 20 minutes, 
or until nicely browned and fragrant. If desired, use as the 
basis for a pizza-type preparation, or serve topped with any 
of the sauces mentioned above.”

 Illustrations show: (1) Small round and square cakes of 
tempeh. (2) How to fold inoculated, cooked soybeans a small 
packet when making Indonesian-style homemade tempeh.
 Note 1. This is the earliest published document seen 
(Oct. 2011) that describes how to make tempeh at home. 
The process was learned from an Indonesian couple, Mr. and 
Mrs. Mustam, in Tokyo, Japan, in March 1975.
 Note 2. On 1 Sept. 1975 Shurtleff (in Tokyo) sent a 
copy of the section on “Tempeh” (typeset galley proofs) 
from this book to Cynthia Bates at The Farm (Summertown, 
Tennessee) and requested her comments. Address: Lafayette, 
California.

1133. Shurtleff, William; Aoyagi, Akiko. 1975. Sukiyaki 
(Document part). In: W. Shurtleff and A. Aoyagi. 1975. The 
Book of Tofu. Hayama-shi, Kanagawa-ken, Japan: Autumn 
Press. 336 p. See p. 224-25.
• Summary: “A Japanese cookbook written over 350 years 
ago contains the following recipe for Sukiyaki: ‘Obtain 
either wild goose, wild duck, or antelope, and soak the meat 
in tamari shoyu. Heat a well-used Chinese plow (kara-suki) 
over an open fi re. Place the meat on the plow, garnish with 
thin rounds of yuzu, and broil on both sides until the color 
changes. Serve and be happy.’
 “The word sukiyaki–pronounced skee-ya-kee–means 
‘broiled on the blade of a plow.’ Although the modern 
preparation generally features beef as the basic ingredient, 
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sukiyaki was traditionally prepared with wild game, fowl, 
fi sh, or shellfi sh. Wild boar was also a favored ingredient, 
and seafoods such as tuna, yellowtail, whale, wreath shells, 
and scallops were and, in areas such as Kyoto, still are 
widely used in the dish.
 “Before reaching its present form, sukiyaki passed 
through a number of unusual historical transformations. 
The earliest preparation was undoubtedly developed by 
farmers, hunters, and fi shermen who broiled their catch 
over an open fi re using a plow or whatever other utensil was 
available. Since the earliest plow, the predecessor of the 
present nabe, was nothing but a fl at iron plate, it was unable 
to hold cooking liquids. It was probably for this reason 
that the meat came to be marinated or basted with tamari 
shoyu, a technique that is still practiced in some Japanese 
restaurants. Gradually, sake or mirin came to be used in 
the marinade, various vegetables and grilled tofu were 
broiled with the meat, and the traditional fl at plow or griddle 
became inadequate to hold the juices of this cornucopia of 
new ingredients. A new container was needed, and at this 
point, the ancient tradition of broiling wild meat on a plow 
merged with the newly-imported tradition of shippoku, a 
type of beef-nabe cookery which originated about 300 years 
ago, just after the fi rst contact with Western traders and 
missionaries.
 “Developed in the international port town of Nagasaki, 
shippoku was said to have its historical culinary roots in 
Holland, Portugal, China, and Korea. As a result of the 
merger, the original sukiyaki ingredients eventually came 
to be cooked in heavy iron or Korean-style stone pots, and 
the dish was served as a one-pot meal prepared at the table. 
Consequently ‘sukiyaki’ became a misnomer, for the new 
dish was neither broiled nor prepared on a griddle-like plow. 
But neither was the new sukiyaki a true nabe dish, since its 
ingredients were not simmered in a seasoned broth. Rather, 
this unique Japanese creation straddled three categories: it 
was a broiled dish insofar as the meat was fi rst cooked in 
a sizzling-hot pan; it was a nabe dish since it was a one-
pot prepared at the dining table; and it was a nimono, or 
simmered dish, insofar as the meat and vegetables were 
simmered together in a rich mixture of shoyu, sake, and 
dashi.
 “Up until this time, the Japanese had never apparently 
considered using beef or other livestock in sukiyaki. 
According to a popular legend, kamado-gami, the god of 
the kitchen hearth, is said to have instructed the Japanese 
people in ancient times to refrain eating the meat of all four-
legged animals, especially of livestock. This admonition 
was reinforced by the nation’s emperors and the vegetarian 
teachings of Buddhism, so that for about 1200 years–from 
the 8th century until the 19th century–most Japanese did not 
eat meat. However with the arrival of Christianity in the 16th 
century, the eating of beef was also forbidden, and sukiyaki 
was once again prepared exclusively with seafood, wild 

game, or poultry. Those who developed a longing for broiled 
meat, but who were not allowed to prepare it in the family’s 
common pot or in the presence of those who kept the faith, 
were compelled as a last resort to prepare their sukiyaki the 
traditional way, substitution using a plow or mattock for the 
kettle and enjoying the forbidden delicacy alone and in secret 
in the barn, fi eld, or forest. This tradition of ‘underground 
sukiyaki’ is said to have continued until about 1900.
 “With the opening of Japan to the West in the mid 19th 
century and the relaxation of traditional prohibitions, meat 
eating gradually became fashionable in the cities. Yet most 
Japanese tasted their fi rst beef with considerable trepidation, 
having been warned by priests and traditionalists that 
their action was an affront to their ancestors and that dire 
consequences would befall them. Little by little, however, 
beef sukiyaki came to be accepted.
 “The fi rst Japanese who worked up the courage to 
actually eat beef did not prepare it Western-style as steak or 
roast beef. Rather, they cut the meat into paper-thin slices, 
employing the same method they had used for centuries 
to prepare sashimi, or raw fi sh. And they seasoned this 
meat with shoyu in much the same way they would season 
simmered vegetable or tofu dishes. Many Japanese probably 
ate their fi rst beef in the form of sukiyaki, and different parts 
of the country soon developed unique styles of serving it. To 
this day in the Kyoto area, restaurants place dispensers of 
shoyu, mirin, and sugar on the table and allow each guest to 
season his food to taste, whereas restaurants in Tokyo have 
developed their own unique mixtures of these ingredients to 
form standard cooking liquids.
 “Throughout the world people now associate sukiyaki 
with fi ne Japanese cookery. In a sense, this is ironic because 
Japanese cuisine makes relatively little use of meat, and 
much of sukiyaki’s historical infl uence came from abroad. 
The ancient delicacy of Japanese hunters and the imported 
nabe preparation have now been totally transformed to 
become Japan’s most famous international dish. And 
although tofu plays a relatively inconspicuous role in 
creating the fl avor of this dish, sukiyaki has nevertheless 
been the vehicle whereby thousands of Westerners have had 
their fi rst taste of ‘soybean curd.’
 “Although most present-day sukiyaki uses beef as the 
featured ingredient, our recipe uses ganmodoki–mock goose–
in deference to the earliest traditions of using wild fowl. 
Homemade frozen tofu and frozen thick-agé, the textures 
of which resemble that of tender beef, make excellent 
substitutes. Although regular tofu is occasionally used in 
sukiyaki, grilled tofu is generally preferred for its ability to 
absorb the fl avors in the rich broth; its substantial, almost 
meaty texture; its ability to keep its form during the frequent 
stirring; and its barbeque fl avor. In Japan, more grilled tofu is 
used in sukiyaki than in any other type of cuisine.” A recipe 
follows. Address: Lafayette, California.
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1134. Product Name:  [Manna Miso: Soybean Paste (Barley 
Miso, Rice Miso, Hatcho Miso)].
Foreign Name:  Manna Miso: Sojapasta (Gerste Miso, 
Rijste Miso, Hacho Miso).
Manufacturer’s Name:  Stichting Natuurvoeding 
Amsterdam. Renamed Manna Natuurvoeding B.V. in 1982 
(Repacker, Marketer, Distributor). Imported from Muso in 
Japan.
Manufacturer’s Address:  Rozenstraat, Amsterdam, 
Netherlands.
Date of Introduction:  1975.
How Stored:  Shelf stable.
New Product–Documentation: Talk with Sjon Welters. 
1989. Aug. 15. When he started to work for Manna in Sept. 
1975 they were importing 3 varieties of miso from Japan via 
Muso. He does not know which company in Japan made this 
miso.

 Label sent by Sjon Welters from the Netherlands. 2007. 
June. Manna Unpasteurized Organic Barley Miso.

1135. Product Name:  [Manna Tamari (Soy Sauce)].
Foreign Name:  Manna Tamari (Sojasaus).
Manufacturer’s Name:  Stichting Natuurvoeding 
Amsterdam. Renamed Manna Natuurvoeding B.V. in 1982 
(Repacker, Marketer, Distributor). Imported from Muso in 
Japan.
Manufacturer’s Address:  Rozenstraat, Amsterdam, 
Netherlands.
Date of Introduction:  1975.

Wt/Vol., Packaging, Price:  500 ml bottle retails for 7.70 
guilders, 1 liter bottle for 14.45 guilders (11/83).
How Stored:  Shelf stable.
New Product–Documentation:  Richard Leviton. 1983. 
Trip to Europe with American Soybean Assoc. Oct/Nov. 
Unpublished manuscript. p. 25. Letters from Sjon Welters. 
1989. July 24 and Aug. 10. This product, which was actually 
shoyu rather than tamari, has been imported from Muso in 
Japan since 1975. It is presently being made by Marushima 
Shoyu Co. In about 1980 Manna started importing Manna 
Organic Shoyu, and in 1989 they plan to start importing 
Manna Organic Tamari, which will be real tamari.
 Note: This is the earliest record seen (Aug. 2015) 
concerning Manna in Amsterdam.

1136. Thio, Goan Loo. 1975. Small-scale and home 
processing of soya beans with applications and recipes. 
Royal Tropical Institute (Amsterdam), Dept. of Agric. 
Research. Communication No. 64. vii + 51 p. Illust. Third 
ed., revised and enlarged. 1978. No. 64a. 59 p. 24 cm. [26 
ref]
• Summary: Contents: 1. Introduction: History, botany, 
cultivation, pests and diseases, harvesting, yield and 
storage. 2. Chemical composition. 3. Nutritive value: 
Supplementation, trypsin inhibitor, hemagglutinins. 4. Small-
scale and home processing methods: Soya milk, yogurt of 
soya milk, toufu (Soya bean curd), soya-bean sprouts, soya 
steak (Tempeh). 5. Applications of soya beans and soya-bean 
products [recipes]: Fried soya beans, cooked, young whole 
soy beans [green vegetable soybeans], fl avoured soya milk, 
fried toufu, fried soya steak, dried sliced toufu (toufu crisp/
crisps), soya fl our (including soya-milk-residue fl our [ground 
okara]). 6. Recipes based on soya bean products: soups with 
soya bean products, fl avoured soya milk, soya yogurt with 
fruits, toufu bread/cake, toufu dishes, modifi ed Zambian 
recipes, recipes with soya fl our, soya shashlick (tofu kebab), 
and soya [tofu] spring roll. 7. Discussion. References. Note: 
Toufu = Tofu.
 Note 1. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “soya-bean sprouts” to 
refer to soy sprouts.
 Note 2. This is the earliest document seen (Sept. 2012) 
that uses the term “soya yogurt” to refer to soy yogurt. 
Address: Dep. of Agricultural Research, Royal Tropical Inst., 
Amsterdam.

1137. Vergroesen, A.J. ed. 1975. The role of fats in human 
nutrition: An introduction. New York, NY: Academic Press. 
xiii + 494 p. Illust. Index. 24 cm. See p. 1-36. [100+* ref]
• Summary: Chapter 1 is “The role of fats in human 
nutrition: An introduction,” by A.J. Vergroesen and J.J. 
Gottenbos.
 Soy oil is mentioned on pages 21, 26, 309-10, and 423. 
See also Linoleic acid. Elaidic acid. Hydrogenation.
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 With human subjects there appears to be a remarkable 
hypercholesteremic effect of feeding trans fatty acids 
along with ordinary intakes of cholesterol. Address: 
Unilever Research, Vlaardingen / Duiven, Vlaardingen, The 
Netherlands.

1138. Koninklijk Instituut voor de Tropen (KIT). Royal 
Tropical Institute. 1975--. TROPAG (Abstracts on Tropical 
Agriculture [ATA] computerized bibliographic database). 
63 Mauritskade, 1092 AD Amsterdam, The Netherlands. 
[75000* ref. Eng]
• Summary: The Royal Tropical Institute (Koninklijk 
Instituut Voor De Tropen–KIT) has a long-standing 
reputation on, and extensive experience in collecting and 
disseminating information on tropical agricultural and rural 
development. The Institute produces a printed version titled 
Abstracts on Tropical Agriculture (ATA, monthly, containing 
up to 4,000 abstracts/year). In 1988 ID started to publish the 
database on CD-ROM (Compact Disc Read-Only Memory).
 The Royal Tropical Institute (KIT) started to collect 
and disseminate agricultural information in 1916, building 
up an expansive fi le containing approximately 500,000 
references on index-cards–in Dutch. In 1975 an English-
language computerized information system was introduced 
facilitating ID to compile abstracting journals completely by 
computer and to produce a computerized database which can 
be accessed internationally. As of Oct. 1990 the TROPAG 
database contains about 75,000 total records and about 2,500 
records on soybeans and soyfoods. No records from 1916 
to 1974 have been computerized. It can be searched online 
through organizations such as Maxwell Online. It is also 
available in a CD-ROM version named TROPAG & RURAL 
(91,000+ records) available for $750 from Silver Platter. 
RURAL (Abstracts on Rural Development in the Tropics) 
dates back to 1985.
 They quote exact authors abstracts and though there is 
no written agreement allowing them to do this, they feel that 
they can for 3 reasons: (1) They write “Author’s summary” 
or “From author’s summary” after each abstract they use; 
(2) Their publication “Abstracts on Tropical Agriculture” is 
not a for-profi t publication; it loses money and the balance is 
made up by the Dutch government; (3) Their work is aimed 
at developing countries, which cannot afford expensive 
journals. Address: Amsterdam, Netherlands. Phone: (20) 
568-8290.

1139. Product Name:  [Soycomil {Soya Protein Concentrate 
for Young Animals} (K is a fi ne powder for calf milk 
replacer, or P is a coarse powder for pelleted piglet feed)].
Foreign Name:  Soycomil.
Manufacturer’s Name:  Unimills B.V. Renamed Loders 
Croklaan B.V. in 1986. Subsidiary of Unilever.
Manufacturer’s Address:  Lindtsedijk 8, 3336 LE 
Zwijndrecht, Netherlands.

Date of Introduction:  1976 January.
Wt/Vol., Packaging, Price:  25 kg valve bags and in bulk.
How Stored:  Shelf stable.
New Product–Documentation:  Soya Bluebook. 1980. 
p. 54; 1981. p. 64. This is the earliest listing seen for a soy 
protein concentrate outside the USA. No brand name is 
given. Note: This company is owned by Unilever. Soya 
Bluebook. 1987. p. 72. UniMills B.V., affi liate of Unilever 
N.V. of Rotterdam, makes Unico and Soycomil Soy Protein 
Concentrates, at Zwijndrecht. They contain 60.5% protein on 
a dry basis and come in a variety of particle sizes.
 Talk with Carol Velthuis at Michigan State Univ. 1989. 
Aug. 9. The product, used only as a calf milk replacer, was 
introduced at least 10 years ago.
 Spot in Feed Management (Mt. Morris, Illinois). 1989. 
Dec. These are two antigen-free soya protein concentrates. 
“As indigestible carbohydrates present in soybean meal, 
soya fl our, and full fat soya are removed during the process, 
the digestibility of the protein is considerably improved... 
Soycomil is an ideal protein for early weaned piglets as 
diarrhea due to undigested proteins is prevented.” The K type 
is for calves and the P is for piglets; the P is not a textured 
soy protein concentrate.
 SoyaFoods (ASA, Europe). 1990. Spring/Summer. p. 2. 
Loders Croklaan will expand the capacity of its soy protein 
concentrate plant by 50% at its sister company, UniMills, in 
Germany.
 Letter (fax) from Aat Visser of Loders Croklaan. 1990. 
Aug. 6 and Aug. 27. Before Nov. 1971 this company’s name 
was Unimills B.V., based in Wormerveer, Netherlands. In 
Nov. 1971 Unimills was acquired by Unilever. 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 the name was changed from Unimills to UniMills, and 
the protein division was transferred to Loders Croklaan, 
at that time named simply Croklaan. The concentrates and 
fl our are available in various particle sizes and degrees of 
functionality in 25 kg valve bags and in bulk.
 Product brochure sent by Aat Visser. 1990. Aug. 
“Soycomil–The ideal protein for all young animals.” 
Soycomil is a soya protein concentrate made by a special 
process and recommended in particular for use in feeds for 
young animals. Soycomil K is a fi ne powder, especially 
suitable for use in calf milk replacer. Soycomil P is a 
coarse powder, particularly suitable for pelleted piglet 
feed. Contents: Description. Manufacture. Quality control. 
Antigens (Loders Croklaan has developed a manufacturing 
process which effectively eliminates the soya antigens). 
Main uses. Product characteristics. Amino acid content. 
Biological analysis. Packaging/keepability. The advantages 
of Soycomil (11 are listed). Nutritive value of Soycomil: For 
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veal calves, rearing calves, piglets, and mink.
 This product is shown in the ADM Annual Report (Sept. 
1992, page 11) as now being made by ADM at Europoort in 
25 kg paper sacks.

1140. Product Name:  [Unico {Soy Protein Concentrate}, 
and Dubit {Textured Soy Protein Concentrate; Renamed 
Unibit in Jan. 1976}].
Foreign Name:  Unico, Dubit, Unibit.
Manufacturer’s Name:  Unimills B.V. Renamed Loders 
Croklaan B.V. in 1986. Subsidiary of Unilever.
Manufacturer’s Address:  Lindtsedijk 8, 3336 LE 
Zwijndrecht, Netherlands.
Date of Introduction:  1976 January.
Wt/Vol., Packaging, Price:  25 kg valve bags and in bulk.
New Product–Documentation:  Soya Bluebook. 1980. p. 
54 (concentrates), p. 55 (textured soy proteins, extruded–
apparently textured concentrates). Note: No brand name is 
given for this product. This company is owned by Unilever. 
The address, apparently incorrect, is given as Lindtsedijk 
8, Box 18, NL 3330 Zwijndrecht. Soya Bluebook 1981, p. 
64 (soy protein concentrates; no brand names are given). 
Address is now Lindtsedijk 8, 3336 LE Zwijndrecht; 1987. 
p. 72. Unimills B.V., affi liate of Unilever N.V. of Rotterdam, 
makes Unico and Soycomil Soy Protein Concentrates, at 
Zwijndrecht. They contain 60.5% protein on a dry basis and 
come in a variety of particle sizes.
 Talk with Torben Svejgard of Aarhus in Denmark. 1990. 
July 20.
 Letter (fax) from Aat Visser of Loders Croklaan. 1990. 
Aug. 6 and Aug. 27. “Unico was introduced in Jan. 1976. 
Unico is also available as a textured soya concentrate, 
named Unibit, introduced in Jan. 1976 as Dubit.” Says the 
original address was Lindtsedijk 8, 3336 LE Zwijndrecht, 
Netherlands (which differs from Soya Bluebook listing). The 
concentrates and fl our are available in various particle sizes 
and degrees of functionality in 25 kg valve bags and in bulk. 
The current address is: Lindtsedijk 8, 3336 AA Zwijndrecht, 
Netherlands. Or P.O. Box 18, 3330 AA Zwijndrecht.
 Product brochure (undated) for Unibit sent by Aat 
Visser. 1990. Aug. 6. Unibit is a textured soya protein 
concentrate, with improved fl avor, sold in two types: S102 
(natural) and S202 (caramel). Each contains 68% protein and 
1% fat. It has 5 advantages over textured soya fl our: Higher 
protein content (70% vs. 52%), a more bland taste with little 
or no soya off fl avors, does not cause the fl atulence problems 
associated with textured soy fl our, because of the bland taste 
and absence of fl atulence, it can be applied at high levels in 
good quality meat products, and though it is more expensive 
than textured soy fl our it offers greater savings in its ability 
to replace more meat. Uses: Cooked sausages, minced 
meat products (such as beef burgers), pâté and spreads, 
sauces (Bolognaise and curry ragout), vegetarian products 
(moussaka fi lling, vegetable burger mix). Product brochure 

(undated, full color, 8 pages) for Unico sent by Aat Visser. 
1990. Aug. 6. Unico is a soya protein concentrate. Types 
include Unico 75, 600, 850, and 850/180.
 Note: This is the earliest Dutch-language document seen 
(Nov. 2014) that mentions a meatless burger–beef burgers.

1141. Product Name:  [Unisoy {Defatted Soy Flour}].
Foreign Name:  Unisoy.
Manufacturer’s Name:  Unimills B.V. Renamed Loders 
Croklaan B.V. in 1986. Subsidiary of Unilever.
Manufacturer’s Address:  Lindtsedijk 8, 3336 LE 
Zwijndrecht, Netherlands.
Date of Introduction:  1976 January.
Wt/Vol., Packaging, Price:  25 kg valve bags and in bulk.
New Product–Documentation:  Talk with Torben Svejgard 
of Aarhus in Denmark. 1990. July 20.
 Letter (fax) from Aat Visser of Loders Croklaan. 1990. 
Aug. 6. This product was introduced in Jan. 1976. The 
concentrates and fl our are available in various particle sizes 
and degrees of functionality in 25 kg valve bags and in bulk. 
Unisoy is sold mainly in fl our, grit, and fl ake form. The 
grit is applied as a raw material in extrusion, the fl akes for 
solvent extraction processes.

1142. Woollen, Anthony. 1976. The secret of solnuts. [A nut 
analogue from soybeans made by Solnuts BV of Tilburg]. 
Food Manufacture (London) 54(1):55, 57. Jan. [1 ref]
• Summary: This “nut analogue from soybeans has 
tremendous possibilities in bakery and confectionery 
products.” The plant, very similar to one operating in the 
USA, was built in Tilberg under the supervision of Mr. Jim 
Becker and was originally scheduled to come on stream in 
August 1977. But initial teething troubles delayed the start 
and it was not until November 1978 that the plant began 
to produce Solnuts of the quantity required. Now, after an 
investment approaching £1M, the plant is producing about 
1,600 tons/year. When designed capacity is eventually fully 
utilised, production is expected to be between 8,000 and 
10,000 tons/year.
 Jim Becker, an American, developed/invented a method 
of preparing and roasting soya beans. The company director 
is Mr. F. van der Marel. Several important contracts have 
been obtained to supply major food manufacturers in 
Holland, Germany, Switzerland, Austria, Spain, Greece and 
the UK, including in the last-named Kelloggs and Granose 
Foods. Holland and Germany are where the company’s main 
markets are at present. The fi nal composition of the product 
is: fat 19%, protein 47.4%; carbohydrate 3.7%, fi bre 3.6%, 
ash 3.6%, and moisture 2%. The big advantage of Solnuts 
over any other soya product is their texture. The fi rst Solnuts 
became available in the course of 1978.

1143. Ralston Purina Co. 1976. Proteinability–we worked a 
long, long time before we gained it (Ad). Soybean Digest. 
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May. p. 2.
• Summary: In this full-page color ad, the “Proteinability” 
logo is like a sunfl ower with 6 round petals. “Protein 
knowledge doesn’t come easy. It takes years of search 
and study. And its takes commitment. We committed 
ourselves. Then we chased every protein rainbow on nature’s 
horizon. After we learned from nature we developed our 
own technology. Our purpose–to supply the world’s food 
industry with the highest quality, most economical protein 
products possible.” Contact Ralston Purina Co. in St. Louis, 
Missouri, or Purina Protein Europe in Brussels, Belgium. 
“Proteinability–we’re the fi rst source.”

1144. Bastiaens, F.G. 1976. Oilseed fl our for human food. J. 
of the American Oil Chemists’ Society 53(6):310-15. June. [2 
ref]
• Summary: Soybean fl our is the main fl our discussed. 
Contents: Introduction. Pretreatment of the beans: Bean 
handling, bean drying and cleaning, dehulling. Extraction. 
Flash desolventizing, cooking, and cooling. Grinding of 
fl our. Grit production. Many large fl ow sheets and fl ow 
diagrams show the key steps in the process. A small portrait 
photo shows F.G. Bastiaens. Address: Cargill Soja Industrie 
B.V., Amsterdam, Netherlands.

1145. Langstraat, A. 1976. Characteristics and composition 
of oil-bearing materials. J. of the American Oil Chemists’ 
Society 53(6):241-47. June. [27 ref]
• Summary: A superb overview. Contents: Abstract. 
Introduction. Origin and occurrence: Coconut, oil palm, 
olive, babassu, soybean, sunfl ower, groundnut, cottonseed, 
rapeseed. Characteristic and composition of vegetable oils: 
Laurics, palm oil, oils high in oleic acid, oils with medium 
essential fatty acid content (soybean oil may contain as much 
as 2.5% phosphatides), oils high in essential fatty acids, oils 
high in erucic acid. Protein content and composition. The 
future.
 Figures show: (1) Graph: World production of vegetable 
oils in million tons (Mt); the y axis is a log scale, so this is 
a semi-log graph. The linear graph shows that production 
is increasing exponentially. (2) Bar chart: Per capita 
consumption of edible oils in several countries: The top four 
countries are The Netherlands, USA, Sweden, and Spain. 
(3) Bar chart: Per capita consumption of protein in several 
countries; The top four countries are USA, The Netherlands, 
Sweden and Spain. (4) Bar chart: Relative effi ciency of 
protein production in terms of utilization of land for various 
protein sources: Edible soybeans 1.00. Split peas 0.80. 
Edible dry beans 0.50. A small portrait photo shows A. 
Langstraat.
 Tables show: (1) Approximate production (1974) of 
commercially important oil-bearing fruits, nuts and seeds–
expressed as the crop and its oil. The top 6 oils soybean (9.2 
million Mt), sunfl owerseed (3.8), groundnut (3.0), cottonseed 

(2.9), palm fruit (2.7) and coconut (2.4).
 (2) Rise in average yield of oil from sunfl owerseed in 
Russia, from 29% in 1940 to 46% in 1971. (3) Oil content of 
a number of oil-bearing materials. The top ones are: Copra 
65-68%, babassu 60-65%, sesame 50-55%, palmfruit 45-
50%, groundnut 45-50%. The lowest is soybean 18-20%.
 (4) Major fatty acids of vegetable oils. (5) Major 
vegetable oil categories. (6) Protein content of various 
oilseed meals: Soybean is highest 45-50%, groundnut 50-
55%, cottonseed 40-45%.
 (7) Protein content of some cereals, legumes, and pulses: 
Wheat 10-13%, maize 8-11%, rice 8-10%, peas 21-28%, 
beans 23-32%.
 (8) World protein supply: Grains 49%, pulses, oilseeds 
and nuts 13%, meat and poultry 13%, dairy products 11%. 
(9) Limiting amino acids of some oilseed proteins. Address: 
Development Manager, Van den Bergh and Jurgens B.V. 
(Univlever), Rotterdam, The Netherlands.

1146. Schutte, Leonard. 1976. Refi ned soy proteins. Paper 
presented at Workshop “New Foods and Ingredients” of the 
Agricultural and Food Division, American Chemical Society. 
13 p. Held 26 Aug. 1976 in San Francisco. [11 ref]
• Summary: Contents: Introduction. Ingredients: Fats, 
carbohydrates,, water, fl avors and colors, proteins (refi ned), 
vitamins and minerals, vegetable proteins (now widely 
discussed as a new food ingredients, especially soy). 
Composition of soybeans. Experiences with soy proteins in 
food (tofu, tempeh, soy milk, soy proteins in the Western 
world, rise of beef prices in 1972, second-generation 
products). Refi ning processes. Use of refi ned soy proteins 
(concentrates, isolates). Expectations. Personal opinions 
about the future.
 Tables: (1) Benefi cial and less desirable factors in 
soybeans. (2) Application of refi ned soy protein materials in 
food.
 Figures: (1) Development of cooked soybean off fl avors. 
(2) Refi ning of [modern] soy proteins. Address: PhD, 
Unimills B.V., Lindtsedijk 8, Zwijndrecht, Holland.

1147. Doorn, Wil van. 1976. Lima, the European Erewhon. 
East West Journal. Aug. p. 21-22, 24-25. [Eng]
• Summary: This is an interview with Pierre Gevaert, co-
owner and manager of Lima natural food factories in St. 
Martens, Latem, Belgium. Gevaert was working for world 
peace before George Ohsawa visited in May 1957. In early 
1959 Gevaert started to produce large quantities of miso and 
tamari soy sauce at St. Martens Latem, Belgium, with the 
help of two Japanese specialists that Ohsawa had sent. The 
company, named Lima, was offi cially started in March 1960, 
though they had been producing food for almost 3 years 
under the name “Sesame.”
 In 1962 Lima started to contract with farmers to grow 
grains organically; they were the fi rst company in Europe to 
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do this, in part because they were so familiar with organic 
agriculture themselves. “Using the knowledge gained from 
our own experience, we taught many farmers to grow 
their produce organically again in the traditional manner.” 
Brown rice was grown in the south of France. In 1967, 
after operating at a loss for many years, a businessman-
consultant named Edouard van der Seelen advised them to 
halt production of miso and tamari. Sales were good but the 
products took 3 years to mature.
 Pierre is a Catholic who has practiced macrobiotics for 
19 years.
 Note: This is the earliest document seen (Jan. 2014) 
concerning the soyfoods movement in Europe.

1148. Order forms containing names and addresses of people 
who purchased publications or materials from New-age 
Foods Study Center in Sept. 1976 (Archival collection). 
1976. Lafayette, California. Order forms fi lled out by the 
person who placed the order.
• Summary: BOT2 = The Book of Tofu, Vol. 2–later 
titled Tofu & Soymilk Production. BOM = The Book 
of Miso. BOM2 = The Book of Miso, Vol. 2–later titled 
Miso Production. TB = Tofu box. TK = Tofu Kit. NN = 
Natural nigari. CTE = Catalog of commercial tofu-making 
equipment. CKS = Catalog of koji starter for miso or shoyu.
 September: The Nova Scotia Farm, RR#2, Hampton, 
NS B0S 1L0 Canada (BOM). Colorado Farm, Rt. 2, Box 
188, Hotchkiss, Colorado 81419 (BOM). Ira Leviton, 
Corncreek whole grain bakery, 60 Elm St., S. Deerfi eld, 
Massachusetts 01378 (BOM, BOT2, BOM2). Empty 
Cloud [Arnold Karmody], RD 3, Canandaigua, New York 
14424 (BOM, TK). Joseph G. Moser, RD1 (Corner Ketch), 
Downington, Pennsylvania 19335 (BOT2). Sylvia Nogaki, 
Island Spring, Rt. 1, Box 624, Vashon, Washington 98070 
(2 x BOT2). Ceres Farms Inc. RD2, Hannibal, New York 
13074 (BOM2, CTE). David Hinckle, c/o Earthbeam, 1399 
Broadway, Burlingame, California 94010 (BOM2, CTE). 
Jimmy Udesky, [Rising Sun], 440 Judah St., San Francisco, 
California 94122 (BOM2, TB). Susan Gershuny, Box 
207, Tivoli, New York 12583 (CTE). Ron McDowell, 466 
Carl St., San Francisco, CA 94117 (TB). Alida Nijhof and 
Willem van Gudenaarde, Amsterdam, Netherlands (BOM, 
paid by Robby de Nies). Diane Murphy [Genjoji Zendo], 
6283 Sonoma Mountain Road, Santa Rosa, CA 95404 (TK). 
Harlan D. Lundberg, P.O. Box 337, Richvale, CA 95974 
(BOM, BOM2, Tapes, TK). Address: New-Age Foods Study 
Center, 790 Los Palos Dr., Lafayette, California 94549. 
Phone: (415) 283-3161.

1149. 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 
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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.

1150. Edwards, A. Christopher. 1976. Isolated soy proteins–
Functions and applications. In: Archer Daniels Midland Co., 
comp. 1976. Edible Soy Protein Seminar. Decatur, Illinois. 
220 p. See p. 201-07. Held at Moscow, USSR and Warsaw, 
Poland.
• Summary: This paper begins (p. 204): “It has been 
established that pH, structure, solubility, ionic strength and 
temperature have an effect on the functional properties of the 
protein. Since food systems can vary in pH, are submitted to 
heat treatment, salt is added and various other processes are 
carried out, it is necessary to know how these conditions will 
affect the functionality of isolated soy proteins.
 “I will elaborate on these principles by choosing an 
application from the meat industry. The incorporation of soy 
isolates in comminuted meat products compliments the meat 
binding proteins in their function as water and fat stabilizers, 
emulsifi ers and heat coagulants.
 “In processed meats, it is general practice to use low 
quality meats, having low levels of ‘binding proteins.’ The 
water binding and fat emulsifi cation capacity is consequently 
limited. Furthermore, these remain degenerate on heat 
processing, whereby the binding properties are further 

diminished.
 “Certain specifi c soy isolates are known to be able to 
emulsify and stabilize larger quantities of fat and water than 
meat proteins, and to form a rigid gel at concentrations above 
10%, without loss of any of their binding characteristics. 
Furthermore, these remain stable through the heat processing 
steps.
 “A practical illustration is the incorporation of soy 
protein:water:fat emulsion, having a 1:5:5 ratio. This 
emulsion is stable at room temperature, after retorting and 
cooking or frying...” Address: Managing Director, Purina 
Protein Europe S.A., Brussels, Belgium.

1151. Groot, A.P. de; Slump, P.; Feron, V.J.; Beek, L. van. 
1976. Effects of alkali-treated proteins: Feeding studies 
with free and protein-bound lysinoalanine in rats and other 
animals. J. of Nutrition 106(10):1527-38. Oct. [28 ref]
• Summary: An investigation of lysinoalanine (LAL), a new 
amino acid formed when proteins are treated drastically with 
alkali, shows that it is toxic to the kidneys (nephrotoxic) 
in certain species of animals. Address: Central Inst. for 
Nutrition & Food Research TNO [CIVO], Utrechtseweg 48, 
Zeist, The Netherlands.

1152. Son, Jaap van. 1976. Whipping applications for soy 
products. In: Archer Daniels Midland Co., comp. 1976. 
Edible Soy Protein Seminar. Decatur, Illinois. 220 p. See p. 
208-20. Held at Moscow, USSR and Warsaw, Poland.
• Summary: This paper begins (p. 210): “In previous 
speeches the nutritional and functional properties of soya 
proteins have been mentioned and demonstrated many times. 
For instance, the properties of soybean isolates are used to 
stabilize emulsions and dispersions of two- or three-phase 
discontinuous systems, consisting of two immiscible liquids 
with or without solid particles. The surface active properties 
of soya isolates in solution function to stabilize these 
systems, for instance, meat emulsions.
 “Soya whipping agents form another group of functional 
soya proteins and are used in a different type of two- or 
three-phase systems consisting of liquids, air and some 
times solid materials. When the air is regularly dispersed 
throughout the system in the form of larger or smaller 
bubbles, such a system is usually called foam. In the context 
of this presentation it is not possible to go too much in 
detail on the conditions under which foams are formed or 
stabilized. However, in order to obtain a foam structure, two 
conditions must be present:
 “(a) An appropriate surface active agent (whipping 
agent).
 “(b) Suffi cient energy that can be supplied to the system.
 “The thus active agent lowers the surface tension and 
thus reduces the need for energy required for the extension 
of the surface. They have a tendency to concentrate into the 
surface between the air and the liquid. By their presence 
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there, they stabilize the interphase and prevent the collapse 
of the initial air bubbles, formed through impact during 
beating.
 “The energy, mostly mechanical energy, is needed for 
the enormous increase in the total surface against the surface 
tension of the liquid.
 “I would like to give a short description of how these 
soya whipping proteins are produced, what their general 
properties are and how they, based on these characteristics, 
assist in the aeration of food products.” Address: European 
Area Manager, A.E. Staley–Europe, Amsterdam, 
Netherlands.

1153. Times (London). 1976. Unilever moves into vegetable 
protein market. Nov. 16. p. 24, col. 2.
• Summary: Although Unilever is the largest food processing 
group in Britain, both Nestlé and Cadbury Schweppes have 
entered the British retail market fi rst with “TVP foods made 
from north American soyabeans.”
 However in Holland, Unilever has already sold a rissole 
made from meat and TVP and in West Germany Unilever has 
a spaghetti sauce containing TVP.
 Dr. J.G. Collingwood, Unilever’s director of research, 
said that in 10-20 years “between 5 and 20 per cent of 
the meat eaten in Britain might be replaced by vegetable 
protein.”

1154. Gevaert, Pierre. 1976. Re: Thank you for The Book of 
Miso. Letter to William Shurtleff and Akiko Aoyagi at New-
Age Foods Study Center, 790 Los Palos Manor, Lafayette, 
CA 94549, Nov. 22. 1 p. Typed, with signature.
• Summary: “Dear William and Akiko, What a beautiful 
surprise to get this fresh and pure book of miso. A real big 
step for survival for anyone wishing to play in the new 
world where light is visible everywhere. Thank You! Yours 
friendly, Pierre Gevaert.” Address: P.V.B.A. Lima, Edgar 
Gevaertdreef 10, 9830 St.-Martens-Latem, Belgium. Phone: 
(091) 82.41.76.

1155. Archer Daniels Midland Co. 1976. For the world of 
foods, and foods of the world: ADM soy proteins (Ad). 
Soybean Digest. Nov. p. 76.
• Summary: Shows a map of the world with fl ags at major 
ADM locations. World headquarters are at Decatur, Illinois, 
with a plant at Fredonia, Kansas. European headquarters at 
222 Ave. Louise B-1050 Brussels, Belgium, with plants at 
Rotterdam, Netherlands, and Manchester, England. Latin 
America headquarters is Nestle / ADM at Caixa Postal 632, 
Campinas 13.100, Sao Paulo, Brazil.
 “Development of soy protein ingredients for use in foods 
for people has been the chief mission of ADM for more 
than thirty years.” TVP is The Original Textured Vegetable 
Protein. U.S. Patent 3,488,770. Address: Decatur, Illinois.

1156. Ralston Purina. 1976. We were on nature’s trail for a 
long, long time before we branched out on our own (Ad). 
Soybean Digest. Nov. p. 39.
• Summary: “Long before protein became the “magic 
food supplement” we were studying everything about 
protein nature would release. After we learned from nature, 
we branched out on our own. Our purpose–to develop 
protein systems that would be functional, nutritional, and 
economical.
 “Result... Ralston Purina has become the number one 
source of Proteinability in the world, more totally engaged 
in the development of food protein ingredients–soy isolates, 
textured vegetable proteins and dairy blends–than any other 
company.”
 Purina Protein Europe is located at 391 Avenue Louise, 
1050 Brussels, Belgium.

1157. Laignelet, B.; Feillet, P.; Nicolas, D.; Kadane, V.V. 
1976. Potential use of soy proteins in the pasta industry. 
Food Industries of South Africa. Dec. p. 14-16, 19-20. [9 ref]
• Summary: Pasta products were supplemented with soy 
fl ours, soy protein concentrates, and soy protein isolates. 
Increasing the amount of isolates increases pasta brownness, 
fi rmness after cooking, and canning stability, and decreases 
water absorption. The use of Promine D and F isolates 
improves the nutritional value of the pasta (protein content 
25-30% dry weight basis; chemical score 80%) without 
deleterious effects on the organoleptic properties. The 
overall quality of pasta enriched with soy fl our or soy 
protein concentrates is lower than that enriched with isolates. 
Address: 1-2. INRA–Laboratoire de Technologie des Blés 
Durs et du Riz, 9 place Viala, 34060 Montpellier Cédéx, 
France; 3-4. Central Soja, 66 rue Royale, 1000 Brussels, 
Belgium.

1158. Matsuda, Yutaka. 1976. The etymology of soy. 
Kwansei [Kansai] Gakuin University Annual Studies 25:3-4. 
Dec. Nishinomiya, Japan. [3 ref. Eng]
• Summary: “British and American dictionaries including 
OED (Oxford English Dictionary) consider the Japanese 
word shôyu to be derived from Chinese. Is this theory 
reliable? No!
 “OED states that the word is derived from Chinese shi-
yu, shi-yau (shi salted beans, yu oil), and Universal English 
Dictionary (1932), American College Dictionary (1960), 
Random House Dictionary (1966). Oxford Dictionary of 
English Etymology (1966), Chambers Twentieth Century 
Dictionary (1972) have followed suit. This Chinese 
pronunciation shi appears to represent a character meaning 
fermented soybeans with salt [fermented black soybeans]. 
On the other hand, the character meaning fermented 
soybeans and wheat with salt is transcribed chiang in 
present-day standard Chinese [according to the pinyin 
system established in China in 1957]. Webster’s Third 
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New International Dictionary (1961) [Web. III] picks out 
chiang-yu as the origin of the Japanese term, and Klein’s 
Comprehensive Etymological Dictionary (1967), American 
Heritage Dictionary (1969) [AHD], Webster’s New World 
Dictionary, College Edition (1970) also adopted the chiang 
theory.
 “In Japan shi had been eaten before the Taiho Rei 
Statute (701), but shô rather than shi was to the Japanese 
taste, and shôyu squeezed from chiang was used instead of 
shi-you squeezed from shi. It follows that the OED theory–
the shi theory cannot be supported.
 “The Web. III theory–the chiang theory is also doubtful. 
Web. III and AHD note that the Japanese term shôyu is 
derived from Pekinese, but it is hardly plausible that the 
compound should come from Modern Standard Chinese, 
because shiyau-yu appeared already in the latter half of the 
15th century and the very word itself was entered in the 
Japanese dictionary published in 1597. Indeed the Chinese 
characters chiang and you were introduced from Ancient 
China but the compound word chiang-you [pronounced 
shoyu in Japanese] was coined in Japan, as today’s Japanese 
dictionaries such as Shin Jigen (1968) and Shin Kanwa 
Jiten (1973) label the term as Japanese-made. As a matter 
of fact, several other compounds coined in Japan have been 
reexported to China: tetsuzuki (procedure) and torishimari 
(control), which seem to have been exported from Japan 
in the earlier periods of the 20th century, are now used in 
China, too, pronounced shôuoxû and qûdi, respectively 
[as written in pinyin]. The characters pronounced haken in 
Japanese and bàqáan in Chinese, meaning hegemony, which 
is so crucial a compound related to the Shino-Japanese [sic, 
Sino-Japanese] peace treaty under negotiation that the treaty 
conclusion depends on whether or not the compound will be 
included in it, also was coined in Japan. Along with these, 
the compound word shoyu/chiang-you has been imported 
from Japan and is pronounced in the Chinese way.
 “Perhaps noticing a marked difference between chiang-
yu and shôyu, Webster’s New Collegiate Dictionary (1973) 
has given up the chiang theory and has put forward a new 
one [Jap. shôyu, fr. Chinese (Cantonese) shi-yaû, lit. soybean 
oil]. Shi-yaû might be Cantonese chi you. Anyway the new 
theory is nothing but a variant of the OED theory.
 “In conclusion, we may duly state that sôyu or soyu 
which was the dialectical form of shôyu in the latter half 
of the 17th century was borrowed through Nagasaki into 
Dutch as soya and soja, and then from Dutch into English 
as soya and soy. The theory that Japanese soi was directly 
adopted into English as soy is unsupportable because there 
was no opportunity at all of direct contact between Japanese 
and English in those days, though there is a possibility that 
dialect form sôi or soi might have existed in Nagasaki at that 
time.” Address: Nishinomiya, Japan.

1159. Order forms containing names and addresses of people 

who purchased publications or materials from New-age 
Foods Study Center in December 1976 (Archival collection). 
1976. Lafayette, California. Order forms fi lled out by the 
person who placed the order.
• Summary: BOT2 = The Book of Tofu, Vol. 2–later 
titled Tofu & Soymilk Production. BOM = The Book 
of Miso. BOM2 = The Book of Miso, Vol. 2–later titled 
Miso Production. TB = Tofu box. TK = Tofu Kit. NN = 
Natural nigari. CTE = Catalog of commercial tofu-making 
equipment. CKS = Catalog of koji starter for miso or shoyu.
 Stephen Sieh, 5146 N. 5th St., Philadelphia, 
Pennsylvania 19120 (BOT2). Andrew Schecter, c/o Zen 
Center, 7 Arnold Park, Rochester, New York 14607 (BOM2). 
Bill Tims, The East West Foundation, 359 Boylston St., 
Boston, Massachusetts (CKS). Lifestream Natural Food 
Store, 1813 W. 4th Ave., Vancouver, BC V6J 1M4 Canada 
(Pamphlets on tofu and miso). Lynette King, Teaching Japan 
in the Schools, Roger House, Stanford University, Stanford, 
California 94305 (TK). Dr. Werner G. Jaffe, Editor General, 
Archivos Latinamericanos de Nutricion, Apartado 2049, 
Caracas, Venezuela (BOT, BOM). Pierre Gevaert, Lima 
P.V.B.A., Edgar Gevaertdreef 10, 9830 St.-Martens-Latem, 
Belgium (3 each BOT, BOM, BOT2, BOM2, PT, PM, CTE, 
CKS). Address: New-Age Foods Study Center, 790 Los 
Palos Dr., Lafayette, California 94549. Phone: (415) 283-
3161.

1160. Stafl eu, Frans A.; Cowan, Richard S. 1976-1988. 
Taxonomic literature: A selective guide to botanical 
publications and collections with dates, commentaries, 
and types. 2nd ed. Utrecht, Netherlands: Bohn, Scheltema 
& Holkema. 7 volumes. Index to titles. Index to names 
(authors). Series: Regnum Vegetabile 94, 98, 105, 110, 112, 
115-16. First edition was 1967, 1 volume (556 p.). 25 cm.
• Summary: In the botanical world, this authoritative 
and comprehensive work is called “TL2.” It is organized 
alphabetically by author surname.

1161. de Boer, F.C.; van Milt, P.; van den Broek, J. 1976. 
Soy concentrate as a replacer for skim milk powder in veal 
calf diets. Zwindrecht, Holland: Unimills B.V. *
Address: Unimills B.V., Zwindrecht, Holland.

1162. Product Name:  [Tofu, and Red Miso].
Manufacturer’s Name:  Etablissements Takanami 
(Takanami Tofu Shop).
Manufacturer’s Address:  128 Rue des Treffl es, Ander 
Lecht, Brussels, Belgium.  Phone: 025-228-192.
Date of Introduction:  1976.
New Product–Documentation:  Shurtleff & Aoyagi. 1977. 
Jan. 28. Commercial Tofu Shops and Soy Dairies.
 Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu 
(Ballantine pocketbook edition). “Appendix B: Tofu Shops 
and Soy Dairies in the West.” p. 400. Establissements 
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Takanami, Rue Antoine Dansaert 107, 1000 Brussels, 
Belgium. Phone: 02-511-6635. Owner: Mr. Takanami; also 
makes miso.
 Soyfoods Center. 1980. Sept. Tofu shops and soy dairies 
in the West (2 pages, typeset). Etablissements Takanami. 
Magasin [retail shop]: Rue Antoine Dansaert 107, 1000 
Brussels, Belgium. Phone: 02-511-6635. Atelier [plant]: Rue 
de Trefl es 128, 1070 Brussels, Belgium. Phone: 02-522-
8192. Owner: Mr. Takanami. They also make miso.
 Shurtleff & Aoyagi. 1983. The Book of Miso. 2nd ed. p. 
255. Listed as the Takanami Miso Shop. Address same as for 
1977.

1163. Blaton, V.; Deqlercq, B.; Vandamme, D.; et al. 1976. 
The human plasma lipids and lipoproteins under infl uence of 
EPL-therapy. In: H. Peeters, ed. 1976. Phosphatidylcholine: 
Biochemical and Clinical Aspects of Essential Phospholipids. 
Berlin & New York: Springer-Verlag. See p. 125-32. [11 
ref]*
• Summary: EPL is “essential phospholipids.” Address: 1. 
Brugge, Belgium.

1164. Essen, Berty van. 1976. Vegetarisch kookboek 
[Vegetarian cookbook]. Bussum, Netherlands: C.A.J. van 
Dishoeck. 126 p. Illust. 22 cm. Recipe index. [Dut]
• Summary: Soy-related recipes include: Fried tofu 
(Gebakken tahoe, p. 38). Soybean dish with vegetables 
(Sojabonenschotel met groenten, p. 104-05). Fried tempeh 
(Gebakken tempé, p. 106). Address: Hilversum, Netherlands.

1165. Hellendoorn, E.W. 1976. Digestibility and fl atulence 
activity of beans. In: M.A. Rifai, ed. 1976. ASEAN Grain 
Legumes. Bogor, Indonesia: Central Research Institute of 
Agriculture. 225 p. See p. 207-15. [14 ref]
• Summary: It is well known that common beans and 
soybeans cause fl atulence in humans. However the cause of 
this fl atulence has not been established. Initially the carbon 
dioxide of the intestinal gas was thought to originate from 
the bicarbonate of the pancreatic fl uid. Later investigations 
of Steggerda and co-workers, in which a mixture of 
antimicrobial drugs was used, indicated that fl atus production 
by beans, in vivo and in vitro could largely be inhibited. This 
shows that a microbial production of gas in the intestine 
is involved. Address: Central Inst. for Nutrition and Food 
Research TNO, Zeist, The Netherlands.

1166. Peeters, Hubert. ed. 1976. Phosphatidylcholine: 
Biochemical and clinical aspects of essential phospholipids. 
New York, Heidelberg, Berlin: Springer Verlag. 254 p. 
Proceedings of a symposium held at the Simon Stevin 
Institute, 15-18 Nov. 1975 in Brugge, Belgium. [415 ref. 
Eng]
• Summary: This symposium and book were sponsored 
by Nattermann Phospholipid GmbH in Cologne, West 

Germany. Many scientists criticized both for trying to 
promote a product named EPL, which stands for “Essential 
Phospholipid.” Yet it is not “essential” in the sense that some 
vitamins are essential for the maintenance of good health. 
Address: Simon-Stevin-Instituut voor Wetenschappelijk 
Onderzoek, B-8000 Brugge, Belgium.

1167. Peeters, H. 1976. The biological signifi cance 
of the plasma phospholipids. In: H. Peeters, ed. 1976. 
Phosphatidylcholine: Biochemical and Clinical Aspects 
of Essential Phospholipids. Berlin & New York: Springer-
Verlag. See p. 10-33. [60 ref]
• Summary: Contents: 1. The phospholipids in 
dyslipoproteinemia. 2. The role of phospholipids in the 
lipoprotein structure. 3. Phospholipids and the lipases. 4. 
The therapeutic potential of phospholipids. Address: Simon-
Stevin-Instituut voor Wetenschappelijk Onderzoek, B-8000 
Brugge, Belgium.

1168. Schultz, John M.; Mason, William P. 1976. Soybeans: 
Brazil as a competitive force. MBA thesis, Harvard Business 
School. vii+ 151 leaves. 28 cm. [49 ref]
• Summary: This is the best report seen to date on the 
soybean industry in Brazil. Contents: Preface. Indexes of 
tables and fi gures. Introduction. 1. World food demand. 2. 
Fats, oil & meals. 3. Brazilian production. 4. Comparative 
cost of production. 5. Development of agricultural inputs and 
infrastructure. 6. Brazilian commercialization of soybeans 
and its products. 7. Government’s role in the Brazilian 
soybean system. 8. Brazilian soybean supply-demand model. 
Summary & Conclusions. Appendices: Conversion rates, 
Glossary of Brazilian organizations. Bibliography.
 Tables: (1) Change in world population growth. (2) 
World population, 2000: Less developed regions, developed 
regions, total–for high, medium, and low projections. (3) 
Where population is growing fastest (percentage growth 
from 1950 to 1970): Latin America 75% (doubling time 
22 years), Africa 59%, Asia 52% (DT 24 years), Oceania 
46%, North America 37%, Russia 35%, Europe 18%. (4) 
Percent of world population by regions: In 1973 developing 
world has 75% of total, developed world has 25%. In 2000 
those fi gures are expected to change to 80% and 20%. (5) 
Per capita demand for related commodity groups by areas 
worldwide (kg per year): (6) Net demand for fats and oils 
by region: 1970, 1985, 2000. (7) Index of world net food 
demand by commodity: 1970, 1985, and 2000. (8) Index 
numbers of total and per caput food production. (9) Joint 
product derivation for 8 oilseeds (average percentage weight 
of oil and meal; soybean is 80 to 18). (10) World production 
of fats & oils, market shares for edible vegetable oil, palm 
oils, industrial oils, animal fats, marine oils (1965, 1970, 
1975). (11) Gross fats & oil exports, for 13 oils and fats, 
annually from 1971/72 to 1974/75, with projections to 
1980/81 at which time–#1 Palm oil 3.1 million metric tons 
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(mmt). #2. Soybean oil 1.02 mmt. Sunfl ower oil 1.00 mmt. 
Butter 0.75 mmt. (12) World production of fats & oils, for 
14 oils and fats. (13) Exports of fats & oils (vegetable & 
animal), Malaysia and Brazil. (14) U.S.A. food oils and fats 
domestic use, 1960, 1974, & 1985 projections. In 1960 the 
diet was 58% vegetable fats and 42% animal fats. In 1985 
the projected diet was 90% vegetable fats and 10% animal 
fats. (15) Soybean yields for selected regions (1971-75): 
World average, USA, Brazil, China. (16) World cropland 
area by commodity, 1970. All cereals have 73.5% of the 
total, vs. 10.8% for oilseeds and 6.3% for pulses and nuts. 
(17) World soybean production (1970/71 to 1975/76): USA, 
Brazil, China, Others. “The U.S. embargo in 1973 gave 
Brazilian exports a boost as importing countries placed 
greater emphasis on double sourcing.” (18) Cottonseed oil 
production and export for U.S. and world, 1970-1975. (19) 
Sunfl ower seed oil production, 1970-1975. (20) Palm oil: 
Production and exports in major producer-exporter countries 
and the world annual 1965-75 with projections for 1976, 
1980 and 1985. Countries are West Malaysia, Sabah (a 
Malaysian state located on the northeast tip of the island of 
Borneo), Indonesia, Ivory Coast, Zaire. (21) Value of four oil 
crops per hectare for selected countries. Crops: Oil palms, 
soybeans, sunfl ower, peanuts. Countries: West Malaysia, 
USA, USSR, Nigeria. Oil palms have by far the greatest 
oil yield and value per hectare. (22) Palm oil: Production 
in specifi ed countries (Western hemisphere 3.5%, Africa 
39.1%, Asia 57.4%): Forecast for 1975 and percentages. 
(23) Palm oil–local consumption vs. exports (1974): For 
West Malaysia (exports 96% of production), East Malaysia 
(92%), Indonesia (92%), Ivory Coast (60%), Zaire, Western 
Hemisphere. (24) Palm kernel oil–production and exports 
1971-75. (25) Coconut oil: Production & export. (26) Lard 
production & export: Selected years. (27) Lard rendered 
per hog: USA. Yield of lard per hog in USA decreased 
from 13 kg in 1963 to 6.7 kg in 1974–as demand for lard 
decreased. (28) World meal production and gross exports 
by commodity: Selected years 1955, 1967, 1974. Soybean 
meal is always the leader by far, with cottonseed meal 2nd. 
(29) Present and projected world consumption of animal 
products: Poultry, pork, and beef. Poultry and hogs are the 
main consumers of soybean meal. Cattle consume mostly 
pasture and grass–as nature designed. (30) Protein meal: 
World production exports, share of market by commodity, 
1955, 1970/71, 1974/75. Soybean meal is by far the leader, 
followed by cottonseed meal. A U.S. moratorium on soybean 
exports in 1973 and 1975 enabled Brazil to enter major 
markets as a source of dependable supply. (31) Soybean meal 
and seed, production and exports (U.S., Brazil, and world) 
(meal equivalents). (32) Peruvian fi shmeal, production and 
exports. (33) Peruvian fi shmeal exports, soybean equivalents. 
(34) Brazilian production by states. (35) Changes in acreage 
planted. (36) Land area of Rio Grande do Sul. (37) Parana 
production by regions. (38) Cultivated land in Sao Paulo. 

(39) Land area of central-west states. (40) Weighted average 
comparison of costs of production. (41) Comparison 
of fertilizer and lime costs (Brazil and the U.S.). (42) 
Comparison of machinery cost. (43) Brazilian labor rates. 
(44) Comparison of regional costs of production. (45) Seed 
soybean variety usage by state. (46) Fertilizer demand. (47) 
National fertilizer program. (48) Chemical demand. (49) 
Land costs by state. (50) 1974 storage capacity by states. 
(51) Comparison of transportation systems. (52) Capacities 
at main ports. (53) Comparison of average export profi ts. 
(54) 1975 crushing capacity by state. (55) Major crushing 
fi rms. (56) Exports. (57) Major importers of Brazilian 
soybeans and soybean products. (58) Exporter percentages 
of soybeans. (59) Brazilian ICM tax rates, Jan. 1, 1976. (60) 
Historical supply-demand relationships. (61) Projection of 
supply-demand relationships.
 Figures: (1) World population growth (in millions) 
1900-2000. (2) Soybeans and their products. (3) Relationship 
between beans and end products. (4) European Community: 
Apparent consumption of fats and oils, 1965-1975. (5) 
Oilseeds. (6) Price comparison, coconut, palm, and soybean 
oil, average monthly cash prices. (7) Per capita consumption 
of poultry meat. (8) Peruvian anchovy catch, 1960-1975. 
(9) Map of Brazil. (10) Comparison of average prices for 
wheat and soybeans at the farm level. (11) Comparison of 
wheat-soybean acreage. (12) Index changes of soybean 
production, acreage, and yields. (13) Map of Rio Grande do 
Sul. (14) Map of Parana. (15) Map of Sao Paulo. (16) Map 
of Santa Catarina. (17) Map of Central-west states. (18) 
Comparison of rainfall during growing season. (19) Industry 
structure. (20) Map of climatic conditions. (21) Map of soil 
conditions. (22) Brazilian railroad systems. (23) Export 
corridors program. (24) Comparison of Brazilians–U.S. 
prices at he farm. (25) Map of crushing facilities. (26) 
Per capita Brazilian vegetable oil demand. (27) Per capita 
Brazilian meat consumption. (28) Brazil’s major agricultural 
exports. (29) Comparison of market share in exports of 
soybeans. (30) Schematic supply-demand relationships. 
(31) 1976 planting estimates (Based on wheat & soybean 
prices). Address: Harvard Business School, Cambridge, 
Massachusetts.

1169. 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 
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 
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(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.

1170. Product Name:  [Soyafi ltrate (Soymilk)].
Foreign Name:  Sojatrank, Filtrat von Soja, Soyafi ltrate, 
Sojadrank, Filtraat van Soja, Filtrat de Soya.
Manufacturer’s Name:  Jonathan.
Manufacturer’s Address:  Holleweg 89, 2070 Ekeren (near 
Antwerp), Belgium.  Phone: 03-664 58 48.
Date of Introduction:  1977 January.
Ingredients:  Water, soya*. * = Organically grown.
Wt/Vol., Packaging, Price:  0.5 liter glass bottle.
Nutrition:  Proteins 3.6 gm, fats 2.5 gm, carbohydrates 2.0 
gm, minerals 0.3 gm, 45 calories (Kcal) per 100 gm.

New Product–Documentation: Soya Bluebook. 1986. p. 
102. Label. Received 1988. 8.5 by 2.75 inches. Glossy paper. 
Orange and black on a pastoral background with sea gull and 
duckling. “Pure vegetable.”
 Form fi lled out by Jos van de Ponseele. 1989. Jan. 11. 
This product was introduced in Jan. 1977.
 Note: This is the earliest known commercial soy product 
made by Jonathan in Belgium.

1171. Product Name:  [Natural Tofu].
Foreign Name:  Tofu Naturell.
Manufacturer’s Name:  Jonathan.
Manufacturer’s Address:  Holleweg 89, 2070 Ekeren (near 
Antwerp), Belgium.  Phone: 031-64.41.73.
Date of Introduction:  1977 January.
Ingredients:  Water, soya*, nigari. * = biological crop.
Wt/Vol., Packaging, Price:  200 gm.
Nutrition:  Minerals 0.7%, vegetable proteins 11%, 
vegetable fats 1.6%, carbohydrates 6.5%, 84 calories (Kcal) 
per 100 g.
New Product–Documentation:  Typed letter written in Oct. 
1977 on Jonathan letterhead (Jonathan was at Holleweg 89; 
at the top of the letterhead was an illustration of two seagulls 
and a round yin-yang (t’ai chi) symbol) showing that that 
company was selling Tofu (Sojakaas).
 Shurtleff & Aoyagi. 1979. July. New Tofu Shops & Soy 
Dairies in the West. Address is Holleweg 89, Ekeren (near 

Antwerp), 2070, Belgium.
 Soyfoods Center. 1980. Sept. Tofu shops and soy 
dairies in the West (2 pages, typeset). Jonathan PVBA, 
Kapelsesteenweg 693, B-2070, Ekeren, Belgium. Phone: 
031-64-4173. Owner: Jos van de Ponseele; near Antwerp.
 Letter from Sjon Welters. 1982. April 16. “Jonathan is a 
macrobiotic food company. They produce a wide assortment 
of macrobiotic products, such as tofu (3,000 lb/week), 
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ganmo, seitan, paté, mochi, soups and other canned foods. 
They make the tofu and soymilk for Lima Foods in Belgium 
which is sold all over Europe. It is sterilized, so it keeps a 
long time. The address is: Jonathan, Kapelsesteenweg 693, 
2070 Ekeren, Belgium. Attn: Jos van de Ponseele. They are 
the biggest macrobiotic food producer with quality standards 
in Europe, as far as I know.”
 Le Compas. 1986. March-April. No. 26. p. 32. Address 
is listed as Antwerpsesteenweg 336, Kapellen, 2080 
Antwerp, Belgium.
 Soya Bluebook. 1986. p. 107. Address: 
Antwerpsesteenweg 336, Kapellen, 2080 Antwerp, Belgium. 
Phone: 32/03/664-5848. Contact: J. van de Ponseele, Mgr.
 Label. Received 1988. 6.25 by 5.25 inches. Card stock. 
Color photo of tofu cubes in a salad with item name in white 
on orange. “Vegetable product.” Label. Received 1988. 10.5 
by 2.75 inches. Glossy paper. Orange and black on a pastoral 
background with sea gull and duckling. “Pure vegetable. 
Ingredients are the same as before. Nutritional composition: 
Proteins 11.0 gm, fats 1.6 gm, carbohydrates 6.5 gm, 
minerals 0.7 gm, 84 calories (Kcal) per 100 gm. Net weight 
500 gm glass jar. Drained weight 220 gm.”
 Form fi lled out by Jos van de Ponseele. 1989. Jan. 11. 
This product was introduced in Jan. 1977. P.V.B.A. refers to 
a partnership with limited liability [like an Ltd. company]. It 
is the most common form of small company in Belgium. The 
address is now Antwerpesteenweg 336, B-2080 Kapellen, 

Belgium. Phone: 03-664-5848.
 Note: This is the earliest record seen (Feb. 2003) 
concerning Jonathan of Belgium.

1172. Magboul, Bahi El Din I.; Lein, H.T. 1977. Tempeh, 
a fermented soybean food. Sudan J. of Food Science and 
Technology 9:24-26. Jan. [3 ref]
• Summary: The authors produced tempeh using different 
concentrations of Rhizopus oligosporus. The best quality was 
obtained by incubating the inoculated soybeans for 48 hours 
at 30ºC. Address: Dep. of Food Science, Agricultural Univ. 
of Wageningen, Netherlands. Magboul moved to the Food 
Research Centre, Shambat, Sudan.

1173. Organically-grown soybeans start to be used by 
many companies in the United States and Europe to make 
commercial soyfoods (Important event). 1977. Jan.
• Summary: Here is a list of the pioneers, their companies 
and their products–all introduced during 1977.
 Jan. Southwest Tofu Co., Santa Fe, New Mexico (Tofu, 
Kathryn O. Bennett).
 Jan. Jonathan, Ekren (near Antwerp) Belgium (Soymilk, 
Jos van de Ponseele).
 Jan. The Soy Plant, Ann Arbor, Michigan (Tofu, Steve 
Fiering; July, Soymilk).
 March. Surata Soyfoods, Eugene, Oregon (Nigari Tofu, 
Benjamin Hills).
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 June. Bhaga Tofu (renamed Lecanto Tofu Shop), 
Lecanto, Florida (Tofu, Marvel Huffman).
 Sept. Quong Hop & Co., South San Francisco, 
California. (Tofu Dressing, Jim Miller & Stanley Lee).
 Sept. White Wave, Boulder, Colorado. (Tofu, Steve 
Demos).
 Nov. Redwood Natural Foods, Santa Rosa, California 
(Organic Tofu, Greg Hartman).
 Sometime in 1977. Swan Foods, Miami, Florida. (Tofu 
Chip Dip, Tofu Baked with Tamari, Tofu (Marinated), 
Mary’s Roasted Cashew Tofu Cheesecake, Mary’s Tofu Rice 
Salad, Soy Melk, Tofu: Organic (Soybean Curd), Mary’s 
Rice Pudding, Robert Pung & Mary Brooks).

1174. Leroux, Charles. 1977. Pouring over the virtues of 
catsup, the sauce everybody loves to hit. Chicago Tribune. 
Feb. 24. p. A1.
• Summary: The Oxford English Dictionary says that the 
word kechap comes from Malay; the Dutch spelled it ketjap.
 Some say that catsup originated in China, where it is 
called koe-chiap or ke-tsiap.

Food in History, by Reay Tannahill says the word 
“ketchup” comes from the Siamese kachiap.
 The sauce we know today as ketchup or catsup–made 
mainly from tomatoes–is very different from the Oriental 
sauces mentioned above. They were often made from pickled 
fi sh, salt, and oil. American colonists in Virginia had a 
“walnut catsup” that they used on baked sturgeon.
 There is a reference in Barnaby Rudge [1840-1841], 
by Charles Dickens, about putting ketchup on lamb chops. 
Note: Dickens states: “’A bit of fi sh,’ John said to the cook, 
‘and some lamb chops (breaded, with plenty of ketchup), 
and a good salad, and a roast spring chicken, with a dish of 
sausages...’” (1841, p. 44).

1175. Hansen, Barbara. 1977. Cookery of the Spice Islands: 
Sumatra native instructs. Los Angeles Times. March 24. p. J1, 
J6.
• Summary: Until now it has been hard to learn Indonesian 
cookery, unless you have an Indonesian friend, or visit the 
country itself, or eat extensively in Holland, which has an 
Indonesian restaurant in almost every town. The Dutch ruled 
Indonesia for about 365 years, from about 1585 to 1950.
 The best way is to learn fi rst-hand. This is now possible 
in the Los Angeles area since Danny Unger is teaching a 
series of classes in Pasadena. He was born in Bukit Tinggi on 
the Island of Sumatra.
 The fi rst lesson focused on sate [pronounced sah-TAY] 
(grilled cubes of meat on skewers), the Indonesian dish that 
is probably best known outside that country. “The peanut 
sauce that is traditionally served with sate introduced to the 
class such specialized ingredients as terasi, a pungent fi sh 
condiment; sambal oelek, a paste of hot red chilies and kecap 
(pronounced ‘ketjap’), the sweetened Indonesian soy sauce.”

 A recipe titled Peanut sauce for gado gado calls for “2 
tablespoons kecap (Indonesian soy sauce).”
 A note at the end of the article reads: “Terasi, galanga, 
sambal oelek and kecap are available in Dutch import shops 
and in Oriental markets that stock foods from Southeast 
Asia.”
 A large photo shows Danny Unger preparing gado gado 
with members of his cooking class.

1176. J. of the American Oil Chemists’ Society. 1977. Solvent 
extraction still growing. 54(3):205A. March.
• Summary: A brief but good history and industry study of 
solvent extraction worldwide. Since 1963, a dramatic surge 
in the use of solvent extraction has taken place. This article 
contains fi gures from 8 major manufacturers of solvent 
extractors: Construzioni Meccaniche Bernardini. Crown 
Iron Works, EMI, Extraction De Smet, French Oil Mill 
Machinery, Krugg Industrie und Stahlbau, Lurgi Apparate-
Technik GmbH, and Simon-Rosedowns.
 According to fi gures provided by these 8 companies, 
by 1945 they had made only about 6 continuous solvent 
extractors. Between 1945 and 1950 they made 30. By 1955 
they had made 97. Between 1955 and 1960 they made 91. 
Between 1960 and 1965 they made 156. Between 1965 and 
1970 they made 159. Since 1970 they have made 218.
 “And as the numbers have increased, so has the capacity. 
Some units can now process up to 3,000 tons of soybeans a 
day. The number of extractors listed above does not include 
more than 160 Rotocels that Dravo has sold for which no 
year-by-year totals are available.
 Several of the 8 companies have entered the fi eld since 
world War II. The oldest manufacturer, Simon-Rosedowns 
of England, has been at the same location in Hull, England, 
since 1777; it may be the world’s oldest oil mill machinery 
manufacturer. Hull “was an early center for linseed crushing. 
In 1868 the fi rm shipped an hydraulic oil mill to China.” 
The plant was viewed by workmen and citizens with such 
amazement and fear that it “had to be moved from Chefoo to 
Newchwang [today’s Yingkou] before it could be operated.”
 Rosedowns, in Hull, began producing batch solvent 
extraction equipment in 1898; in 1949-50 its fi rst continuous 
solvent extractor was built. Rosedowns has made about 50 
continuous solvent extraction plants since 1957.
 Krupp Industrie und Stahlbau in Harburg, Germany, 
traces its entry into oil extraction to the fi rm G. Koeber’s 
Eisenhutte, founded in 1855 in Harburg. Koeber’s began 
producing installations and machinery for palm oil 
production in 1870. Since 1961, Krupp has made 33 Rotocel-
type continuous solvent extraction plants worldwide.
 “Extraction De Smet S.A. was founded in 1946 by J.A. 
De Smet, at that time an engineer and manager for a large 
Belgian oil mill.” De Smet offered a process that was more 
fl exible mechanically and consumed less solvent than others 
available at that time. The fi rm sold plants mainly in Europe 
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until 1952, when it began selling worldwide. It has made a 
total of 263 plants since 1945.
 Lurgi began making oilseed extractors in 1946. 
“Through 1955 it supplied 35 solvent extraction plants with 
Bollmann extractors as a licensee of Hansa Muehle.” Now 
the company markets the Lurgi frame belt extract; since 1955 
it has supplied about 125 plants. “Lurgi Apparate-Technik 
GmbH is the Lurgi division handling oilseed extraction 
equipment.
 EMI, a U.S. fi rm headquartered in Des Plaines, Illinois, 
was founded in 1957 and began building solvent extractors 
in 1959. The plants are sold with extractors of various 
designs and types. EMI has built, sold, or helped design 
and install 10 extractors and “has completed more than 500 
projects in various oil extracting and refi ning plants, many of 
these associated with operations improvements in operating 
extractors.
 Crown Iron Works Co. of Minneapolis, Minnesota, 
entered the extractor fi eld after World War II [in about 1948-
1950] and has now sold or built 59 of its unique extractors.
 French Oil Mill Machinery Co., whose entry into the 
fi eld is described in another article in this issue, “has built 
143 continuous solvent extractors through this year.”

1177. Leinwand, Rita. 1977. Dutch treat: Trendsetter–A 
glorious Indonesian rijsttafel party. Bon Appetit. May. p. 36-
37, 39-42.
• Summary: Indonesia was a Dutch colony for 350 years. 
A sambal is a condiment, but sambals may be used as an 
ingredient in cooking or served at the table. A glossary 
includes Kecap manis (“A sweet, mellow Indonesian soy 
sauce”), which is sometimes labeled “Kecap Benteng 
Manis.” A recipe for Kecap manis is given (p. 43).

1178. Tallent, William H. 1977. Soy proteins in Europe. 
Northern Regional Research Center: Notes from the Director 
(Peoria, Illinois) No. 1295. p. 1. June 24.
• Summary: “Despite the higher prices of meat and other 
animal proteins, the food industry has lagged behind their 
U.S. counterpart in the use of soy proteins. However the 
developing markets encourage several U.S. companies, 
as well as Unilever, to build plants to manufacture fl ours, 
concentrates, and isolates. Last week, Dr. H. Herstel, 
Unilever Research, Zeuenaar, The Netherlands, visited with 
us concerning use of soy in foods. Unilever now has a plant 
(in Zwijndrecht) with an annual capacity of 60,000 metric 
tons (132 million pounds) in which they produce fl ours, 
concentrates, and isolates. Dr. Herstel discussed extrusion of 
soy proteins, lipid protein concentrates, quantitation of soy 
in meat-soy mixtures, ultrasonic extraction of soy proteins, 
fl atulence, and fl avor problems with members of OC and 
ED. He stated that aqueous alcohol extraction used in the 
preparation of protein concentrates removes precursors 
(p-coumaric and ferulic acids) of ‘cooked (retorted) soybean 

odor.’ Unilever workers attribute this odor to p-vinylphenol 
and p-vinylguaiacol and feel such odors were responsible 
for poor acceptance of textured soy fl ours when they were 
introduced in Europe in the late 1960’s. These developments 
dramatize the signifi cance of NRRC’s research on the 
soybean fl avor problem.
 “Alcohol extraction to greatly increase the versatility 
of soy protein products in foods is one of the signifi cant 
developments of NRRC research.” Address: Acting Director.

1179. Food Manufacture (London). 1977. Dutch start up 
soya nut plant [Solnuts BV of Numansdorp near Tilburg, 
Netherlands]. 52(6):5. June.
• Summary: The plant is located in Numansdorp near 
Tilburg in Holland. It was scheduled for start-up on June 1, 
and initially will have the capacity to convert 13,000 tons of 
soya beans into 9,000 tons of soya nuts every year. Address: 
England.

1180. Ralston Purina Co. 1977. The versatile isolate–for 
the world who burns the candle at both ends (Ad). Food 
Engineering 49(6):ef-4, 5. June. In special section on 
Engineered Foods.
• Summary: This striking two-page color ad shows 4 candles 
burning in the sand. A moon is refl ected in candle. The ad 
also demonstrates Ralston Purina’s increasing commitment 
to becoming the world leader in isolated soy proteins.
 “Proteinability–we’re the fi rst source.” “Today’s demand 
for protein based foods, along with our rapid depletion of 
traditional protein sources, has caused food scientists to look 
at the new source of protein–the soybean.
 “Nearly 20 years ago, Ralston Purina saw this need for a 
new protein resource and responded with the development of 
soy protein isolates... isolates with a 90% protein minimum 
designed with a wide range of functional characteristics that 
would give the food industry the versatility it required.” 
Address: Checkerboard Square, St. Louis, Missouri. And, 
Protein Purina Europe SA, 391 Avenue Louise–Box 6, 
B-1050 Brussels, Belgium.

1181. Schutte, Leonard. 1977. Unilever’s production of soy 
protein concentrate (Interview). SoyaScan Notes. Aug. 11. 
Conducted by Walter J. Wolf of NRRC, Peoria, Illinois.
• Summary: Unilever makes about 60 million lb/year of 
alcohol-extracted soy protein concentrate which is used 
largely in calf milk replacers. Their concentrate contains 
about 100 parts per mission (ppm) of iron. To get this level 
they must was the soybeans to remove soil. Concentrates 
with 150 ppm of iron are unacceptable for veal calves 
because the meat becomes red rather than remaining white. 
Concentrates with 120-130 ppm are borderline. They believe 
the alcohol process of making soy concentrates is the best 
because the combination of heat and alcohol inactivate an 
allergen to which calves are sensitive. The alcohol process is 
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also better for off-fl avor removal and uses less energy.
 Unilever is also texturizing soy protein concentrate on a 
pilot scale but the food uses of this product are still small, so 
they have not yet built a commercial plant. Address: Unimills 
B.V., Lindtsedijk 8, Zwijndrecht, Holland.

1182. Bramblett, James. 1977. New insecticide may 
offer broadspectrum control: Five pesticides nearing EPA 
clearance may increase your odds against podfeeders. 
Soybean Digest. Aug. p. 21.
• Summary: “Ever since the ban on DDT in the early 60’s, 
scientists have been looking for a broadspectrum insecticide 
having few environmental effects. At Brigham Young 
University, Provo, Utah, Dr. Gary Booth thinks he’s as close 
as anybody. For the past 7 years he has experimented with 
Dimilin, a new insecticide developed by Philips-Duphar in 
the Netherlands.”

1183. Kushi, Aveline. 1977. Re: Why George Ohsawa coined 
the term “tamari” about 20 years ago to refer to naturally-
fermented shoyu. Letter to William Shurtleff at New-Age 
Foods Study Center, Sept. 28. 5 p. Handwritten.
• Summary: Ohsawa coined this term at the request of Lima 
Foods in Belgium. Address: 62 Buckminster Rd., Brookline, 
Massachusetts 02146.

1184. 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.”

1185. Product Name:  [Manna Tofu (Organic, Nigari, 
Packaged in Bulk)].
Foreign Name:  Manna Tofu.
Manufacturer’s Name:  Stichting Natuurvoeding 
Amsterdam. Renamed Manna Natuurvoeding B.V. in 1982.
Manufacturer’s Address:  Meeuwenlaan 70, 1021JK, 
Amsterdam, The Netherlands.  Phone: 020-323-977.
Date of Introduction:  1977 September.
Wt/Vol., Packaging, Price:  Packaged in bulk.
How Stored:  Refrigerated.

New Product–Documentation: Soyfoods Center. 1980. 
Sept. Tofu shops and soy dairies in the West (2 pages, 
typeset). “Manna, Meeuwenlaan 70, Amsterdam Noord. 
Phone: 020-323977. Owner: Robert Hendriks.
 Shurtleff & Aoyagi. 1981. Soyfoods Industry: Directory 
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& Databook. Address is now at Meeuwenlaan 70, 1021 JK, 
Amsterdam. Phone: 020-323-9777. Contact Robert Hendriks. 
1982. Contact either Hendriks or Sjon Welters.
 Richard Leviton. 1983. Trip to Europe with American 
Soybean Assoc. Oct/Nov. Unpublished manuscript. p. 24-25. 
Manna started to make tofu in 1978 in a small village north 
of Amsterdam behind the Manna store. Label. 1983. Manna 
Tofu. 3 by 4.5 inches. White and dark blue on light blue.
 Sjon Welters. 1989. Soya Newsletter. May/June. p. 14. 
“Soyfoods in Europe.” 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. Talk with Sjon Welters. 1989. July 15. This 
company was founded in about 1973 by Adelbert Nelissen 
and his wife Wieke Nelissen. In 1987 it was purchased by 
Akwarius. Adelbert remained active and involved in Manna 
until its sale to Akwarius. Letter from Sjon Welters. 1989. 
Aug. 10. Manna Tofu (organic, nigari) was introduced in 
Sept. 1977. The source of his information is a long interview 
with Bernard Faber, who was Manna’s fi rst tofu maker. 
Bernard was sure it was 1977, at the end of August or early 
September. He has been in the business ever since. This date 
also fi ts with Sjon’s memory. He started his own natural 
foods store in September 1977 and he sold tofu made by 
Manna.

1186. Jonathan. 1977. Re: Products now being sold by 
Jonathan. Letter to distributors. 1 p. Typed, without signature 
on letterhead. [Dut]
• Summary: At the top of this company’s letterhead is 
written “Jonathan.” Below that is an illustration (line 
drawing) of two seagulls fl ying, and to the right is a large 
round yin-yang (t’ai chi) symbol. Below that, as part of the 
letterhead is written: Produktie van macrobiotische natuur 
en vegetarische specialiteten [Macrobiotic products and 
vegetarian specialties]. Jos–Filoe Van de Ponseele–Holleweg 
89–2070 Ekeren–Tel. 031.64.41.73–BTW 631.150.888.
 The typed, unsigned letter reads: “Dear gentlemen 
and ladies: Perhaps you have an interest in natural foods. 
On 28/29/30 October 1977 there will be an international 
natural food show (Natuurbeurs) in Ghent. Jonathan will be 
presenting the following natural foods: Seitan (a vegetarian 
steak), Goulash (made with seitan), Tofu (Sojakaas), Mochi 
(made of sweet rice), sea vegetables, vegetable pickles, and 
peanut butter.”
 Note: This is the earliest Dutch-language document 
seen (April 2013) that uses the term Sojakaas to refer to 
tofu. Address: Holleweg 89, 2070 Ekeren (near Antwerp), 
Belgium. Phone: 031-64.41.73.

1187. Product Name:  [Goulash {Made from Seitan}].
Foreign Name:  Goulash–Gemaakt van Seitan.
Manufacturer’s Name:  Jonathan.

Manufacturer’s Address:  Holleweg 89, 2070 Ekeren (near 
Antwerp), Belgium.  Phone: 031-64.41.73.
Date of Introduction:  1977 October.
Ingredients:  Incl. seitan.
How Stored:  Refrigerated.
New Product–Documentation:  This is the earliest known 
commercial second generation seitan product in Europe. Jos 
van de Ponseele (Jos is pronounced like the fi rst syllable 
in Joseph) was the person responsible for starting seitan 
production at Jonathan.
 Typed letter written in Oct. 1977 on Jonathan letterhead 
(Jonathan was at Holleweg 89; at the top of the letterhead 
was an illustration of two seagulls and a round yin-yang (t’ai 
chi) symbol) showing that that company was selling Seitan 
(a vegetarian steak) and Goulash (made with seitan)–among 
other things.

1188. Product Name:  [Seitan].
Foreign Name:  Seitan.
Manufacturer’s Name:  Jonathan.
Manufacturer’s Address:  Holleweg 89, 2070 Ekeren (near 
Antwerp), Belgium.  Phone: 031-64.41.73.
Date of Introduction:  1977 October.
Ingredients:  Whole wheat, tamari soy sauce, ginger, 
kombu.
Wt/Vol., Packaging, Price:  250, 500 and 1000 gm trays 
with transparent plastic fi lm lid.
How Stored:  Refrigerated.

New Product–Documentation:  This is the earliest known 
commercial seitan product in Europe. Jos van de Ponseele 
(Jos is pronounced like the fi rst syllable in Joseph) was the 
person responsible for starting seitan production at Jonathan.
 Typed letter written in Oct. 1977 on Jonathan letterhead 
(Jonathan was at Holleweg 89; at the top of the letterhead 
was an illustration of two seagulls and a round yin-yang (t’ai 
chi) symbol) showing that that company was selling Seitan 
(a vegetarian steak) and Goulash (made with seitan)–among 
other things.
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 Letter from Sjon Welters. 1982. April 16. “Jonathan is a 
macrobiotic food company. They produce a wide assortment 
of macrobiotic products, such as... seitan...”
 Label sent by Jos van de Ponseele. 1988. 6.25 by 10.5 
inches. This card-stock sleeve fi ts over the product. Color 
photo of two slices of seitan on a wooden plate with brown 
rice, onion rings, mushrooms, and lettuce. The product name, 
Seitan Natural in English, or Seitan Naturell in German, 
is written in white on a reddish-orange band. Ingredients: 
water, wheat*, soya fl our*, wheat gluten, soya sauce, sea 
salt, sea-weed, spices * = Organically grown. Nutritional 
composition: Minerals 1%, vegetable proteins 20%, 
vegetable fats 0.3%, carbohydrates 3%. 110 calories (Kcal) 
per 100 gm. The product is sold frozen in a 200-gm tray. 
“Vegetable product. Use: Open lid with a sharp knife. Spread 
mustard or sprinkle tamari on the slices and allow them 
to fry in a pan. Pieces of seitan are delicious in all sorts of 
stews as in e.g. sauce bolognese with chopped seitan.” Code 
CINAB. Best before 12/89.
 Letter from Mark Callebert of Lima Foods in Belgium. 
Jonathan started to make seitan in 1978 in a plant they built 
at Holleweg, Ekeren (Hoogboom), Belgium.
 Letter (fax) from Jos van de Ponseele and Magda 
Verfaillie of Mycelia b.v.b.a. in Gent, Belgium, in response 
to an inquiry. 1992. July 6. Jonathan was the fi rst company 
in Europe to make seitan for sale commercially. Jos van de 
Ponseele, the founder of Jonathan, fi rst learned about seitan 
during a 9-month stay [with his wife and family] at the Kushi 
Institute in Boston, Massachusetts, from March to December 
1976. There he tasted the seitan prepared by Aveline Kushi. 
He thought it would be a good meat substitute for the 
growing group of vegetarians in Europe. [Note: Jos was a 
butcher with a large meat processing operation before he 
became a macrobiotic vegetarian]. In Boston, he learned 
how to make seitan on a home scale from Tamara Uprichard. 
Then, at the very end of his stay in Boston, he started up 
medium-scale production of seitan with two Americans; he 
no longer remembers the name of the company or the names 
of his American partners. They sold seitan to macrobiotic 
study houses in Boston and to the Erewhon retail store.
 Returning to Belgium, he founded Jonathan. The name 
“Jonathan” came from a famous book titled Jonathan 
Livingston Seagull [by Richard Bach, 1970]. Jos hired a 
man named Ludo Peeters as his fi rst employee and they set 
up the business in a garage at Holleweg 53, 2180 Ekeren, 
near Antwerp, Belgium. The company’s fi rst product, made 
entirely by hand, was plain fresh seitan. It was introduced 
some time in 1977. The product name on the label was 
simply Seitan, written in 4 languages (Dutch, French, 
German, and English). It was packaged in 250, 500, and 
1000 gm carton dishes with a transparent plastic fi lm lid. 
With seitan, the big challenge for Jos was to introduce an 
entirely new and valuable product to the market. Two months 
after introducing seitan, Jonathan started making tofu and 

soymilk. Ludo continued to work at Jonathan for many 
years, eventually becoming managing director.
 In 1979 Jonathan introduced a fresh seitan burger, then 
in Jan. 1980 the company moved to its present location at 
Antwerpsesteenweg 336, B-2080 Kapellen, Belgium. At 
the new location they introduced a number of new seitan 
products: Seitan Paté (Feb. 1980, sterilized), Seitan Goulash 
(late 1980, sterilized), and Seitan Schnitzel (1981, fresh). 
From 1985 on, Jonathan introduced a series of different 
ready-to-eat meals in which seitan was a major ingredient. 
Jos sold Jonathan and left on 1 April 1989.
 Talk with Tamara Uprichard. 1992. July 7. She lived in 
the same Boston macrobiotic study house with Jos and his 
wife and family. She remembers Jos as being a very gentle, 
hard-working, and well-organized man.
 Talk with Ludo Peeters. 1992. July 9. Ludo started 
working at Jonathan on 28 Aug. 1978. He made seitan 
with Jos from the very fi rst day; they were Jonathan’s only 
workers at the beginning and they worked in a garage at 
Holleweg 58 (the address never changed). Jonathan’s fi rst 
product was seitan, followed by tofu and soymilk. Ludo 
thinks that the seitan was introduced in Nov. 1978. The 
original ingredients were water, wheat, soy sauce, soy fl our 
or meal, salt, kombu, and ginger. The soy fl our improved the 
fl avor and nutritional value. He will look for a document to 
prove the date of introduction.

1189. Soybean Digest. 1977. Ralph Jackson [in memoriam]. 
Oct. p. 14.
• Summary: A portrait photo that fi lls the top half of the page 
shows Jackson seated in an executive high-back leather chair 
talking on the phone.
 “Ralph Jackson, executive vice president of the 
American Soybean Association, died August 30 in Lawton, 
Oklahoma. Ralph joined the association in 1970. At that time 
there were only 5 state checkoff programs allowing farmers 
to invest ½ cent per bushel in market development programs. 
Under his leadership, the association helped organize 
checkoff programs in 13 other states bringing the total to 
18. There were only 14,000 members when Jackson became 
executive vice president. Since then, 5 states have joined and 
membership has risen to over 20,000. Under his guidance, 
ASA opened offi ces in Brussels, Belgium; Mexico City, 
Mexico; Vienna, Austria; and Madrid, Spain. Funding for 
market development programs abroad increased over 500%. 
Businessmen and government offi cials in over 60 countries 
joined forces with ASA to help provide their people with 
a better diet at a lower cost. All this has created a greater 
demand for American soybeans around the world. Soybean 
farmers will long be indebted to Ralph Jackson for his 
service to America’s number one commodity. His expertise 
and enthusiasm will long be missed.”
 Note: On 1 Oct. 1976 Jackson was replaced as executive 
vice president of ASA–about a year before he died.
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1190. Dijkhof, Jan; Poort, Swiebertus R.; Poort, Cees. 1977. 
Effect of feeding soybean fl our containing diets on the 
protein synthetic pattern of the rat pancreas. J. of Nutrition 
107(11):1985-95. Nov. [35 ref]
• Summary: This investigation compared the infl uence 
of orally ingested raw soybean fl our and heated soybean 
fl our. In rats fed the raw soy fl our all amylase isoenzymes 
were synthesized at a lower rate, whereas rats fed the 
cooked soy fl our the synthesis of two trypsinogens and of 
one chymotrypsinogen were increased. Address: Lab. of 
Histology and Cell Biology, Div. of Cytochemistry, Medical 
School, State Univ., Utrecht (2501), 22 Nicolaas Beetsstraat, 
The Netherlands.

1191. Feron, V.J.; van Beek, L.; Slump, P.; Beems, R.B. 
1977. Toxicological aspects of alkali treatment of food 
proteins. In: Jens Adler-Nissen et al., eds. 1978. Biochemical 
Aspects of New Protein Foods. New York: Pergamon Press. 
ix + 218 p. See p. 139-47. FEBS Federation of European 
Biochemical Societies, 11th meeting Copenhagen 1977, Vol. 
44, Symposium A3. [25 ref]
• Summary: Contents: Abstract. Introduction. Experiments 
with free LAL: Minimum effect level of LAL in rats, effect 
of LAL in mice and hamsters, one-year feeding study with 
LAL in rats, recovery study in rats fed LAL for 4 weeks, 
some preliminary observations on the ultrastructure of 
LAL-induced NC (nephrocytomegaly), feeding studies 
with the stereoisomers of LAL in rats. Experiments with 
ornithinoalanine and diaminopropionic acid. Factors 
infl uencing the renal effect of protein-bound LAL in rats: 
Feeding period, protective action of untreated proteins, 
unknown factors. Discussion. Acknowledgements.
 “Abstract: Rats fed alkali-treated food proteins may 
develop nephrocytomegaly (NC). Lysinoalanine (LAL), 
an unusual amino acid formed in proteins during alkali-
treatment, is the main causative factor. Whether NC occurs, 
seems, however, less dependent on the dietary level than 
on factors such as animal species, feeding period, chemical 
form of LAL, type and structure of the treated protein, 
and presence or absence in the diet of non-treated proteins 
of high quality. Possible human health implications are 
discussed.”
 “In modern food technology alkali treatment is widely 
applied to improve the technological properties of proteins 
e.g. to obtain protein solutions suitable for spinning fi bres 
used in the manufacture of analogs of common foods 
possessing the texture of meat (Ref. 19).
 “Toxicity studies have shown that a unique renal 
lesion may occur in rats following the feeding of alkali-
treated proteins (Ref. 11, 17, 20, 21). This renal alteration, 
designated nephrocytomegaly (NC), consists of enlarged 
nuclei and increased amounts of cytoplasm in epithelial cells 
of the straight portion of the proximal tubules (Ref. 20).” 

Address: Central Inst. for Nutrition & Food Research TNO, 
Zeist, Netherlands.

1192. Fuji Seiyu K.K. (Fuji Oil Co.). 1977. Daizu tanpaku 
kogyo-ka e no michi [Road to industrialization of soy 
protein. Part I (Document part)]. In: Fuji Seiyu K.K. 1977. 
Fuji Seiyu 25 Nen-shi: Showa 21 nen 11-gatsu–Showa 51 
nen 3-gatsu [Fuji Oil Company Ltd.: 25-year history, Nov. 
1946 to March 1976]. Tokyo: Fuji Oil Co. 622 p. See p. 417-
30. [Jap]
• Summary: Outline: As a major Japanese soybean crusher, 
processing whole soybeans into soybean oil and defatted 
soybean meal, Fuji Seiyu produced large amounts defatted 
soybean meal. In 1962-62 Fuji Seiyu began to make Fuji 
Takaramame (a by-product of tofu powder) and Proplus 
using soy protein from defatted soybean meal, even though 
these were not considered to be good soy protein products.
 In 1967 Fuji developed isolated soy protein (containing 
more than 92% protein) from defatted soybean meal, and 
started to sell this FujiPro isolated soy protein. Since it was a 
completely new product and little was known about it, sales 
were slow in the beginning. But later it started to be sold to 
makers of second generation meat products (such as sausages 
or ham).
 In 1969 Fuji started to sell Fuji Nikku (“Fuji Meat”), 
which is a textured protein product (soshiki tanpaku seihin) 
and this expanded their market among hamburger and 
hamburger ball (meatball) makers. Based on the above 
experience, Ralston Purina (America’s leading soy protein 
manufacturer) got to know Fuji and invited the company 
to do a joint venture. Three years later, in Dec. 1973, the 
two companies contributed 200 million yen and founded 
a joint company named Fuji Purina Protein K.K. In 1974 
they started to make and sell FujiPur / FujiPua (for “Fuji 
Purina”), a spun soy protein fi ber. Presently, Fuji Seiyu is 
trying to expand into new, undeveloped markets for soy 
protein foods (p. 418).
 For 1964 the Food Bureau (Shokuryo-chô) of Japan’s 
Ministry of Agriculture, planned the following usage of 
soybean meal: Food 347,000 metric tons (tonnes). Feed 
691,000 tonnes. All but 69,000 tonnes of the food use went 
for miso, shoyu, and tofu. Of this 69,000 tonnes, 40,000 
tonnes went for soy protein foods (such as breads, biscuits, 
doughnuts, shortcake, ice cream, fi sh paste products, cheese, 
soup, etc.) and 30,000 tonnes for glutamic acid / MSG (p. 
419).
 Fuji decided to industrialize soy protein very early and 
also to make isolated soy protein their main soy protein 
product. Other Japanese companies that tried to enter the soy 
protein market failed because they produced only soy protein 
concentrate (p. 420).
 Fuji Seiyu fi nished their research on isolated soy protein 
at the end of 1966, then started test production in their 
1-tonne pilot plant. In June 1967, they started to build their 
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full-scale plant, and fi nished by the end of the year; it had a 
capacity of 100 tonnes/month. The company named its fi rst 
product Fuji Pro; this isolated soy protein contained more 
than 90% protein and about 6% moisture (p. 421).
 Then the company found that they could use Fuji Pro 
in fi sh paste products, so they tried to sell it to companies 
making such products. But these manufacturers were very 
conservative, so after 6 months Fuji gave up and began 
selling it to secondary meat producers (p. 423).
 The meat industry was also very conservative, but after 
many visits to these companies, Fuji got to understand them 
better. Some of these companies were already importing soy 
protein from the USA and using it in their meat products. 
Fuji’s research & development department developed a 
sausage containing Fuji Pro and presented samples to the 
meat processors; they made many repeat visits. In 1968 Fuji 
received an order from a large meat processor; after that they 
received orders from medium and small processors one after 
another. In Nov. 1968 Fuji’s sales fi nally reached 100 tonnes/
month. Later, after many careful investigations, the Japan 
Agricultural Standards (JAS) decided to make isolated soy 
protein a JAS product with a standard of identity for use in 
ham, sausages, etc. In this way, sales of Fuji Pro expanded. 
But there was also another reason for expansion: Exports! 
Actually exports started earlier and were easier than sales 
to the domestic Japanese market. And it was because of the 
demand from abroad that Fuji decided to build their fi rst 
full-scale plant in 1967, even though they didn’t have any 
clear idea about their domestic sales. Fuji’s exports went 
Shoemaker, a Dutch food company; this relationship started 
in about 1964 (p. 424).
 At that time the Dutch company was selling soy protein 
made by Central Soya in the USA. Being dissatisfi ed with 
the product’s quality and prices, they looked to Japanese 
oil makers to produce these products. They contacted 
several companies, including Fuji Seiyu, which answered 
their inquiry and told them: “We are still study isolates, 
but we have a product that contains 50% protein.” They 
sent Shoemaker a sample of Fuji Takaramame. However 
Shoemaker wanted a soy protein isolate, so no business was 
transacted. But from that time on, the two companies stayed 
in close communication and began to exchange information. 
Shoemaker asked Fuji to develop a soy protein isolate, 
provided important suggestions concerning the research, and 
sent Fuji a report of the European market for such a product. 
Shoemaker’s cooperation played an important role in the 
development of Fuji’s isolated soy protein.
 Initially, Fuji had placed heavy emphasis on developing 
soy protein products for second generation fi sh paste 
products, but after considering the potential demand in 
Europe, Fuji started to research soy proteins for meat 
products such as ham and sausage. Fuji Pro was developed 
to be highly elastic, emulsifi able, and water soluble–
characteristics desired by the European market. Fuji sent 

some samples. Before they started commercial production, 
they signed a contract with Shoemaker as a sales agent; 
it named Fuji as a IPSO (International Protein Sales 
Organization) and exporter. Thus, it was because of the 
European market that Fuji could start commercial production 
without a domestic market, and it was this European market 
that enabled Fuji to sell isolates in Japan. Everything seemed 
backwards. For example, some Japanese from the meat 
industry went to Europe to study that industry. There they 
learned that soy protein (named IPSO) was being used in 
ham and sausages. Returning to Japan, they discovered to 
their surprise that the soy protein was made in Japan by 
Fuji. In 1969 Fuji’s contribution to Japanese exports (oil and 
protein) was honored with an award (p. 425-26).
 A knowledge of the overseas market for soy protein 
was a great help to Fuji as its soy protein products began 
to serve an international market. This also gave ideas 
for development of new products–starting with meatlike 
soy protein products. They received news from Bernard 
Hawley in England that textured soy protein products had 
been developed in the USA. Hawley was a nutritionist 
and a consultant (Hawley & Associates) and Fuji began to 
use his consulting services in April 1966 (p. 428). Hawley 
made many trips to Japan and he and Mr. Nishimura (the 
president of Fuji Seiyu) became great friends. In 1967 Fuji 
sent Hawley to the USA and asked him to study the market 
for textured soy proteins and the send Fuji a market report 
(p. 429). Meanwhile, the company president and a man 
from the planning department also went to the USA to study 
the market; they soon decided to start making textured soy 
protein immediately. They visited Wenger Manufacturing 
Co. in the USA, signed a contract in April 1968, and received 
a machine [extrusion cooker] that year. Actually they bought 
only the main body of the machine from Wenger; the other 
parts (including the power mill) were invented and designed 
by Fuji technicians (p. 430). Continued. Address: Tokyo, 
Japan.

1193. George, Susan. 1977. How the other half dies: The real 
reasons for world hunger. Montclair, New Jersey: Allanheld, 
Osmun & Co. xxix + 308 p. Index. 21 cm. [500+* ref]
• Summary: Soybeans are discussed in several places: 
Between 1972 and 1973 U.S. soybean production increased 
by 25% (p. 9).
 Chapter 4, titled “Technology: Now who pays to do 
what to whom?” shows that no new technology, not even a 
new crop is neutral in the effects it has on different classes 
of people. A report on soybeans in Brazil commissioned by 
the French Government Center for External Trade showed 
that they are becoming an increasingly important crop there. 
Since Brazil can produce and sell its crop between the two 
U.S. soybean harvests, the government’s offi cial agricultural 
policy encourages Brazilian farmers to grow more soybeans 
since they are a profi table export crop. The price of soybeans 
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is attractive, so farmers have abandoned corn, a traditional 
crop, as well as wheat (to a lesser extent) because soybeans 
demand less fertilizer. Since soybean production is easily 
mechanized, fewer Brazilians need be employed. Soybeans 
are usually crushed to make oil and meal. This complex 
processing technology is being taken over by the world’s 
most competent processors–large multinational agribusiness 
fi rms, such as Cargill and Bunge. Small Brazilian processors 
are going bankrupt. Since Brazil’s infrastructure for 
transporting and loading the soybeans is substandard, the 
World Bank has been kind enough to contribute half the 
price of new private export corridors to the seaports, which 
the Brazilian government has kindly declared necessary for 
the multinationals. No doubt the Brazilian soybean industry 
will be profi table for multinational agribusiness, but what 
will be the consequences for ordinary Brazilians. From 1970 
to 1972, the price of corn, a traditional staple food and feed, 
has risen 60%, while the price of chicken has gone up 33%. 
Soybeans have drastically decreased the amount of land 
previously used for growing the feijao or black bean–another 
staple crop and key human protein source; during this period 
its price jumped by 275%. Rice production also suffered 
from the soybean competition. All of these developments 
hurt average Brazilians, and especially the poor.
 In addition, real estate prices is areas best suited to 
soybean production have risen dramatically; one hectare in 
Rio Grande do Sul, which sold for 1,500 cruzeiros in 1972, 
sold for less than 10,000 cruzeiros less than a year later. 
Thus, smaller farmers with less mechanization are losing out 
to those who can afford to buy more than and agricultural 
equipment. Soybean production in Brazil directly counteracts 
the efforts of the Brazilian government to limit infl ation (p. 
67-69).
 Chapter 6, titled “Planned scarcity,” notes that in the 
USA, one acre in 6.5 is now planted to soybeans. Europe 
is only 2% self-suffi cient in plant protein production. After 
World War II, Europe introduced American hybrid corn 
to replace local varieties; though the yield was higher, the 
protein content was lower. Thus a new protein source had 
to be found for feeding livestock, and U.S. soybean meal 
seemed to be the most rational and inexpensive solution. 
Export of soybean meal from the U.S. to Europe jumped 
from only 47,000 tons in 1949 to nearly 5 million tons in 
1972-73. Major U.S. processors set up crushing mills in 
Europe. In short, the entire post-war European livestock 
industry has been developed on the basis of extensive use 
of low-price soybean meal. The U.S. established a “near-
monopoly position for supply not only of Europe but of 
Japan and other nations.”
 Discusses the 1973 U.S. soybean export embargo, 
which began in June and sent prices soaring to $12 a bushel, 
from $2. The embargo was removed 3 months later and 
at year’s end it became clear that the scare over shortages 
was unwarranted. The Food for Peace program introduced 

soya oil into countries like Spain and Tunisia that had 
never before tasted anything but their own olive oil. Even 
the butter-rich Netherlands now consumes more imported 
soy margarine than butter. “Far be it from me to suggest 
collusion I can’t prove, but it is at least evident who profi ts 
from higher prices and who suffers. A futures market in soya 
meal was opened in London in April 1975 as a measure 
that might check price fl uctuations.” Yet the key fact is 
that European countries do not produce soybeans, nor any 
alternative protein crop.
 Discusses the new effort to extend the use of soya 
beyond feeding animals by promoting TVP, and the 
international conference held at Munich, Germany, in 
Nov. 1973. Earl Butz (U.S. Secretary of Agriculture) led 
the American delegation; Hubert Humphrey stated: “Food 
is a new form of power. Food is wealth. Food is an extra 
dimension in our [U.S.] diplomacy.” “Americans presented 
24 out of the 38 papers (including 13 by agribusiness 
representatives and 10 by USDA people). Only one was by a 
nutritionist. “One sees absolutely no alternative to continued 
US MNC (multinational corporation) control of the world 
plant-protein production and prices.” “The only rational 
way to offset price and foodstock manipulation by the giant 
traders would be to have grain stocks held in government 
hands, to be released or held back as the market situation 
demanded.” The grain traders are “frantically opposed to any 
reserve system...” (p. 122-25).
 Chapter 8, titled “Food aid?... Or weapon,” discusses: 
Importance of feedgrains exports, Soybean Council of 
America, American Soybean Association, PL 480, promotion 
of soybean exports to Spain, Iran, and Korea, Ralston Purina 
and Cargill, Food for Peace counterpart funds used to fi nance 
research in recipient countries, “common defense” military 
expenditures (p. 172, 176).
 Chapter 11, titled “What can ‘they’ do?” discusses 
alternative food sources, single-cell protein (SCP), America’s 
energy-devouring food-production system which could 
exhaust U.S. fossil fuel reserves within 25 years, research 
by DuPont showing that when soybeans are experimentally 
fl ooded by carbon dioxide, they quadruple yields and 
fi x more nitrogen (p. 239-40). Address: A Smith College 
graduate now studying at the Sorbonne. Fellow of the 
Transnational Inst.

1194. Groot, A.P. de; Slump, P.; van Beek, L.; Feron, V.J. 
1977. Severe alkali treatment of proteins. In: C.E. Bodwell, 
ed. 1977. Evaluation of Proteins for Humans. Westport, CT: 
AVI Publishing Co. xvi + 327 p. See p. 270-83. Chap. 13. 
[34 ref]
• Summary: Lysinoalanine is an amino acid, fi rst reported in 
1964. Address: Central Inst. for Nutrition & Food Research 
TNO (CIVO), Zeist, Netherlands.

1195. Villa-Abrille, Carlos. 1978. Marketing of extended 
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meat products in Third World countries. In: American 
Soybean Assoc., ed. 1978. International Soya Protein Food 
Conference, Proceedings. Hudson, Iowa: ASA. 136 p. See p. 
110-15. [1 ref]
• Summary: Contents: Statement of the problem. 
Applications. Case studies: Ralston Purina (reasons for 
developing the product, quantifi cation and qualifi cation 
of demand, determination of product type and form, 
communicating the value, conclusion), Pure Foods 
Corporation (reasons for developing the product, 
quantifi cation and qualifi cation of demand, conclusion). 
Summary.
 Per capita consumption (kg/person) of total red meat in 
specifi ed countries in 1975, in descending order of amount 
is: Uruguay 104, Australia 101, Argentina 98, New Zealand 
95, United States 83, Canada 73, Belgium-Luxembourg 73, 
West Germany 68, France 67, United Kingdom 57, USSR 
45, Taiwan 20, Japan 16. Address: Pure Foods Corp., Manila, 
Philippines.

1196. 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. April. (EUR 
6026). [166 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 (p. 28. The fi rst of the 11 members 
mentioned is “Prof. A.G. Ward. Chairman of the Study 
Group. Procter Professor of Food and Leather Science, 
University of Leeds). 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.
 Summary of Conclusions and Recommendations (p. 
iii-v):
 “1. The soya bean will continue to be the main source of 
specialised vegetable protein products within the EEC in the 
next period (paragraph 7).
 “2. Efforts in terms of research, experimental farming 
and methods of utilisation should be made to develop 
vegetable protein sources readily and economically grown 
within the EEC (paragraphs 8, 9).
 “3. The use of vegetable protein foods with meat 
in mixed products is unlikely to have a serious adverse 
commercial effect on meat production and marketing and 
may even facilitate the economic use of the less easily 
utilised meat cuts (paragraph 10).
 “4. Ready acceptability as foods and cost reduction 
rather than nutritional considerations will determine the rate 
of entry of vegetable protein foods on the market (paragraphs 
14, 40).
 “5. In the absence of evidence of inadequacy of protein 
intake for any signifi cant sector of population within the 
EEC there is no need to bring the biological performance 
of vegetable protein to a high level, as indicated by animal 
tests. Further research is needed to develop a reliable and 
reproducible biological test method. It is recommended that 
a minimum fi gure for an appropriate biological test be set 
(equivalent to 65% of that for casein in the PER method), 
although the possibility of using a combination of chemical 
test methods for routine industrial purposes should be 
explored (paragraphs 19-22).
 “6. A crude protein content (N x 6.25) of 48% on dry 
weight should be required, in order to justify the use of the 
word “protein” in the product title (paragraph 24).
 “7. When vegetable protein foods are used in 
replacement of, or as substitutes for, meat, the following 
nutrient levels should be present in the vegetable protein 
food or food ingredient:
 “Quantity per 100 g. dry matter
 “Iron 10 mg., achieved, if necessary, by the addition of 
ferrous sulphate or other assimilable form of iron.
 “Thiamin 2.0 mg.
 “Ribofl avin 0.8 mg.
 “Vitamin B12 5.0 mcg.
 The use of amino acid supplementation is considered 
neither advisable nor necessary (see No. 5 above). While 
the majority of the Study Group members consider the 
nutritional requirements to be applicable throughout the 
EEC, a minority would prefer that enrichment should be left 
to national authorities for decision (paragraphs 25-29).
 “8. The following sources of vegetable protein foods are 
regarded as offering no hazard to human health and should 
be accepted for use in the preparation of food products:
 “(i) the main cereal seeds
 “(ii) the potato
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 “(iii) legumes already widely used as vegetables in the 
EEC (e.g. peas, beans)
 “(iv) soya beans
 “(v) groundnuts (subject to testing for absence of 
afl atoxin).
 “Further consideration should be given to confi rm the 
acceptability of sunfl ower seed and coconut.
 “The Scientifi c Committee for Food should be asked 
to investigate and add to the above permitted list, where 
appropriate, further sources of vegetable protein foods and 
also to consider any processing method which could or might 
give rise to toxic substances (paragraphs 34-39)...”
 Page 102 states that in Luxembourg “The addition 
of vegetable protein products to meat products is not 
permitted.” Address: Luxembourg.

1197. Ward, A.G. 1978. Commercial development of soya 
bean protein products in the EEC. In: 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. See p. 83-85. 
Appendix IV. April.
• Summary: “The soya bean is the main source of 
specialized vegetable protein products for human 
consumption within the EEC. Wheat gluten is also used but 
only to a very limited extent.” It is diffi cult to estimate the 
current scale of usage for human consumption.
 “Belgium: N.V. Vamo Mills produces toasted defatted 
fl our and grits. No extruders known to occur in Belgium. 
Production of isolates being undertaken by Purina Protein 
Europe (associate of Ralston Purina Company USA).
 “Denmark: Aarhus Oliefabrik A/S produces defatted 
fl our, soya concentrate (Danpro) and textured soya 
concentrate. The company operates the only extruder in 
Denmark. Dansk Sojakagefabrik A/S produces defatted soya 
fl our and grits as well as full fat soya fl our.
 “France: Société Industrielle des Oléagineux 
produces defatted soya fl our and grits as well as full fat 
soya fl our. Rhône Poulenc is reported to be working with 
an experimental soya protein spinning plant (not yet 
commercial). No information has been received about 
extruders functioning in France.
 “Germany: Ölwerke Noury and Van Der Lande, 
Ölmühle Hamburg A.G. and Holtz and Willemsen all 
produce defatted soya fl our and grits and the fi rst two also 
produce full fat soya fl our and grits. No information has been 
received about extruders functioning in Germany.
 “Netherlands: Cargill Soja Industrie B.V. (associated 
with Cargill Inc., USA) produces defatted fl our and grits. The 
company has three extruders for textured soya products, each 
with a capacity of about 7,000 to 10,000 tons per annum. 
These are not thought yet to be working to capacity. Unimills 
B.V. produces defatted soya fl our, soya concentrate and 
products textured by extrusion with a single extruder. ADM–

De Ploeg B.V. produces defatted soya fl our and grits and also 
textured soya fl our. The company has a single extruder of 
capacity 7,000 to 10,000 tons per annum, and is an associate 
of Archer Daniels Midland Co., USA.
 “United Kingdom: British Soya Products produces 
defatted soya fl our and grits as well as full fat fl our. 
The company also produces by its own techniques (not 
conventional extrusion) the “Bespro” range of textured 
products. These may include gluten with the soya material. 
Spillers Ltd (Soya Food Ltd and Lucas Ltd) produces 
defatted fl our and grits as well as full fat fl our. Soya 
concentrate (Newpro) and textured soya fl our are also 
produced. It is believed that the company now has the 
production capacity of two extruders (14,000 to 20,000 
tons per annum). GMB (Proteins) Limited (jointly owned 
by General Mills Inc., USA and Bush, Boake Allen Ltd) 
produces a textured soya product (“Bontrae”), not by 
conventional extrusion. It is thought the current production 
capacity is a few thousand tons per annum. Miles 
Laboratories (U.K.) is linked to Miles Laboratories Inc., 
USA. Information is lacking as to whether the company 
has production capacity in the U.K. for textured products, 
as well as importing U.S. products. Courtaulds Limited 
produces a range of spun soya protein products (Kesp), 
some of which may incorporate gluten. Annual production 
is not known. The British Arkady Co. Ltd is associated with 
Archer Daniels Midland Co., USA. Defatted soya fl our 
and grits, full fat soya fl our and textured soya products (by 
extrusion) are produced. The single extruder has a capacity 
of 7,000 to 10,000 tons per annum. Extensive research and 
development has been carried out by Unilever Ltd. (in close 
association with Unilever in the Netherlands) to develop 
the “mesophase” process for the preparation of soya protein 
products and to utilize them in foods. The processes have not 
yet been commercially exploited.
 “No information has been received concerning the 
production of soya protein products for human consumption 
and in particular textured products from Ireland, Italy and 
Luxembourg but Italy has very substantial capacity for 
the production of oil and meal from soya beans.” Address: 
Procter Dep. of Food and Leather Science, Univ. of Leeds, 
Leeds.

1198. van Stratum, Piet. 1978. Physiological effects of a high 
soybean diet in man. Cereal Foods World 23(5):234-36, 238-
39. May. [9 ref]
• Summary: No problems were observed. Address: Unilever 
Research, Vlaardingen, P.O. Box 114, 3130 AC Vlaardingen, 
The Netherlands.

1199. Missiaen, Edmond. 1978. Government incentives 
spur increased Brazilian soybean product exports. Foreign 
Agriculture. Oct. 16. p. 7-9.
• Summary: Brazil’s rapid surge soybean meal and 
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oil exports in the past few years is largely the result of 
Government incentives that favor exports of processed 
products and of Brazil’s spectacular expansion in soybean 
crushing capacity. Brazil’s export earnings from soybeans 
and products were over $2,100 million in 1977, more than 
double the amount earned in either 1973 or 1974. Most 
of this growth has been the result of increased shipments 
of soybean meal and oil. Brazil’s exports of unprocessed 
soybeans reached their peak in the 1975/76 marketing year 
(April-March) when 3.5 million tons were exported. In the 
meantime, meal exports have increased from 1.4 million 
tons in 1973/74 to over 5 million tons in 1977/78, and oil 
exports increased from 80,000 tons to 560,000 tons. The 
Brazilian value-added tax (ICM) on exported soybeans is 
13%, compared with 9.6% for soybean meal (rising to 11.1% 
on Nov. 1) and zero for soybean oil.
 Until November 1977, the value-added tax on soybean 
meal was only 5%. Total annual soybean crushing capacity 
has increased from about 2 million tons in 1971 to around 
12 million tons during the current season. About one-half 
of total soybean crushing capacity consists of plants with 
1,000 tons/day or more of capacity. A little over half of 
Brazil’s total soybean crushing capacity is owned by private 
Brazilian fi rms. Another one-third of capacity is controlled 
by multinational fi rms and the remainder is owned by 
Brazilian cooperatives. The growth in domestic demand for 
soybean products in Brazil has been even more spectacular 
than the growth in exports. In recent years, domestic 
requirements have absorbed about 65% of Brazil’s soybean 
oil availabilities and 20% of meal supplies.
 The Brazilian Government controls the export fl ow of 
soybeans and products through a system of quotas designed 
to assure adequate supplies for the rapidly growing domestic 
market. The Government often imposes price ceilings on 
meal and oil sold on this market. Over the past 2-3 years, 
the Government-controlled trading companies, Interbras and 
COBEC, have been handling a growing share of soybean, 
meal, and oil exports. Most of Brazil’s soybean export 
trade, however, is done on straight commercial terms and is 
expected to remain that way. Western Europe is by far the 
largest market area for Brazilian soybean and soybean meal 
exports.
 The most important single-country markets for Brazilian 
soybeans are Spain, the USSR, and the Netherlands. The 
largest individual country markets for soybean meal are the 
Netherlands and West Germany. The greatest market for 
Brazilian soybean oil exports are India and Iran. In 1977, 
63% of all soybeans and 55% of all meal and pellets arriving 
at ports were truck transported. Rail transport accounted 
for 26% of soybean shipments and 37% of meal and pellets 
arriving at Brazilian ports. The ports of Rio Grande and 
Porto Alegre are the only ones able to receive barge traffi c.
 Note: This is the earliest document seen (Aug. 2000) 
that mentions the term “value-added” in connection with 

a tax on soybeans and soybean products. Address: U.S. 
Agricultural Offi cer, Sao Paulo.

1200. 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.

1201. Product Name:  Solnuts (Dry Roasted Soybeans).
Manufacturer’s Name:  Solnuts B.V.
Manufacturer’s Address:  41 Swaardvenstraat, P.O. Box 
5066, 5048 AV Tilburg, Netherlands.  Phone: 01865-2870.
Date of Introduction:  1978 November.
New Product–Documentation:  Food Manufacture 
(London). 1977. 52(6):5. June “Dutch Start Up Soya 
Nut Plant. The address is Solnuts BV, P.O. Box 7239, 
Industriestraat 1, Numansdorp, Holland. The plant was 
scheduled to start production on 1 June 1977 and initially 
will have the capacity to convert 13,000 tons of soya beans 
into 9,000 tons of soya nuts every year; Soybean Digest 
Blue Book. 1978. p. 28. Food Manufacture (London). 1979. 
54(1):55-57. “The Secret of Solnuts. The plant, very similar 
to one operating in the USA, was built in Tilburg under the 
supervision of Mr. Jim Becker and was originally scheduled 
to come on stream in August 1977. But initial teething 
troubles delayed the start and it was not until November 
1978 that the plant began to produce Solnuts of the quantity 
required. Now, after an investment approaching £1M, the 
plant is producing about 1,600 tons/year. Note: BV is an 
abbreviation for Besloten Vennootschap (a private company 
with limited liability).
 Shurtleff. 1981. Makers of Soynuts in Europe. 
Manuscript, p. 10.

1202. Foreign Agriculture. 1978. Soy protein plant opens in 
Belgium. Dec. 11. p. 15.
• Summary: The fi rst manufacturing plant in Western Europe 
for the production of isolated soy protein has been opened by 
Ralston Purina at Ieper [Ypres], Belgium, according to the 
U.S. Agricultural Attaché in Brussels. The plant, which will 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   471

© Copyright Soyinfo Center 2015

supply isolated soy protein for European food processors, 
cost about $16.6 million and will employ about 100 workers.

1203. SoyaScan Notes. 1978. Chronology of soybeans, 
soyfoods and natural foods in the United States 1978 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. 25-27. International Soya Protein Food 
Conference held in Singapore, sponsored by the American 
Soybean Association. 400 people from 24 countries 
participated.
 Jan. Whole Foods magazine starts publication in 
Berkeley, California, founded by Steven & Henrietta Haines, 
and Jim Schreiber. The fi rst issue features an article titled 
“Making Money Making Tofu,” about fi ve tofu companies. 
Westbrae has a full-page color ad titled “Someday all of this 
will be as familiar as apple pie,” showing fi ve types of miso 
plus sea vegetables.
 Feb. 17. Laughing Grasshopper tofu shop changes its 
name to New England Soy Dairy, Inc., the fi rst company 
to use the term “soy dairy” in its name. Also in 1978 
White Wave in Boulder, Colorado, publishes a charming 
poster announcing, “We’ve got an alternative. White Wave 
Soy Dairy.” An illustration shows a man leading his cow, 
standing under a beanstalk, looking in wonder at the seeds, 
soybeans.
 March. The Cow of China, America’s third soy deli, 
run by White Wave, opens in Boulder, Colorado. It is later 
renamed Good Belly Deli.
 April. Nasoya Foods Inc. starts making tofu and soymilk 
in Leominster, Massachusetts, inside a former dairy. Founded 
by John Paino and Robert Bergwall. May. 3. “What is this 
Thing Called Tofu” by Patricia Wells published in The New 
York Times.
 May 22-25. Keystone Conference on Soy Protein and 
Human Nutrition held in Keystone, Colorado, organized by 
Ralston Purina. 105 registrants. The world’s top researchers 
on the subject present 34 papers demonstrating a new 
scientifi c understanding of the quality of soy proteins for 
human nutrition. The infl uential 406-page proceedings, titled 
Soy Protein & Human Nutrition, are published in 1979, 
edited by Wilcke, Hopkins, and Waggle.
 May. The Soy Deli opens at The Soy Plant in Ann Arbor, 
Michigan. America’s fourth soy deli.
 June. Brightsong Tofu, founded by Joel Brightbill and 
Bob Heartsong, starts making tofu in Redwood Valley, 
California. Sharon and Richard Rose bought the company 
in June, 1980 and in Nov. 1980 started The Real Food Tofu 
Cafe, a soy deli, adjacent to it.
 June 26. First Takai catalog of tofu and soymilk 
equipment published, written by William Shurtleff. The fi rst 
publication of its type in English, it helps start many new 
soyfoods companies.
 July 28-31. First Soycrafters Conference held at The Soy 

Plant in Ann Arbor, Michigan. Conceived and organized by 
Steve Fiering. 75 people attend. The Soycrafters Association 
of North America (SANA) is founded, with Larry 
Needleman as the fi rst president and a board of directors.
 Sept. First issue of Soyanews published in Sri Lanka.
 Oct. The Farm Vegetarian Cookbook (revised ed.) by 
Louise Hagler published by The Farm’s Book Publishing Co. 
in Tennessee.
 Oct. Morinaga Milk Co. in Japan starts to export their 
tofu in aseptic Tetra Brik cartons worldwide. They issue a 
color recipe booklet to accompany their tofu.
 Oct. Kendall Food Co. starts to make America’s 
earliest known commercial amazake in Brookline Village, 
Massachusetts. Amazake is made from koji, as are miso and 
shoyu. Not even in Hawaii was commercial amazake made 
before this–so far as we know.
 Oct. 29-Nov. 3. World Conference on Vegetable Food 
Proteins held in Amsterdam, The Netherlands. More than 
1,000 participants. Sponsored by the American Soybean 
Assoc. and others.
 Nov. The Tofu Shop, America’s fi fth soy deli-restaurant, 
opened in Rochester, New York, by Greg Weaver. Large and 
very creative menu. Later called The Tofu Gardens, and The 
Lotus Cafe.
 Dec. American Soybean Association moves its 
headquarters from rural Hudson, Iowa, to St. Louis, 
Missouri, into greatly enlarged, modern offi ces.
 Dec. The Book of Tofu (extensively revised, 
Americanized edition), by Shurtleff and Aoyagi published 
by Ballantine Books in a mass-market paperback edition. By 
1987 the two editions have sold over 450,000 copies.
 Dec. Tofu Goes West, by Gary Landgrebe published by 
Fresh Press.
 Dec. How to Cook with Miso, by Aveline Kushi 
published by Japan Publications.
 Dec. Tofu Madness, by Olszewski published by Island 
Spring tofu company in Washington.
 Dec. Growing use of the term “shoyu” and less misuse 
of the term “tamari” in publications, indicating awareness of 
the difference between these two types of soy sauce.
 * Peaking Out on Tofu, by Matthew Schmit self-
published in Colorado.
 * Soymilk Piima, resembling the traditional Finnish 
cultured dairy product, is fi rst made (on a home scale) by Pat 
Connolly in southern California.
 * Soy oil: The King with no crown. A series of studies 
initiated by the American Soybean Assoc. in 1978 showed, 
surprisingly, that although soy oil is by far America’s 
widely used oil (accounting for 84% of all vegetable oils 
and 58.3% of all edible oils and fats), most consumers are 
simply not aware that they are using soy oil. When 1,200 
female heads of households were asked “What oils can you 
think of?” only 17% mentioned soy oil (52% mentioned 
corn oil, 36% peanut oil, and 23% saffl ower oil), and only 
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7% reported having purchased soy oil in the past 6 months. 
The ASA Market Development Foundation promptly began 
a campaign to increase product recognition and loyalty, 
improve product image, and to encourage manufacturers 
worldwide to identify soy oil on product labels. The slogan 
used is shown at the start of this paragraph.

1204. Product Name:  [Soymilk, Soy Yogurt].
Manufacturer’s Name:  Alternatur.
Manufacturer’s Address:  Korte Spekstraat, Hallaar, 
Belgium.
Date of Introduction:  1978 December.
How Stored:  Refrigerated.
New Product–Documentation:  Shurtleff & Aoyagi. 1978, 
Dec. The Book of Tofu (Ballantine pocketbook edition). 
“Appendix B: Tofu Shops and Soy Dairies in the West.” p. 
400. Owner: Unknown.
 Soyfoods Center. 1980. Sept. Tofu shops and soy dairies 
in the West (2 pages, typeset). Gives the company’s name 
and address. No phone number or owner. “Makes soymilk 
and yogurt.”

1205. Product Name:  [Tofu].
Manufacturer’s Name:  De Brandnetel.
Manufacturer’s Address:  Consciencestraat 48, Antwerp 
2000, Belgium.  Phone: 031-3961.
Date of Introduction:  1978 December.
New Product–Documentation:  Shurtleff & Aoyagi. 1978, 
Dec. The Book of Tofu (Ballantine pocketbook edition). 
“Appendix B: Tofu Shops and Soy Dairies in the West.” p. 
400. Owner: Unknown.
 Shurtleff & Aoyagi. 1979. July. New Tofu Shops & Soy 
Dairies in the West.
 Soyfoods Center. 1980. Sept. Tofu shops and soy dairies 
in the West (2 pages, typeset). Gives the company’s name, 
address, and phone number. Owner: Jan Lansloot.
 Letter from Sjon Welters. 1982. April 16. “In Belgium 
the macrobiotic movement is very strong; de Brandnetel has 
a tofu shop in the back of their store and plan to move to a 
bigger plant. They are the main distributor of natural and 
macrobiotic foodstuffs, and have been in business for a long 
time.”

1206. Product Name:  [Tofu].
Foreign Name:  Tahu.
Manufacturer’s Name:  Firma Ergepe.
Manufacturer’s Address:  4 Singelsteeg, 3511 HB Utrecht, 
The Netherlands.  Phone: 030-318-315.
Date of Introduction:  1978 December.
New Product–Documentation:  Shurtleff & Aoyagi. 1978, 
Dec. The Book of Tofu (Ballantine pocketbook edition). 
“Appendix B: Tofu Shops and Soy Dairies in the West.” p. 
401. Owner: Unknown.
 Soyfoods Center Computerized Mailing List. 1981. Jan. 

22.

1207. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Stichting Oost West Centrum.
Manufacturer’s Address:  Achtergracht 17-19, 1017 WL 
Amsterdam, The Netherlands.  Phone: 020-240-203.
Date of Introduction:  1978 December.
New Product–Documentation:  Shurtleff & Aoyagi. 1978, 
Dec. The Book of Tofu (Ballantine pocketbook edition). 
“Appendix B: Tofu Shops and Soy Dairies in the West.” p. 
401. Owner: Adelbert Nelissen.
 Soyfoods Center Computerized Mailing List. 1981. Jan. 
22. Owner: Adelbert Nelissen.

1208. Product Name:  [Manna Organic Whole Soy Flour].
Foreign Name:  Manna Biologisch Sojameel.
Manufacturer’s Name:  Stichting Natuurvoeding 
Amsterdam. Renamed Manna Natuurvoeding B.V. in 1982.
Manufacturer’s Address:  Meeuwenlaan 70, 1021JK, 
Amsterdam, The Netherlands.
Date of Introduction:  1978.
New Product–Documentation:  Soya Bluebook. 1987. p. 
100. Letter from followed by talk with Sjon Welters. 1989. 
Aug. 10. This product was introduced in 1978. They had it 
ground from whole soybeans at a windmill owned by an old 
miller, who probably ground the beans with the hulls on, 
since he had no way to remove them. The owner of the mill 
complained a lot because the high oil content of the soybeans 
caused clogging of his millstones.

1209. Hellendorn, Emile W. 1978. Fermentation as the 
principal cause of the physiological activity of indigestible 
food residue. In: Gene A. Spiller, ed. 1978. Topics in Dietary 
Fiber Research. New York: Plenum Press. x + 223 p. See p. 
127-68. Chap. 6. [76 ref]
• Summary: The “terms ‘roughage,’ ‘fi ber,’ and particularly 
‘cellulose’ are not applicable to the indigestible parts of 
human vegetable food and should no longer be used in this 
context.” The author prefers the terms “indigestible residue 
(IR)” which contains “crude fi ber (CF).”
 Defatted “soyfl our” has a lower IR value than peas and 
beans. During tempeh fermentation, part of the indigestible 
matter disappears. A table (p. 132) shows that tempeh 
contains 49.8% dry matter of which (on a dry weight basis), 
6.0% is crude fi ber and 6.8% is indigestible residue. Defatted 
soyfl our contains 88.1% dry matter of which 7.5% is crude 
fi ber and 11.9% is indigestible residue. Foods with a high 
content of indigestible residue include: (1) Legumes–Canned 
Dun peas 19.6%. Pressure cooked kidney beans 15.0%. 
Cereal products–Wheat bran 56.0%. Rye bread 21.0%. 
Vegetables: Dehydrated cassava leaves 34.6%. Dehydrated 
curled kale 30.2%.
 Foods with the greatest difference between the CF and 
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IR values generally cause the most fl atulence. Thus, beans 
and dun peas are more fl atulent than soybeans, tempeh, 
or peanuts. Address: Central Inst. of Nutrition and Food 
Research, Zeist, The Netherlands.

1210. Jonathan. 1978. Prijslijst 1978-1979 [Price list 1978-
1979]. Holleweg 113, 2070 Ekeren (near Antwerp), Belgium. 
3 p. [Dut]
• Summary: This price list is written on the company’s 
letterhead, at the top left of which is written “Jonathan.” 
Below that is an illustration (line drawing) of two seagulls 
fl ying. In the top center is a large round yin-yang (t’ai chi) 
symbol, around which is written: “It’s the way to a wonderful 
world.” Below that, as part of the letterhead is written (in 
Dutch and French): “Preparation of macrobiotic, natural, and 
vegetarian specialties.”
 Fresh products: Seitan (vegetarian steak, 2 kg or 5 
kg). Tofu (sojakaas, 2 kg or 5 kg). Mochi (sweet rice and 
sea salt). Seitanburger (seitan, buckwheat, fresh herbs; 
20 burgers). Seitan Saté (seitan, tofu, carrots, onion; 20 
skewers). Soy fl our (Sojamel, biologische gele sojabonenat 
[organically grown yellow soybeans], 455 gm pots). Soya 
croquettes (Sojakroketten, made from soybeans, 50 pieces). 
Vegetable pickles.
 Dry goods: Sea vegetable condiment (kombu and 
sesame seeds). Spreads: Nut butter (Notenpasta). Peanut 
butter. Nut mix. Almonds. Cashew nuts. Hazelnuts.
 Note: This is the earliest English-language document 
seen (Nov. 2014) that contains the term “Seitanburger” (or 
“Seitanburgers”). Address: Ekeren (near Antwerp), Belgium. 
Phone: 031-64.41.73.

1211. Attiyate, Yvonne. 1979. World conference on vegetable 
proteins. Food Engineering 51(1):ef-3. Jan.
• Summary: Nearly 1,100 food technologists from all over 
the world attended the recent World Conference on Vegetable 
Food Proteins held at Amsterdam, The Netherlands. Soy 
proteins were the main vegetable proteins discussed–
probably because they are the most widely researched and 
widely used of all vegetable proteins. The conference was 
sponsored primarily by the American Oil Chemists’ Society 
with the close cooperation of the Food Protein Council of the 
United States and Comité Eetbaar Plantaardig Eiwit (CEPE), 
Netherlands.

1212. Darrington, Hugh. 1979. Soy protein comes to Ypres 
[Ralston Purina’s new isolated soy protein plant opens in 
Belgium]. Food Manufacture (London) 54(1):61-62. Jan.
• Summary: A large photo shows the new Belgian plant, 
which is said to be the fi rst of its kind in Europe. It was built 
at a cost of 19 million British pounds by Ralston Purina 
Europe, a company started by Ralston Purina in 1972 to help 
them enter the European market. Ralston Purina’s vegetable 
protein story really began 20 years ago, when they began 

researching alternative methods of supplementing meat, 
milk and egg proteins with proteins from oil seeds. The new 
Belgium plant at a cost of £10M was built by Purina Protein 
Europe, a company started by Ralston Purina in 1972 to help 
them enter the European market. The isolate is available 
in 9 different forms, depending upon application, ranging 
from Purina Protein A, a simple acidifi ed protein and Purina 
Protein 500E (general purpose) to Purina Protein 200–a fi bre 
version. It is being used now in French pate, ham products, 
poultry roll, Scandinavian fi sh balls, and protein enriched 
pasta.
 The new plant was offi cially opened by Belgian Prime 
Minister Leo Tindemans and will employ around 100 people. 
Products from Ypres will be distributed in the UK and 
Ireland by McAuley Edwards Ltd, 9 High Street, Baldock, 
Herts, which is a joint venture company with Ralston Purina. 
They also operate a Protein Application Laboratory now 
being expanded and relocated at St. Albans, which developed 
the application of Purina’s products for the entire European 
market.

1213. Belgisck Staatsblad. 1979. Jonathan: 
Personenvennootschap met beperkte aansprakelijk, te 2070 
Ekeren, Holle Weg 113 [Jonathan: A limited corporation with 
limited liability at Holle Weg 113, Ekeren (Netherlands)]. 
Feb. 14. p. 2243-44. [Dut]
• Summary: Jonathan was offi cially founded as a company 
on 2 Feb. 1979 by Mr. Jozef René Gilberte Van de Ponseele 
[i.e. Jos van de Ponseele]. However he began the production 
of seitan before the company was founded. The company’s 
address at this time was Holle Weg 113, Ekenren. The 
purpose is to manufacture macrobiotic foods. Other 
people connected with the company are Lydia Maria Jozef 
Heyninck. Address: Belgium.

1214. American Soybean Assoc. 1979. Proceedings: World 
Conference on Vegetable Food Proteins. J. of the American 
Oil Chemists’ Society 56(3):207A-485. March. Held Oct. 29 
to Nov. 3, 1978 in Amsterdam, The Netherlands. Illust. No 
index. 29 cm. [1193 ref]
• Summary: Session A: Protein nutrition. Session B: 
Economics of vegetable protein. Session C: Current 
developments in protein food regulations. Session D: 
Characteristics of protein ingredients. Session E: Vegetable 
proteins in cereals, snacks and bakery products. Session F: 
Vegetable proteins in meat and fi sh products. Session G: 
Vegetable proteins in confectionary [confectionery] products. 
Session H: Vegetable proteins in fermented foods and other 
products. Session I: Vegetable proteins in dairy products. 
Session J: Marketing requirements and experiences. Session 
K: Advances in new vegetable proteins. There is a summary 
at the end of each session.

1215. Brincker, A. 1979. Review of European legislation on 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   474

© Copyright Soyinfo Center 2015

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.

1216. Casey, J.F. 1979. Designing vegetable proteins to 
fi t market needs. J. of the American Oil Chemists’ Society 
56(3):398-99. March.
• Summary: Consumers are increasingly aware of nutrition. 
Defi nes and discusses: Soy fl our. Lecithinated soy fl our. 
Textured soy fl ours. Textured soy protein concentrates and 
isolates (spun protein fi bers). Soy isolate (which has the 
best functionality of all soy proteins; many types are on the 
market today. They provide strong emulsifying, binding, 
gelation and heat-setting properties, and can impart a broad 
range of viscosity levels). “When protein power is abused, it 
leads to disaster.”
 A photo shows Casey. Address: Central Soya 
International, Inc., rue Froissart, 89-93, B-1040 Brussels, 

Belgium.

1217. Desmyter, E.A.; Wagner, T.J. 1979. Utilization of 
vegetable proteins in meats of large cross sectional area. J. of 
the American Oil Chemists’ Society 56(3):334-36. March.
• Summary: Contents: Abstract. Introduction. Current 
technologies related to whole cuts of meat. Incorporation 
of isolated soy protein in whole cuts of meat. Typical 
applications. A shows one of the authors. Address: 1. Purina 
Protein Europe, Brussels, Belgium; 2. Ralston Purina Co., St. 
Louis, Missouri.

1218. Fondu, M. 1979. Nutrition and product identity issues 
regarding vegetable protein legislation. J. of the American 
Oil Chemists’ Society 56(3):234. March.
• Summary: Legislation regarding foodstuffs must have two 
main goals: 1. Consumer health protection, and 2. Protection 
of fair commercial transactions. Address: Associate Director, 
Food Law Research Center, Univ. of Brussels, Belgium.

1219. Kinch, Anthony. 1979. E.E.C. harmonization program 
and its impact and status on E.E.C. legislation for vegetable 
proteins. J. of the American Oil Chemists’ Society 56(3):224-
26. March.
• Summary: This paper discusses the many of the diffi culties 
facing the expansion of “vegetable proteins” in the European 
community. Most industries based on animal proteins will 
oppose their spread–for they clearly represent a threat to 
such industries. Thus, “the path to their acceptance by people 
will certainly be strewn with inconveniences.”
 Two important reports on these new proteins have 
been issued, both chaired by Prof. A.G. Ward: (1) The Food 
Standards Committee Report on Novel Protein Foods (UK) 
(1974, 82 p.) (2) Commission of the European Communities 
(agriculture): Report of the Study Group on Vegetable 
Proteins in Foodstuffs for Human Consumption, in Particular 
in Meat Products (1978, 145 p.).
 A big change lies only 8 months away when the new, 
directly elected European Parliament comes into being. How 
will this parliament infl uence food legislation?
 A small photo shows Anthony Kinch. Address: 
Administrator, Commission of the European Economic 
Community, 200 rue de la loi, B-1040 Brussels, Belgium.

1220. Mansvelt, J.W. 1979. Technical application of protein 
whipping agents in sugar confectionery. J. of the American 
Oil Chemists’ Society 56(3):350-52. March. [8 ref]
• Summary: Contents: Introduction. Surface active agents. 
Protein-based whipping agents. Expending mechanical 
energy. Equipment for aeration. Formulation. Application. 
Sugar confectionery. Flavor requirements. Conclusions. 
A photo shows Mansvelt. Address: Technical Consultant, 
Lenderink & Co. B.V. (member of the Naarden International 
Group), Westerkade 18-24, P.O. Box 126, Schiedam, 
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Holland.

1221. Nichols, J.H. 1979. How the consumers perceive 
proteins. J. of the American Oil Chemists’ Society 56(3):415-
16. March.
• Summary: The writer and his company are in the soy 
protein industry. In 1976 in the United States, the Gallup 
Organization conducted a national sample attitude survey 
sponsored by the Food Council of Washington, DC. the 
“Gallup study has two fi ndings that are relevant. The fi rst is 
that 33% of the consumers stated that the soybean would be 
the most important source of the protein in the future. This 
is the largest number of people to make this conclusion for 
any of the foods mentioned. The rest of the foods receiving 
less frequent mentions included beef, fi sh, powdered milk, 
cheese, peanuts and pork.”
 The study also found that “54% of the consumers stated 
that they has eaten foods containing soy proteins during the 
year.”
 Moreover 39% of those polled said that soy protein 
improves the quality of the fi nished food.
 And 26% said that soy protein will have no effect on the 
quality of the fi nished food.
 Gallup also found that the more affl uent and educated 
a person was, the more likely he or she would have positive 
perceptions of soy proteins. The food industry must work 
hard to repeatedly provide foods containing soy proteins that 
meet or exceed consumer expectations. Address: Ralston 
Purina Co., Belgium.

1222. Nowacki, J.A. 1979. Retorted meat and vegetable 
protein combinations. J. of the American Oil Chemists’ 
Society 56(3):328-29. March.
• Summary: Contents: Abstract. Introduction. Soy proteins 
and their uses in retorted products: Defatted fl ours and 
grits (50% protein), textured soy fl ours, concentrates (70% 
protein), structured concentrates (70% protein), isolates 
(90% protein). Reformed or restructured meats. A photo 
shows Nowacki. Address: Central Soya International, Inc., 
rue Froissart, 89-93b, 1040 Brussels, Belgium.

1223. Olsman, H. 1979. Hydrolyzed and autolyzed vegetable 
proteins as functional food ingredients. J. of the American 
Oil Chemists’ Society 56(3):375-76. March.
• Summary: Contents: Abstract. History. Defi nitions, raw 
materials, processes, and economy. Functional properties 
of HVPs. Legal status of HVP. A photo shows Olsman. 
Address: Unilever Research Lab., Vlaardingen/Duiven, 
Helhoek 30, Groessen, Netherlands.

1224. Olsman, W.J. 1979. Methods for detection and 
determination of vegetable proteins in meat products. J. of 
the American Oil Chemists’ Society 56(3):285-87. March. 
[13 ref]

• Summary: “Soy protein is the vegetable protein that 
is most frequently used in meat products. Accordingly, 
detection and determination procedures have mainly been 
focused on soy proteins.”
 A photo shows Olsman. Address: Central Inst. 
for Nutrition and Food Research, TNO, Postbas 360, 
Utrechtseweg 48, 3700 AJ Zeist, Netherlands.

1225. Ralston Purina Co. 1979. The versatile isolate–for 
the world who burns the candle at both ends (Ad). J. of the 
American Oil Chemists’ Society 56(3):216A-217A. March.
• Summary: “Proteinability–we’re the fi rst source.” This 
striking two-page color ad, which shows 4 candles burning 
in the sand, appeared as early as June 1977 (which see). It 
demonstrates Ralston Purina’s continuing commitment to 
becoming the world leader in isolated soy proteins. Address: 
Checkerboard Square, St. Louis, Missouri. And, Protein 
Purina Europe SA, 391 Avenue Louise–Box 6, B-1050 
Brussels, Belgium. Phone: 1-800-325-7136.

1226. Schutte, L. 1979. Comments on the report of the study 
group on vegetable proteins for human consumption, in 
particular meat products, by the Commission of the European 
Communities (April, 1978). J. of the American Oil Chemists’ 
Society 56(3):237. March.
• Summary: This article begins: “Recently an E.C. 
Study Group, chaired by Prof. Ward, has published 
recommendations for use of vegetable proteins for human 
consumption, in particular meat products. The spirit of 
this report is extremely positive, since it acknowledges 
specifi cally soy protein products as valuable food 
ingredients, of which the use should rather be regulated 
than restricted. Notwithstanding this positive attitude, some 
criticism on certain proposed rules is still possible.
 “1. The report recommends products in which more than 
2% soy protein product is used should contain a minimum 
level of vitamin B1, B2, B12 and iron. If this would mean 
that these micronutrients should be added to the soy protein 
ingredients rather than to the end-product (the report is not 
clear about this), the following comments can be made: I 
am opposed to addition of micronutrients to ingredients. 
If, in view of nutritional requirements of a population, 
fortifi cations are necessary, this should be done in foods 
rather than ingredients. It is unfair to place the burden of 
adequate nutrition on one ingredient just because it happen to 
be new.
 “Soy protein materials are by themselves wholesome 
and natural food ingredients which do not have to be 
modelled to equivalency of other food ingredients.” Address: 
UniMills B.V., Lindtsedijk 8, 3336 LE Zwijndrecht, 
Netherlands.

1227. Thomson, W.A.B. 1979. Infant formulas and the use of 
vegetable protein. J. of the American Oil Chemists’ Society 
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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.

1228. van Stratum, Piet G.; Rudrum, M. 1979. Effects of 
consumption of processed soy proteins on minerals and 
digestion in man. J. of the American Oil Chemists’ Society 
56(3):130-34. March. [11 ref]
• Summary: A linear relationship is reported between the 
oligosaccharide content of soy products and fl atulence. 
Address: Unilever Research, Vlaardingen, Netherlands.

1229. Soyanews (Sri Lanka). 1979. Pioneers in soya 
growing–the Maturata farmers: In the hilly terrain of 
Maturata, they have been growing soyabeans for years. 
1(8):10-11. April/May.
• Summary: “They also know how to eat it, and, as a result, 
every paddy fi eld around the Maturata region, in the Nuwara 
Eliya district, is now fringed with soya to be harvested along 
with the paddy.
 “The soyabeans grown in Maturata are considered an 
indigenous soyabean and agronomists call it the ‘Nuwara 
Eliya Local.’ It fi rst came to the attention of Agricultural 
Offi cer, Mr. M.B. Medagama, when he was studying the 
pulse market in Kandy a few years back.”
 “Soyabean breeder S. Shanmugasundaram of the 
AVRDC thinks soyabeans were introduced to Sri Lanka 
[Ceylon] in the 17th century. That was the time of the Dutch 
occupation when many cultural practices were introduced 
from Indonesia.” It is possible that the soyabean came along 
with batik and rambuttans.
 Maturata, cool and hilly, is 3,600 feet above sea level. 
Yet the soyabean gives the farmer no trouble. “It does not ask 
for fertiliser nor does it cry to be sprayed.”
 The soyabeans are most often used for food in a dhal 
curry, they are served at teatime “in the form of aggala, 
a favorite Sinhala sweetmeat. Again it is the warmed and 
broken up beans that form the chief ingredient.
 “Asked whether they made milk from soyabeans, they 

said they did. But the method is different. They fi rst roast the 
beans until they give a sheen. Then they pound and sift the 
fl our. The fl our is then mixed with hot water which then turns 
into milk [of coffee]. The children fi nd the roasted bean even 
more appetizing than the milk.”
 Many “housewives use the tender leaf of the soya plant 
to make melluns.”
 The practice of growing soyabeans around the paddy 
fi elds is spreading to surrounding areas.
 Photos show: (1) “Paddy fi elds carved out from 
Maturata hillsides. Soya is grown on the ridges.” (2) “A 
group of peasants from the village of Ketiyaathana.” (3) 
“Soya growing alongside paddy.”

1230. Hermus, R.J.J.; Dallinga-Thie, G.M. 1979. Soya, 
saponins, and plasma-cholesterol (Letter to the editor). 
Lancet ii(8132):48. July 7. [7 ref]
• Summary: Concerns an article by Dr. Potter and colleagues 
in the Jan. 27 issue (p. 223) of the Lancet. The amino acid 
composition of dietary protein has been shown to shown to 
infl uence the cholesterol level in rabbits. “In healthy human 
volunteers the effect of soy protein appears rather small 
compared with what can be achieved by dietary manipulation 
of fat and cholesterol intake.” However, no long-term 
experiments have been conducted. Address: Dep. of Human 
Nutrition, Agricultural Univ., De Dreijen 12, 6703 BC 
Wageningen, The Netherlands.

1231. Horan, F.E. 1979. Corporations and the world food 
problem. Paper presented at World Game ‘79, New York 
University, Loeb Student Center, New York City, NY. July 
18. 20 p.
• Summary: Focuses on ADM, vegetable proteins, TVP, 
cereal-soy blends, and the Food for Peace Title II program. 
Figure 1 shows percentage of after-tax income spent on food: 
Canada 14.8, France 16.5, UK 16.6, Netherlands 16.9, USA 
17.0, West Germany 21.2, Korea 46.8, Philippines 50.8.
 In the period 1963-65, the percentage of total protein 
obtained from vegetable and from animal sources was: 
Developing regions: 81/19. Developed regions 46/54. World 
68/32. Address: Vice President, R&D Div., Archer Daniels 
Midland Co., Decatur, Illinois.

1232. Product Name:  [Tofu].
Manufacturer’s Name:  Hwergelmir: Foundation for a 
Natural Life.
Manufacturer’s Address:  Eiland 2, Arnheim, Netherlands.
Date of Introduction:  1979 July.
New Product–Documentation:  Shurtleff & Aoyagi. 1979. 
July. New Tofu Shops & Soy Dairies in the West.
 Soyfoods Center. 1980. Sept. Tofu shops and soy dairies 
in the West (2 pages, typeset). Gives the company’s name, 
address, and phone number. Owner: Unknown.
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1233. Spaapen, Leopold Jacobus Maria. 1979. Spectroscopic 
and mechanistic studies on soybean and pea lipoxygenases. 
Culemborg, Netherlands: Drukkerij Princo BV. 79 p. PhD 
thesis from Rijksuniversiteit te Utrecht. [191 ref. Eng; dut]
• Summary: “Lipoxygenase is a mononuclear non-
heme iron dioxygenase, which catalyzes the conversion 
of polyunsaturated fatty acids containing a 1,4-cis,cis-
pentadiene system into conjugated hydroperoxy fatty acids. 
Under optimum conditions, with regard to pH, temperature, 
and concentration of the substrate fatty acid predominantly 
optically active hydroperoxides are formed... The richest 
sources of lipoxygenase are the seeds of leguminosae, e.g. 
soybeans and peas.” Address: Netherlands.

1234. Raaij, Joop M.A. van; Katan, M.B.; Hautvast, J.G.A.J. 
1979. Casein, soya protein, and serum cholesterol (Letter to 
the editor). Lancet ii(8149):958. Nov. 3. [5 ref]
• Summary: “Epidemiological studies suggest a relation 
between intake of animal protein and cardiovascular disease” 
(Stamler 1979). The writers have investigated the effects 
of casein (caseinate) and soy protein isolate in 69 healthy 
volunteers (ages 18-28) under strict dietary control. No 
benefi cial effect of either diet was found. Address: Dep. of 
Human Nutrition, Agricultural Univ., De Dreijen 12, 6703 
BC Wageningen, The Netherlands.

1235. Food Trade Review. 1979. Soya isolates in Europe. 
49(11):644-46.
• Summary: In 1972 Ralston Purina “formed Purina Protein 
Europe and began organizing a marketing function. This was 
followed by a technical service organization which operated 
from a laboratory at West Haddon in the UK. This laboratory 
was known as the Purina Protein Application Laboratory, 
but it quite rapidly outgrew these premises and a new larger 
laboratory has been opened at St. Albans, Herts, about 40 
minutes by road from London’s Heathrow airport, to service 
the requirements of Europe.”
 In late September 1978 Ralston Purina opened Europe’s 
fi rst plant manufacturing isolated soy proteins at Ieper 
(Ypres), Belgium. Total budgeted cost of the new plant is 
approximately £10 million. An aerial photo shows the nearly 
completed factory.

1236. 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.

1237. Leysen, Roger. 1979. Soy oil consumption trends 
in the EEC. J. of the American Oil Chemists’ Society 
56(12):892A-94A. Dec.
• Summary: A very interesting overview. Consumption 
of soil oil within the EEC is increasing, but there is wide 
variation in per capita consumption in different countries. In 
1978 per capita soy oil consumption was about 6 kg in the 
EEC vs. about 18 kg in the USA.
 Figures show: (1) Graph: Soy oil consumption in 
and exports to the EEC from 1970 to 1978, together with 
trendline projections to 1986.
 (2) Graph: Per capita consumption of soy oil in the USA 
and Europe from 1970 to 1978, with trendline projections to 
1983.
 (3) Graphs of daily per capita soy oil consumption from 
1970 to 1978 in each of the following nations: Netherlands, 
Belgium, Belgium, West Germany (all high), United 
Kingdom, Italy, France, and Ireland (all lower).
 Tables show: (1) Calculated per capita consumption 
of soy oil in 1980, 1983, and 1985 (kg/year) in: Belgium-
Luxembourg, Denmark, France, West Germany, Ireland, 
Italy, Netherlands, United Kingdom, C.E.E. [Central and 
Eastern Europe]. In 1980 the top 3 were: Netherlands 13.489, 
Denmark 9.440, West Germany 8.460.
 (2) Apparent consumption of vegetable oils in the 
E.E.C.. in 1978. For each country shows which was the 1st, 
2nd, 3rd, 4th and 5th most important oil and how much of 
each is consumed. Source: FEDIOL.
 (3) Human consumption per capita (kg/year) by country 
of butter (in 1977 Ireland is highest, followed by Belgium-
Luxembourg, then France) margarine (Denmark is highest, 
followed by Netherlands, then Belgium-Luxembourg), food 
fats and oils, and total (Belgium-Luxembourg is highest, 
followed by Denmark, then West Germany) for the years 
1974, 1975, 1976, and 1977. Address: Market Manager, Fats 
and Oils, American Soybean Assoc., Centre International 
Rogier, Room 2501, 1000 Brussels, Belgium.
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1238. Bruijn, J.R.; Gaastra, F.S.; Schoeffer, Ivo. eds. 1979-
1987. Dutch-Asiatic shipping in the 17th and 18th centuries. 
3 vols. The Hague, Netherlands: Martinus Nijhoff. Illust. 
Index. 28 cm. Series: Rijks geschiedkundige publicatiën; 
Grote serie; 165-167.
• Summary: Volume 1. Introductory. Vol. 2. Outward-bound 
voyages from the Netherlands to Asia and the Cape (1595-
1794). Vol. 3. Homeward-bound voyages from Asia and the 
Cape to the Netherlands (1597-1795; xi + 626 p.); published 
in 1979.
 These three books are Nos. 165-167 in a larger series on 
related subjects.
 Historical background on the Dutch Republic (1581-
1795): After winning independence from Spain in 1648, 
the provinces of Holland, Zeeland, Groningen, Friesland, 
Utrecht, Overijssel, and Gelre formed a confederation 
known as the “Republic of the Seven United Netherlands.” 
All these provinces were autonomous and had their own 
government, the “States of the Province”. The States-
General, the confederal government, were seated in The 
Hague and consisted of representatives from each of the 
seven provinces.
 The Batavian Republic (Dutch: Bataafse Republiek) in 
the Netherlands, a period of French domination, and was 
the successor of the Republic of the United Netherlands. It 
was proclaimed on 19 Jan. 1795 and ended on 5 June 1806 
with the accession of Louis Bonaparte to the throne of the 
Kingdom of Holland. The capital was in the Hague.
 It was not until 1815 that the Netherlands truly became 
independent when the Congress of Vienna formed the 
“United Kingdom of the Netherlands.” The largest Dutch 
settlement abroad was the Cape Colony. It was established 
by Jan van Riebeeck on behalf of the Dutch East India 
Company at Cape Town (Dutch: Kaapstad) in 1652.
 Soy is not mentioned in Vol. III because the cargo of 
the ships is not discussed. Contents of Vol. III: Introduction. 
List (in tabular form) of homeward-bound voyages (No. 
5001-8401). Index of ship’s names. Index of personal names. 
Index of geographical names. Explanation of the column 
headings. The Introduction begins: “This book presents 
tables which give a virtually complete survey of the direct 
shipping between the Netherlands and Asia between 1595-
1795. This period contains, fi rst the voyages of the so-called 
Voorcompagnieën [forerunners of the VOC] and, then, 
those for an under the control of the Verenigde Oostindicshe 
Compagnie (VOC). The survey ends in 1795. That year saw 
the end of the regular sailings between the Netherlands and 
Asia, since, following the Batavian revolution in January, the 
Netherlands became involved in war with England. The last 
outward voyage left on 26 December 1794. After the news 
of the changed situation in the Netherlands was received in 
Asia, the last homeward voyage took place in the spring of 
1795. The VOC itself was disbanded in 1798.
 “In total 66 voyages of the Voorcompagnieën are 

listed...” Of the VOC voyages, “there were in total 4722 
outward and 3359 homeward.”
 “The sources of the journeys consist primarily of 
the archives of the VOC in the Algemeen Rijksarchief 
in The Hague. They are, on the one hand, the so-called 
‘Uitloopboeken’ and ship registers, and on the other, the 
‘Overgekomen Brieven en Papieren’ (OBP’s). The latter 
contain the regular on the arrival and departure of ships in 
Batavia and other Asiatic harbours.”
 Most of Vol. III consists of one long table (a two-
page spread) which contains the following columns: (1) 
Voyage: Incl. Voyage number (starting with 5001.1, the fi rst 
homeward voyage), name of the ship and of the master / 
captain. (2) Tonnage: The volume of the ships is given in 
metric tons. Note: 1 last–2 metric tons; lasten is the plural 
form of last. (3) Built: The year in which the ship was built. 
(4) Yard: “The place where the ship was built. The chambers 
of the VOC had their own yard. ‘A’ refers to Amsterdam, ‘Z’ 
to Zeeland, ‘D’ to Delft, ‘R’ to Rotterdam. ‘H’ to Hoorn, and 
‘E’ to Enkhuizen. (5) Chamber: “With the outward voyages, 
this column gives the [name of] the chamber which equipped 
the ship; with the homeward, the chamber to which the ship 
was addressed. There is no entry in this column for ships 
organised by the voorcompagnieën. (6) Departure: Gives 
the date and place of departure from Europe, Asia, or the 
Cape of Good Hope. A date in the form 03-02-1645 refers 
to 3 Feb. 1645 (European form of date writing). (7) Call at 
the Cape: Gives the date of arrival at (above) and the date of 
departure (below) from the Cape of Good Hope. “In General 
no distinction is made between Table Bay and False Bay. 
Some ships sailed past the Cape (“no call”). (8) Arrival: The 
date and place of arrival. (9) On board: The number and 
types. For the homeward voyages three columns are given: 
(a) The number on board at departure. (b) The number dying 
en route to the Cape. (c) The number on board in departing 
the Cape. (9) Invoice value: The total value of the ship’s 
cargo. (10) Particulars: Additional information not found in 
the previous columns. (11) Corresponding number: Denotes 
the next homeward voyage in volume II or III.
 From where did these ships depart in Asia? From Bali 
(starting 25 Feb. 1597). From Bantam, a city and former 
sultanate on Java (starting 12 Jan. 1599). From Djaratan, 
Java (starting 4 Feb. 1601). From Atjeh (now spelled Aceh) 
on the northern tip of Sumatra (starting 29 Nov. 1601; the 
place where Islam was fi rst established in Southeast Asia). 
From Madagascar (1604). From Masulipatnam (now spelled 
Machilipatnam), a port in Andhra Pradesh, in southeast India 
(starting 12 May 1616). From Jacatra (later named Batavia 
in 1619 by Jan Coen now; Jakarta) (starting 11 March 1618). 
From Coromandel [southeast India] (starting 15 Oct. 1619). 
From Batavia (near Jakarta) (starting 9 July 1621; the main 
Dutch port of departure switched from Bantam to Batavia in 
about 1621. Thereafter, during the 1600s, the great majority 
of Dutch homebound ships depart from Batavia). From Surat 
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(in Gujarat, India) (starting 23 April 1625). From Gamron 
(in Persia / Iran) (starting 25 Dec. 1634). From Negombo 
(a trading port 37 km north of Colombo, mid-western Sri 
Lanka) (starting 11 Jan. 1640).
 Where did these ships arrive in the Netherlands? In 
Texel (starting 11 Aug. 1597. Today, this is an island in 
the Netherlands, in the province of North Holland. It is 
the biggest and most populated of the Frisian Islands in 
the Wadden Sea). In Zeeland (starting 31 May 1600). In 
Middelburg (Flushing in English) (starting 28 Dec. 1599; 
today the capital of the province of Zeeland). In Vlissingen 
(starting 25 Aug. 1602; in the southwestern Netherlands. In 
the 17th century Vlissingen was a main harbour for ships 
of the Dutch East India Company {VOC}). In Goeree 
(The southernmost delta island of the province of South 
Holland, Netherlands) (starting 13 Oct. 1606). etc. Address: 
Netherlands.

1239. American Soybean Assoc. and Ciba-Geigy Corp. 1979. 
World soybean report: National Convention of the American 
Soybean Assoc. St. Louis, Missouri: ASA. 9 p.
• Summary: “World Soybean Report was a 60-minute 
television simulcast linking four continents for the fi rst time 
via the Atlantic, Pacifi c and domestic satellites for a live 
broadcast. Represented on the program were soybean experts 
from the U.S., Japan, Brazil, and Western Europe.
 “The program, sponsored by Ciba-Geigy Corporation’s 
Agricultural Division, was broadcast exclusively Mon., 
Aug. 13, 1979, at the national convention of the American 
Soybean Association in Atlanta, Georgia, to give members 
up-to-the- minute status reports and projections of soybean 
production and consumption in the major exporting and 
importing areas of the world.
 “Participating in the program were Dr. Hiroshi 
Nakamura, director of the Hohnen Oil Company, Japan; 
Paulo Roberto Vianna, executive director of Brazil’s 
Commission for Financing Production; Johannes M. Randag, 
president of the International Association of Seed Crushers, 
the Netherlands; and Merlyn Groot, president of the 
American Soybean Association.
 “Ciba-Geigy hopes this report proves helpful to soybean 
growers making marketing decisions in the months ahead.”
 Contents: “EEC to remain stable importer of soybeans,” 
by Johannes M. Randag. “U.S. soybean growers committed 
to expanding research, production and use,” by Merlyn 
Groot. “U.S. now meeting all requirements of Japanese 
soybean industry,” by Dr. Hiroshi Nakamura. “Brazilian 
soybean production to continue upward trend,” by Paulo 
Roberto Vianna (with 3 tables and 1 graph). Questions and 
answers.
 An illustration (line drawing) on the cover shows a 
satellite with signals connecting it to Earth.

1240. Product Name:  Granose Dinner Balls: Savoury 

Protein Balls in Sauce.
Manufacturer’s Name:  Granose Foods Ltd. (Distributor). 
Made in Denmark by Nutana Helsekost.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1979.
Ingredients:  Textured soya protein, wheat protein, soya 
oil, bread crumbs, oat fl akes, egg white powder, vegetable 
margarine, wheat fl our, maize starch, salt, yeast, hydrolised 
vegetable protein, onion powder, herbs, celery powder, 
spices, monosodium glutamate.
Wt/Vol., Packaging, Price:  400 gm (14 oz) can.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. Label. 1980, 
undated. 9.5 by 4.25 inches. Full color, mainly beige, blue, 
and white. Photo shows balls in a casserole. “Ready to serve. 
Heat in a pan and serve with potatoes and other vegetables, 
or make into a casserole.” Labels in Danish, Dutch, and 
Finnish.
 Form fi lled out and Label sent by Granose Foods Ltd. 
1990. June 13. States that the product, made by Nutana, 
was introduced in 1979. Can Label. 1990. 9.5 by 4 inches. 
Photo of the prepared dish with many meatlike balls on a 
plate atop a bed of rice, surrounded by green beans, against a 
brown background. Ingredients: Water, gluten, textured soya 
protein, vegetable margarine, soya bean oil, oat meal, wheat 
fl our, egg white powder, vegetable stock, modifi ed starch, 
union powder, celery powder, curry, marjoram, peanuts, 
rolled barley, sweet basil, sea salt. Serving suggestion: 
Granose Dinner Balls are ready to serve. Heat in a pan and 
serve with potatoes and other vegetables, or make into a 
casserole. Ideal for lunch and dinner. Send 9”x6” SAE for 
FREE recipe book.

1241. Product Name:  Granose Frikaletts. Soya Rissoles in 
Onion Sauce.
Manufacturer’s Name:  Granose Foods Ltd. (Marketer). 
Made in Denmark by Nutana Helsekost.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1979.
Ingredients:  Rissoles: Textured soya protein (textured 
soy fl our), oat fl akes, onion, egg white powder, hydrolised 
vegetable protein. Sauce: Onion, soya oil, wheat fl our, maize 
starch, soya sauce, salt, hydrolised vegetable protein, yeast, 
spices, monosodium glutamate.
Wt/Vol., Packaging, Price:  425 gm (15 oz) can.
How Stored:  Shelf stable.
New Product–Documentation: Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. Label. 1980, 
undated. 9.5 by 4.25 inches. Full color, mainly beige, blue, 
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and white. Photo shows 2 burgers or rissoles with peas and 
carrots. “Ready to serve. Granose frikaletts need only to be 
heated in their own sauce. Serve with potatoes and other 
vegetables for an easily prepared meal.” Labels in Danish, 
Dutch, and Finnish.
 Form fi lled out by Granose Foods Ltd. 1990. June 13. 
States that the product, made by Nutana, was introduced in 
1979. It has been discontinued.

1242. Product Name:  [Seitan Burger].
Foreign Name:  Seitanburger.
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Holleweg 113, 2180 Ekeren 
(near Antwerp), Belgium.
Date of Introduction:  1979.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (fax) from Jos van 
de Ponseele and Magda Verfaillie of Mycelia b.v.b.a. in 

Gent, Belgium, in response to an inquiry. 1992. July 6. This 
product was introduced in 1979 as a fresh product. Jonathan 
was located in a garage at Holleweg 53, 2180 Ekeren, 
Belgium.
 Label sent by Jos van de Ponseele. 1988. 6.25 by 10.5 
inches. Card stock. This card-stock sleeve fi ts over the 
product. Color photo of seitan with various vegetables with 
item name in white on orange. The product is now named 
“2 Seitanburgers in Tomato Sauce–in Tomatensosse.” 
“Vegetable product.”

1243. Nutelet, R. 1979. Les resources fourrageres dans 
l’Union Economique Belgo-Luxembourgeoise; la production 
et les prix des aliments composes en Belgique [Feed supplied 
in the Belgian-Luxembourg Economic Union: production 
and prices of compound feeds in Belgium]. Cahiers de 
l’Institut Economique Agricole, Ministere de l’Agriculture 
No. 205. 47 pp. [Fre]*

1244. Boxer, Charles R. 1979. Jan Compagnie in war 
and peace, 1602-1799: A short history of the Dutch East 
India Company. Hong Kong, Singapore, Kuala Lumpur: 
Heinemann Asia. 115 p. Illust. Index. 25 cm. Series: East 
Asian Studies. [16 ref]
• Summary: Prof. Ted Hymowitz says Boxer spoke many 
languages and was an excellent Jewish researcher. He wrote 
hundreds of articles and books. Taught at Oxford but was not 
promoted past “Reader.”

1245. Central Soya Co., Chemurgy Div. 1979. What is 
granular lecithin? (Brochure). Chicago, Illinois. 12 p. 
Undated. 22 x 10 cm.
• Summary: Contents: Lecithin. How is lecithin 
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manufactured? How is granular lecithin prepared? “True” 
granular lecithin vs. a “pseudo” product. Why is there a 
major composition difference? Product value? Lecithin 
labelling. Color. Packaging granular Lecithin.
 Sales of lecithin have increased from a mere 2 million 
lb in 1946 to approximately 75 million pounds today. 
Central Soya refi nes lecithin from soybean oil at Decatur 
and Indianapolis, Indiana; Chicago and Gibson City, Illinois; 
Bellevue and Marion, Ohio; Chattanooga, Tennessee; 
Belmond, Iowa; and Utrecht, Holland. Address: 1825 North 
Laramie, Chicago, Illinois 60639.

1246. Current Bibliography of Agriculture in China. 1979. 
Serial/periodical. Wageningen, Netherlands: Centre for 
Agricultural Publishing and Documentation. Vol. 1, No. 1. 
1979. Frequency: Monthly.
• Summary: Information on soybeans is found in the section 
titled “Oilseeds and Other Industrial Crops.” Address: 
Wageningen, Netherlands.

1247. Houtsmuller, U.M.T. 1979. Metabolic fate of dietary 
lecithin. Nutrition and the Brain 5:83-94. (A. Barbeau, 
J.H. Growdon, and R.J. Wurtman, eds. Vol. 5. Choline and 
Lecithin in Brain Disorders. New York: Raven Press). [31 
ref]
• Summary: Contents: Introduction. Recent developments. 
Origin of choline-containing phospholipids in the intestinal 
lumen. Intestinal metabolism and absorption: Intraluminal 
hydrolysis, metabolism in the enterocyte. PC in lipoprotein 
formation and metabolism. Quantitative aspects of PC 
metabolism. Conclusions. Address: Unilever Research, 
Vlaardingen, The Netherlands.

1248. Ko Swan Djien; Hesseltine, C.W. 1979. Tempe and 
related foods. Economic Microbiology 4:115-40. A.H. Rose, 
ed. Microbial Biomass. [65 ref]
• Summary: Contents: Introduction: Appearance and 
preparation, production, literature. Inoculum: Tempe mold, 
traditional inoculum, pure-culture inoculum. Production 
methods: Basic procedure, raw material, preparation of the 
soybeans, packaging, incubation and mould growth. Keeping 
qualities and preserving methods. Changes in chemical 
composition. Nutritive value. Other tempe-type processes: 
Tropical Products Institute process, oncom (ontjom), natto, 
thua-nao (based on Sundhagul et al. 1970), Tate and Lyle 
process.
 “Meanwhile, in Indonesia, the attitude towards tempe 
has gradually changed over the last 15 years. Although most 
people like tempe, it was formerly considered as an inferior 
food, mainly because it is less expensive than other protein 
foods like meat, fi sh and eggs; another reason was that 
products of low quality were sometimes sold at the market. 
But, during the last decade through studies by universities 
as well as by government agencies, more attention has been 

paid to this product” (p. 119). Address: 1. Dep. of Food 
Science, Agricultural Univ., Wageningen, Netherlands; 2. 
NRRC, Peoria, Illinois.

1249. NV Vandemoortele. 1979. Soyamel: A new source 
of proteins. NV Vandemoortele, Protein Division, Prins 
Albertlaan 12, B-8700 Izegem, Belgium; NV Befi co, 
Marsveldplein 5–bus 28, B-1050 Brussels–Belgium. 9 p. 30 
cm. [Eng]
• Summary: Contents: Soya: A source of proteins. Agronomy 
of soya (a hectare of land planted to soya will yield 500 kg 
of protein; this is more than any other plant or animal. Beef 
makes least effi cient use of the land). Nutrition (soy proteins 
are high in quality). Soyamel: A new protein source (“The 
industrial process developed by the Vandemoortele Group 
yields as high-quality soya bean-based drink” containing 
3.3% protein and 44 calories per 100 gm. An illustration 
(line drawing) shows imaginary (never commercially 
produced) 1-liter and 500 ml Tetra Brik Aseptic cartons 
of Famalac energy drink in chocolate and vanilla fl avors. 
A child is shown drinking the product from a glass with a 
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straw). Soyamel: A reliable production process (shows the 
equipment and a fl owchart of the process).
 Vandemoortele, your partner: “The industrial concept 
of the Soyamel processing plant has been developed by the 
Protein Division of the Vandemoortele Group. Established in 
1879, the Belgian Food Group Vandemoortele ranks among 
the most important food processing industrial companies 
of Europe in the fi eld of edible oils and fats, and protein 
foods. The Group operates wholly-owned manufacturing and 
marketing subsidiaries in Belgium, the Netherlands, France, 
Great Britain, and the Federal Republic of Germany... The 
group employs over 1,700 persons and achieved a total 
turnover of $600 million (US) in 1978.”
 Photos show: (1) On the cover: A glass of Soyamel 
soymilk on a woven bamboo tray with green leaves in the 
background. Aerial views of three large Vandemoortele 
oilseed crushing plants. Each is next to a canal or river.
 Illustration: A foldout on the last page shows a cutaway 
view of a large soymilk plant. “Standard production 
capacities: 4,000 liters/hour or 20 million liters/year; 6,000 
liters/hour or 30 million liters/year; 8,000 liters/hour or 40 
million liters/year.
 “The Vandemoortele Group has developed a compact 
and complete installation.
 “Yield: 1 kg soya beans produces an average of 5 to 8 
liters [= 6½ quarts] soya bean milk and some residues for 
animal feeding. Vandemoortele is also willing to assume the 
technical management of the plant for a limited period of 
time. In this way Vandemoortele will be able to guarantee the 
best plant start-up in relation to local circumstances.”
 Note 1. Talk with Philippe Vandemoortele. 1990. June 
4. This booklet, published before Alpro was established, was 
designed to sell turnkey soymilk plants. The protein division 
of N.V. Vandemoortele started the company’s soymilk 

research. As long as it was only doing research and losing 
money there was no need to start a new company. Alpro 
started when it was clear that there would be income from 
the sale of the fi rst turnkey plant. At that time, the protein 
division of N.V. Vandemoortele turned into Alpro, and the 
former then ceased to exist. Soyamel was a term that was 
coined for future soymilk products. Alpro fi rst began to 
actually sell Soyamel in March 1981. In about 1983 it looked 
as if a company named Soyamel Nigeria Ltd. would buy a 
turnkey plant, but the deal never went through.
 Note 2. This is the earliest document seen (Aug. 2015) 
concerning Alpro or its predecessors in Belgium.
 Note 3. The term Soyamel, a registered trademark of 
Worthington Foods Inc., was fi rst used in about 1954 to 
refer to a powdered soymilk made by Worthington. Address: 
Izegem, Belgium. Phone: (051) 30 22 22.

1250. 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.

1251. Manna Bulletin. 1979--. Serial/periodical. 
Meeuwenlaan 70, 1012 JK Amsterdam, Netherlands. Editor: 
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Sjon Welters. Illust. 21 cm. [Dut]
• Summary: See next page. This is a magazine about natural 
foods, macrobiotics, and alternative lifestyles. Soyfoods 
Center owns Vol. 3, No. 2 (June 1979), and Vol. 4, No. 3 
(autumn 1982). In the former issue, the advisors are Adelbert 
Nelissen and Willem de Ridder. The editors are Hans den 
Hoed, Wieke Nelissen, etc. The latter issue contains one 
article titled “Macrobiotic Economics and the Practice of 
Manna” (a photo shows Adelbert Nelissen, Manna director), 
and another titled “Fermented products, an essential 
supplement to a vegetarian (plantaardig) diet.” Page 12 
shows an ad for Witte Wonder Products (2 Riemerstraat 186, 
2513 EZ Den Haag), producers of tofu and seitan.
 Talk with Sjon Welters. 1994. April 4. He was once 
the editor of this publication. He thinks it stopped being 
published in about 1984-1985. Address: Amsterdam, 
Netherlands.

1252. Product Name:  [GranoVita Soja Drink, and Carob 
Drink].
Foreign Name:  GranoVita Soya Drink, Caroba Drink.
Manufacturer’s Name:  DE-VAU-GE Gesundkostwerk 
GmbH (Marketer). Made in Belgium by Alpro.
Manufacturer’s Address:  Luener Rennbahn 18, Postfach 
1660, D-2120 Lueneburg (near Hamburg), West Germany.
Date of Introduction:  1980 January.
Wt/Vol., Packaging, Price:  500 ml Tetra Brik Aseptic 
carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Shurtleff & Aoyagi. 1984. 
Soymilk Industry & Market. p. 123; STS. 1985. Containers 
for Soymilk. Shows color photo of 500 ml Tetra Brik 
carton. Orange and green on white. “Made purely from 
plants. Free of cholesterol. Rich in protein (Rein pfl anzlich. 
Cholesterinfrei. Eiweissreich).” Manufacturer’s catalog. 
1983. GranoVita. Health-food & natural food from Germany. 
6 p. plus 3-page price list. With color photos and ingredients 
for all products. Retail price is DM1 for 0.5 liter. 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. Sold for F1.75/500 ml.
 Form fi lled out by Alpro. 1990. May 30. Alpro began 
making this product (2 fl avors) in Jan. 1980 in 500 ml 
cartons.

1253. Product Name:  [Seitan Pâté].
Foreign Name:  Seitan Pâté.
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.
Date of Introduction:  1980 February.
Wt/Vol., Packaging, Price:  Sterilized.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Letter (fax) from Jos van 

de Ponseele and Magda Verfaillie of Mycelia b.v.b.a. in 
Gent, Belgium, in response to an inquiry. 1992. July 6. This 
product was introduced in Feb. 1980 as a sterilized product. 
In Jan. 1980 had moved from Ekeren to Antwerpsesteenweg 
336, B-2080 Kapellen, Belgium.

1254. Owen, Sri. 1980. Tempe: A Javanese health food 
comes West. PPC (Petits Propos Culinaires, London) No. 5. 
p. 13-18. May. [Eng]
• Summary: Describes how the author (a woman) grew up 
in Padang Panjang (West Sumatra), then central Java (during 
World War II), her interest in tempeh there and in London. 
“Tempe is becoming in Britain one of those things of which 
people have vaguely heard but which remain teasingly 
mysterious. Even in Holland, where it is quite easy to buy, 
and in North America, where making tempe at home is a 
popular hobby for health-food lovers, it cannot yet be called 
a household word... A few people are now making tempe in 
Britain, and anyone who is seriously interested should write 
Dr. John Hedger, Department of Botany and Microbiology, 
The University College of Wales, Aberystwyth. Ready-
made tempe can sometimes be bought at Lee’s Emporium, 
Dyne Road, off Kilburn High Road in North West London.” 
Tempeh recipes follow, starting with Tempe Goreng Bacem. 
Address: 96 High St., Wimbledon Village, London, SW19 
5EG England. Publisher is Prospect Books, 45 Lamont Rd., 
London SW10 0HU.

1255. Le Claire, J.-M.; Le Meter, L. 1980. 1.–Sur la route du 
soja [1.–On the route of soybeans]. Ouest-France. June 9. 
[Fre]
• Summary: Part one in a series on “Strategies concerning 
proteins,” this article discusses how and from where 
soybeans get to France.
 Two companies have a quasi-monopoly: (1) Soja-
France, owned by the American multinational Cargill, owns 
two solvent extraction plants–at Saint-Nazaire and at Brest. 
(2) Archer-Daniels Midland (ADM), also of the USA.
 Tables show: (1) French consumption of soybean meal 
in 1978. That year some 595,515 tonnes (metric tons) of 
soybeans were crushed in France using solvent extraction. 
These soybeans were imported from the following counties–
in descending order of amount (tonnes): Brazil 1,197,281. 
USA 372,000. Belgium 325,045. Netherlands 176,740. 
Germany 88,253. Argentina 78,430. United Kingdom 
18,290. Other 18,320. Total: 2,274,889. Exports: 10,413. 
Used / consumed in France: 2,860,000.
 (2) Imports of soybean meal to France through various 
seaports in 1978. For each port is given the total amount 
imported, and how much of that total came from which 
countries. In descending order of total (in tonnes): 1. Lorient 
500,572 (83.2% from Brazil). 2. Bordeaux 375,606 (77% 
from Brazil). 3. Brest 210,159 (84% from Brazil). 4. Saint-
Nazaire 164,230 (55% from Brazil). 5. Nantes 67,476 (69% 
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from USA). 6. Caronte 61,687 (100% from Brazil). 7. Rouen 
32,256 (68% from Argentina). 8. Saint-Brieuc 17,136. 9. 
Saint-Maio 14,510. Address: France.

1256. Gevaert, Pierre. 1980. Re: Early work with tamari 
and miso in Europe. Letter to William Shurtleff at Soyfoods 
Center, June 11–in reply to inquiry. 1 p. Typed, with 
signature on letterhead.
• Summary: “Your note about the misuse of the term ‘tamari’ 
is correct.” Lima started producing tamari in 1968. It fi rst 
appeared on the market in 1961, under the name “tamari.” 
Production continued until 1966. “Our shoyu, called and 
registered as ‘tamari’ at George Ohsawa’s request, was a 
dark, rather thick liquid very similar to real tamari even 
though our product was made from 5% soybeans and 50% 
wheat. I think this was because we aged the product for at 
least 3 years, and some of it was even older because we 
could sell only a small part of the production. In 1967 we had 
such large stocks of miso and tamari that we stopped their 
production and cured our weak fi nancial situation by selling 
off these stocks. We still remember the good Lima Tamari, 
and when we started to import from Japan, we always mixed 
at least 1/3 of Japanese tamari to approach our own quality.
 “This month we will produce a good quality of miso 
in our French artisanal factory running on water energy.” 
Address: P.V.B.A. Lima, Edgar Gevaertdreef 10, 9830 Sint-
Martens-Latem, Belgium. Phone: (09) 82.41.76.

1257. Product Name:  [Soyspread].
Foreign Name:  Sojapaste, Pâté de Soya, Sojapasta.
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.  Phone: 03/664 58 48.
Date of Introduction:  1980 June.
Ingredients:  Well-water, soya*, vegetables*, sesame, brown 
rice*, arrow-root, soya sauce, vegetable extract, sea-salt, sea 
vegetables, spices. * = Organically grown.
Wt/Vol., Packaging, Price:  250 gm jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Label. Received 1988. 1.25 
by 10.5 inches. Glossy paper. Orange and black on a pastoral 
background with sea gull and duckling. “Pure vegetable.” 
Form fi lled out by Jos van de Ponseele. 1989. Jan. 11. This 
product was introduced in June 1980.

1258. Product Name:  [Soyacreme with Seitan].
Foreign Name:  Soyacreme Met Seitan, Avec Seitan, Mit 
Seitan.

Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.  Phone: 03/664 58 48.
Date of Introduction:  1980 June.
Ingredients:  Well-water, seitan (wheat proteins)*, 
vegetables*, soya*, sesame, arrowroot, soya sauce, brown 
rice*, vegetable extract, sea-salt, sea vegetables, spices. * = 
Organically grown.
Wt/Vol., Packaging, Price:  100 gm.
New Product–Documentation:  Letter from Sjon Welters. 
1982. April 16. “Jonathan is a macrobiotic food company. 
They produce a wide assortment of macrobiotic products, 
such as... seitan...”
 Label. Received 1988. 3 by 2 inches. Self adhesive. 
Orange and black on a seaside background with sea gull. 
“Vegetable.” Form fi lled out by Jos van de Ponseele. 1989. 
Jan. 11. This product was introduced in June 1980.

1259. Product Name:  [Soyacreme Natural].
Foreign Name:  Soyacreme Natuur, Naturel, Naturell.
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.  Phone: 03/664 58 48.
Date of Introduction:  1980 June.
Ingredients:  Well-water, soya*, sesame, brown rice*, 
arrowroot, soya sauce, vegetable extract, sea-salt, sea-
vegetables, spices. * = Organically grown.
Wt/Vol., Packaging, Price:  100 gm.
New Product–Documentation:  See next page. Label. 
Received 1988. 3 by 2 inches. Self adhesive. Blue, 
orange, and black on a seaside background with sea gull. 
“Vegetable.” Form fi lled out by Jos van de Ponseele. 1989. 
Jan. 11. This product was introduced in June 1980.

1260. Product Name:  [Tofu Salad (Soya-Vegetables). 
Natural].
Foreign Name:  Tofusalat (Soja-Gemuese), Salade de Tofu 
(Soya-Légumes), Tofusalade (Soja-groenten).
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.
Date of Introduction:  1980 June.
Wt/Vol., Packaging, Price:  Jar.
New Product–Documentation:  Photo in Le Compas. 1986. 
March-April. No. 26. p. 14. Label. Received 1988. 4 by 3.5 
inches. Card stock. White, gold, and black on orange. “Tofu 
Salad. Natuur. Nature. Naturell. Natural. Ingredients (in 4 
languages): Tofu (soya proteins)*, sunfl ower oil*, water, 
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arrow-root, vegetable extract, sea-salt, herbs, spices. * = 
organically grown. Product weight = 100 gm. Nutritional 
composition: Vegetable proteins 8.3%, vegetable fats 
13.9%, ash 1.62%, carbohydrates 2.3%, 168 calories (Kcal) 
per 100 gm.” Label. Received 1988. 10.5 by 1.25 inches. 
Glossy paper. Orange and black on a pastoral background 
with sea gull and duckling. Additional ingredients include 
(organically grown) carrots and parsley. Note that we have 3 
labels for Tofu Salad from Jonathan, probably from different 
periods. Form fi lled out by Jos van de Ponseele. 1989. Jan. 
11. This product was introduced in June 1980. It appears to 
be the fi rst of the second-generation tofu products introduced 
to Europe by the new wave of tofu companies.

1261. Arum, Nancy. 1980. A market for gourmet tastes. New 
York Times. Sept. 21. p. WC15.
• Summary: Twelve years ago, John and Anita Borghese 
fl ed their apartment in Manhattan and moved to Westchester 
[a county in New York state, just north of Long Island]. 
Together they started a specialty food store named Gourmet 
Bazaar (3 Purdy Ave., Rye, New York). Since many of 
the local residents have Dutch ancestry, they carry a good 
selection of Indonesian ingredients, such as “ketjap manis,... 
a sweet soy sauce [which] is one of the basic ingredients in 
Indonesian cooking.”
 A recipe for Rempah babi (Sumatra pork balls) calls for 
1 teaspoon “ketjap manis.”
 A photo shows John and Anita Borghese in their 
Gourmet Bazaar.

1262. Product Name:  [Tofu].
Manufacturer’s Name:  Aversano Tofu Shop.
Manufacturer’s Address:  Driestratt 87, Waregen W-VL, 
Belgium.
Date of Introduction:  1980 September.
New Product–Documentation:  Soyfoods Center. 1980. 
Sept. Tofu shops and soy dairies in the West (2 pages, 
typeset). Gives the company’s name, address, and phone 
number. Owners: Eduardo & Racine Aversano.

1263. Product Name:  [Tofu].
Manufacturer’s Name:  Michel Horemaus Tofu.
Manufacturer’s Address:  Le Helmerstraat 67-I, 
Amsterdam 1054 DC, The Netherlands.
Date of Introduction:  1980 September.
New Product–Documentation:  Soyfoods Center. 1980. 
Sept. Tofu shops and soy dairies in the West (2 pages, 
typeset). Gives the company’s name, address, and phone 
number. Owner: Michel Horemaus.

1264. Product Name:  [Tofu].
Manufacturer’s Name:  Portman Soyfoods.
Manufacturer’s Address:  Werengouwstraat 359, 
Amsterdam, The Netherlands.
Date of Introduction:  1980 September.
New Product–Documentation:  Soyfoods Center. 1980. 
Sept. Tofu shops and soy dairies in the West (2 pages, 
typeset). Gives the company’s name and address. No phone 
number. Owner: P. Portman.

1265. Boyer, Robert A. 1980. Work with Henry Ford and 
soybeans. II (Interview). Conducted by William Shurtleff of 
Soyfoods Center, Oct. 30. 2 p. transcript.
• Summary: It seems very possible that soyfoods were 
being sold in the Ford stores in 1923–though Boyer has no 
fi rsthand knowledge of this. Dr. Edsel Ruddiman started his 
research on food uses of soybeans in the late 1920s, about 
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2 years before Boyer started his work with soybeans. Ford 
converted an old residence into a lab for Ruddiman, his 
boyhood pal.
 Boyer attended the Henry Ford Trade School, located 
at the Rouge Plant, from 1927 to 1929. It was a work-
study program and he spent one month in each of the major 
departments at the plant. Then he went to the Edison Institute 
of Technology Lab. It was both a school and a research lab. 
Boyer was part of the fi rst class of students. The idea was to 
learn by doing. It was a “school for inventors.” Over the door 
was a sign that read “Place for Damn Fool Experiments.” 
Consultants were sometimes brought in to help with research 
projects and answer questions. “In 1930 we started building 
the soybean laboratory.” Boyer knew John Harvey Kellogg, 
but he does not think Henry Ford knew him.
 Boyer uses some meat analogs in his daily diet but he 
is disappointed in the quality so they are not a regular part 
of his diet. Manufacturers have to make compromises in 
equipment and to keep costs down. He can make a much 
better fl avor and texture in the laboratory, but it takes time 
and hand work. One major problem is that all isolates are 
made from defatted soybean meal which already has a strong 
beany fl avor. There is no way to control the off-fl avors that 
far back in the process. Boyer prefers the meat analogs made 
by Worthington to those made by Loma Linda. Boyer uses 
both tofu and Bacon Bits quite a bit in his daily meals.
 Concerning the plastic car: The importance of soy 
decreased as the researchers got farther into the project since 
they could not make soy 100% waterproof no matter how 
much resin they mixed with it. So in the 1941 car body, 
soy was only a very minor component–but the popular 
notion that it was a major component persisted; that was a 
distortion. Soy was, however, a major component in non-
structural car parts. The real importance of the soybean was 
as a renewable resource. When the “plastic car” made its 
debut in 1941, an all-soy luncheon was served.
 When Ford struck the trunk of his car with an axe, he 
used the back/blunt side of the axe, and it was covered with a 
plastic guard to help cushion the blow. Once Walter Chrysler 
hit the body with an ax and fractured it slightly. Boyer drove 
the plastic car. The whole white body of the car was plastic, 
but it contained little soy.
 The idea of using spun soybean fi bers in food occurred 
to Boyer while he was working for Ford in about 1942. He 
left Ford in 1943 and applied for his fi rst spinning patent 
in 1949. It was allowed in 1951. He abandoned this fi rst 
application since everyone realized it was a much broader 
patent. So the 1954 patent application was the best and most 
important one that everyone worked under. “No one can use 
a man-made fi ber in a food without violating that claim.”
 The industry that makes spun soy protein fi bers for food 
use reached a plateau starting in early 1979. He is now aware 
that there are 2 companies in Europe very actively spinning 
soy fi bers and advertising their products. Two are Dutch 

and one is in Belgium. The patents are now public property. 
Dawson Mills bought General Mills’ soy protein fi ber 
spinning equipment. In an article in the Journal of Textural 
Studies Boyer explained why the spinning part of the 
program has now grown as much as expected. “This is still 
a product whose time has not yet arrived. It was mushroom 
when meat prices become 10-20% high than soy. The danger 
is that some of the techniques we’ve developed in the past 
2-3 years for improving texture and fl avor might get lost if 
they are not actively pursued. Worthington is in a state of 
change and Bayer may try to sell it. All the work is secret.” 
Boyer may someday write a book about it, but his eyes are 
very bad now.
 Boyer felt Ford was a great man, great to work with 
and for. He knew how to judge men and he always picked 
the right men for the job. Ford would drive the 4-5 miles 
up from the Rouge Plant and be in Boyer’s offi ce by about 
8:00 every morning for years and years. He was always very 
generous money and essentially gave Boyer a blank check 
to pursue any research project he wanted. But he could 
be pretty tough with some guys, especially if they did not 
produce results. Ford was a real thinker, always trying to fi nd 
the basic reasons behind what was going on.
 Worthington bought the patent rights for the health food 
industry. Loma Linda started spinning soy protein fi bers after 
Boyer’s patents expired. He did not known that Loma Linda 
made soy meat analogs; he thought they used only gluten.
 Note: This is the earliest English-language document 
seen (Dec. 2004) that uses the term “spinning soy protein 
fi bers.” Address: 632 Edgewater Dr., Apt. 731, Dunedin, 
Florida 33528. Phone: 813-734-2415.

1266. TNO and IIT. 1980. Précis of the fi nal report on the 
Colombian-Netherlands project for “Utilization of soybean 
proteins for human consumption,” Colombia, 1977–1979. 
Wageningen, Netherlands: The Netherlands Organization 
for Applied Scientifi c Research (TNO) and Instituto de 
Investigaciones Technologicas (IIT). 12 p.
• Summary: The following products and related processes 
were developed or improved for use in Colombia: Soy 
beverage, soy cheese (tofu), soy yogurt, roasted soybeans, 
quick-cooking soybeans, full-fat soy fl our, soy-enriched 
arepas or maize cakes. IIT is the Instituto de Investigaciones 
Tecnologicas, Bogota, Colombia.

1267. Product Name:  [Seitan Goulash].
Foreign Name:  Seitangoulash.
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.
Date of Introduction:  1980 December.
Ingredients:  Water, seitan (wheat proteins)*, peppers, 
onions*, carrots*, leek*, peas*, mushrooms, soya sauce, 
spices, starch, sea-weed. * = Organically grown.
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Wt/Vol., Packaging, Price:  Sterilized.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Minerals 1.64%, vegetable proteins 1.26%, 
vegetable fats 0.73%, carbohydrates 7.37%. 73.1 calories 
(Kcal) per 100 gm.
New Product–Documentation:  Letter (fax) from Jos van 
de Ponseele and Magda Verfaillie of Mycelia b.v.b.a. in 
Gent, Belgium, in response to an inquiry. 1992. July 6. This 
product was introduced at the end of 1980 as a sterilized 
product.
 Label sent by Jos van de Ponseele. 1988. 6.25 by 10.5 
inches. This card-stock sleeve fi ts over the product. Color 
photo of seitan with various vegetables with item name in 
white on orange. The product is named Seitangoulash in 
English or Seitangulasch in German. “Vegetable product.” 
Code CINAB.

1268. Product Name:  [Soy Proteins].
Manufacturer’s Name:  Interfood Deutschland GmbH. Div. 
Interfood Luxemburg SAH.
Manufacturer’s Address:  Goldgrubenstr. 6A, 6380 Bad 
Homburg, West Germany.
Date of Introduction:  1980.
New Product–Documentation:  Soya Bluebook. 1980. p. 
53.

1269. Product Name:  [Tofu, and Soymilk].
Manufacturer’s Name:  Unimave Tofu.
Manufacturer’s Address:  Rua Mouzinho da Silveira 25, 
1200 Lisboa, Portugal.
Date of Introduction:  1980.
New Product–Documentation:  Letter from Sjon Welters. 
1982. April 16. “In Portugal some macrobiotic centres 
are busy in promoting soyfoods as part of the macrobiotic 

diet. They produce tofu and soymilk on a small scale. This 
macrobiotic centre is very active and did have a lot of 
success and publications. A friend who studied at Manna 
for a while, José Parracho is planning to make tempeh and 
tofu in Portugal. The business will be Quinta da Portugesa in 
Setubal.”
 Letter from Miguel de Abreu in Belgium. 1989. Oct. 2. 
His profession is a natural foods, macrobiotic, vegetarian 
cook. He began in April 1978, when he started cooking at 
Unimave, a vegetarian macrobiotic cooperative in Lisbon, 
Portugal. “Around 1980 we started making tofu and soymilk 
at Unimave on a community scale... Today I am living in 
[Oostduinkerke] Belgium with my wife and we would like to 
start making tofu” and tofu products.
 Note: This is the earliest known commercial soy product 
made in Portugal.

1270. Product Name:  [Bolec Lecithins].
Manufacturer’s Name:  Unimills B.V.
Manufacturer’s Address:  Lindtsedijk 8, 3336 LE 
Zwijndrecht, Netherlands.
Date of Introduction:  1980.
New Product–Documentation:  Soya Bluebook. 1980. p. 
46. The product has no separate foreign name.

1271. Product Name:  [Vanda Tempeh Chips].
Foreign Name:  Vanda Timpé Chips–Timpé-Kripik.
Manufacturer’s Name:  Van Dappern B.V. Renamed Tempé 
Produkten B.V. in April 1983.
Manufacturer’s Address:  Kerkrade, Netherlands.
Date of Introduction:  1980.
New Product–Documentation:  See abovre. Label. 1984, 
undated. 3.5 by 7 inches. Orange, black, and white on clear 
plastic. “Een gezonde soja snack” [A healthy soya snack]. 
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100 gm.
 Letter from Ike Van Gessel. 1992. Dec. 20. This product 
was introduced in 1980 and discontinued in 1984. The name 
of the product as it appeared on the label was “Vanda Tempé 
Chips.”

1272. 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 
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 
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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.

1273. Corbin, Frederick T. ed. 1980. World Soybean 
Research Conference II: Abstracts. Boulder, Colorado: 
Westview Press. 124 p. Conference held 26-29 March 1979 
at North Carolina State Univ. Author index. 24 cm.
• Summary: The World Soybean Research Conference II 
was held on 26-29 March 1979 at North Carolina State 
University. This volume contains summaries of the more 
than 200 papers, both invited and contributed, presented at 
that meeting. The full proceedings contains 74 of the invited 
papers in full.
 Contents: Keynote addresses. Mineral nutrition. 
Engineering. Nitrogen fi xation. Entomology. Utilization. 
Breeding. Physiology. Production. Protein and oil. 
Plant pathology. Modeling soybean systems. Regional. 
Agribusiness. Marketing, transport and storage. Weed 
control. Research techniques. Addendum. Address: Prof. of 
Crop Science; North Carolina State Univ., Raleigh.

1274. Kreutler, Patricia. 1980. Nutrition in perspective. 
Englewood Cliffs, New Jersey: Prentice-Hall, Inc. 692 p. 
Illust. Index. 24 x 20 cm. [300+* ref]
• Summary: An exceptionally good nutrition textbook, with 
an excellent chapter on proteins (p. 120-62), containing 
a supportive sidebar (p. 157-58) titled “Perspective on 
vegetarianism.” Contents of the chapter titled “Proteins”: 
Introduction. Classifi cation, structures, and sources of dietary 
protein: Introduction, classifi cation of amino acids, structure 
of proteins, other ways of classifying proteins, proteins in 
foods. Digestion and absorption: Introduction. Enzymatic 
hydrolysis, amino acid absorption, protein synthesis 
(“breaking” the genetic code, the making of a polypeptide, 
functions of synthesized proteins), synthesis of nonessential 
amino acids, gluconeogenesis and energy metabolism 
(disposal of the carbon skeleton, disposal of nitrogen–the 

urea cycle, lipid synthesis, summary of protein metabolism). 
Protein requirements: Introduction. Nitrogen balance studies, 
determination of protein quality (biological value, net protein 
utilization, protein effi ciency ratio), protein and amino 
acid requirements. Protein excess and protein defi ciency: 
Introduction. High protein intake and the arctic Eskimo, 
protein defi ciency. Trends in U.S. protein consumption. 
Summary.
 The word protein (from the Greek proteios, meaning 
“of the fi rst rank”) was fi rst used by two scientists during 
the 1830s. The Swedish chemist Jöns Jakob Berzelius had 
fi rst proposed the word in a communication to the Dutch 
agricultural chemist Gerard Johannes Mulder. Mulder fi rst 
used the word in published papers in 1838 to describe what 
he thought was a single substance that was a component of 
all living matter.
 Although research since Mulder’s time has shown 
that protein is not one but a multiplicity of substances, it 
has confi rmed that proteins are truly “of the fi rst rank” 
in importance to all life. Some amino acids had been 
chemically identifi ed as far back as 1810, even before 
proteins were described, but others were still being identifi ed 
more than a hundred years later. Amino acids are essential 
for every body process, from transmission of the genetic 
information necessary to perpetuate every species, to the 
growth and maintenance of the cells of the individual 
organism.
 Ever since proteins were identifi ed, controversy has 
raged over dietary requirements. Although most Americans 
already consume amounts far in excess of any known 
need, numerous advertisements for protein-enriched 
products imply that we as a nation are a protein-deprived 
people. Protein-energy malnutrition is, however, of critical 
importance in a number of developing nations, where 
inadequate food supplies led to both protein and energy 
undernutrition. Address: Chair, Dep. of Nutrition, Simmons 
College, Boston, Massachusetts.

1275. Lu, Gwei-Djen; Needham, Joseph. 1980. Celestial 
lancets: A history and rationale of acupuncture and moxa. 
Cambridge, London, New York, New Rochelle, Melbourne, 
Sydney: Cambridge University Press. xxi + 427 p. Illust. 
Index. 26 cm. [300+* ref]
• Summary: Contents: List of illustrations. List of tables. 
List of abbreviations. Authors’ foreword. 1. Introduction. 2. 
The ching-lo system and its classical theory. 3. Historical 
growth of the system. 4. Moxibustion. 5. Therapy and 
analgesia; physiological interpretations. 6. Infl uences on 
other cultures. 7. The lore of vital spots. 9. Conclusions. 
Bibliographies.
 This is a wonderful, scholarly study of two of the 
most ancient therapeutic techniques of Chinese medicine. 
“Acupuncture is the implantation of very thin needles into 
subcutaneous connective tissue and muscle at a great number 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   493

© Copyright Soyinfo Center 2015

of different points on the body’s surface: moxibustion is the 
burning of Artemisia tinder (moxa) either directly on the 
skin or just above it. For 2500 years the Chinese have used 
both techniques to relieve pain and to heal a wide variety of 
illnesses and malfunctions.
 “Dr. Lu and Dr. Needham, in this preview of an 
important section of Science and Civilisation in China, give 
a full historical account of acupuncture and moxibustion in 
the theoretical structure of Chinese medicine, and combine 
this with a rationale of the two techniques in the light of 
modern scientifi c knowledge. The book is in no sense a 
clinical manual: rather is it a contribution, judicious and 
enlightened, to that oecumenical medicine which will 
eventually combine all the true powers discovered in China 
and Europe.”
 Authors’ Foreword: “Many conclusions which had 
formerly to based on philological arguments about the 
dating of texts, have now received dazzling confi rmation 
from archaeological discoveries, as for example the four 
manuscripts on silk which contain descriptions of the acu-
tracts and were recovered only very recently from the Han 
tombs of the -2nd century at Ma-wang-tui. These scrolls 
reveal a development of acupuncture a good deal earlier than 
the Nei Ching. And from that same -2nd century there are 
the acupuncture needles found among the grave-goods of 
the Prince of Chung-shan, Liu Shêng. Or one could instance 
the acupuncture texts intended to accompany those life-
size bronze fi gures demonstrating acu-points which were 
introduced fi rst in the +11th century, texts which were later 
discovered inscribed on stone tablets that had been buried in 
the gate bastions of a city wall. It is to be expected that future 
archaeological fi nds will throw much further light on the 
development of Chinese medicine as a whole.”
 “The Huang Ti Nei Ching (Yellow Emperor’s Manual 
of Corporeal Medicine) is the oldest and most famous of 
the Chinese medical classics... We date the Su Wên part of 
it (Questions (and Answers) about Living Matter) in the 
-2nd century, and the Ling Shu (Vital Axis) in the -1st.” 
Acupuncture is fi rst discussed in this remarkable book.
 Concerning moxa, page 171 states that it was often 
desired to apply the stimulus of a heat treatment only, 
without actual cautery. This was called wên chiu (warming 
moxibustion) or “moxa that left no scar on the skin. The 
classical way of doing this was to use a layer of some 
vegetable substance between the skin and the burning 
incense-like cone. One technique was to have it burn down 
on a layer of soya-bean paste (tou chiang chiu); or else a 
slice of garlic, or a slice of ginger could be interposed.”
 Note: This is the earliest English-language document 
seen (March 2009) that uses the term “soya-bean paste” to 
refer to miso–in this case tou chiang / doujiang (Chinese-
style miso).
 Pages 268-69 state: “It was throughout the second half 
of the +17th century that information about acupuncture 

began to attract the attention of Europeans. The very fi rst 
writer, so far as we can see, who spoke about acupuncture 
was the Dane Jacob de Bondt (1598-1631) who in his 
capacity as surgeon-general for the Dutch East Indian 
Company at Batavia had come into contact with Chinese and 
Japanese physicians.” The fi rst illustrations (four) of the acu-
points in the Western world appeared in Willem ten Rhijne’s 
book of +1683. Andreas Cleyer in his Specimen Medicinae 
Sinicae (1682) gave detailed illustrations of acupuncture (p. 
276-83). The German naturalist Englebert Kaempfer (1651-
1716) gave the clearest account to date of acupuncture which 
he observed among the Japanese (p. 287-92). Address: 1. 
Assoc. Director; 2. Director. Both: East Asian History of 
Science Library, Cambridge, England.

1276. Nissen, Per; Fageria, N.K.; Rayar, A.J.; Hassan, M.M.; 
Hai, T.V. 1980. Multiphasic accumulation of nutrients by 
plants. Physiologia Plantarum 49(2):222-40. [47 ref]
• Summary: Seedlings of rice, soybeans, and sour orange 
(Citrus aurantium) were grown for 20 and 125 days under 
controlled conditions–apparently in Norway, although this is 
not completely clear. Details are given on the accumulation 
of nitrogen, ammonium, phosphorus, phosphate, and 
magnesium is various parts of the soybean plant. Address: 
Dep. of Microbiology and Plant Physiology, Univ. of Bergen, 
Allegaten 70, N-5014 Bergen, Norway; Louvain-La Neuve, 
Belgium.

1277. Olsman, W.J.; Hitchcock, C. 1980. Detection and 
determination of vegetable proteins in meat products. In: 
R.D. King, ed. 1980. Developments in Food Analysis 
Techniques. Vol. 2. London: Applied Science Publishers Ltd. 
See p. 225-60. *
• Summary: The authors give a very comprehensive review 
of the chemical methods investigated for soya identifi cation 
and quantifi cation. They suggest that it would be wise to rely 
on more than one method of analysis. Address: 1. Central 
Inst. for Nutrition and Food Research, TNO, Postbas 360, 
Utrechtseweg 48, 3700 AJ Zeist, Netherlands.

1278. Renzenbrink, Udo. 1980. Die Sojabohne: Nahrung 
auch fuer uns? [The soybean: Also food for us?]. Bad 
Liebenzell-Unterlengenhardt, West Germany: Arbeitskreis 
fuer Ernaehrungsforschung e.V. 48 p. [6 ref. Ger]
• Summary: This book presents an anthroposophic [Rudolf 
Steiner] viewpoint on soybeans, arguing that they are not 
suited for human food. They are too close to the animal 
kingdom and their composition is too close to that of human 
blood. The fl owers turn away from the sun. The plant 
and pods are hairy, like animals. The anthroposophic diet 
includes fl esh foods and dairy products, as long as they 
are raised according to anthroposophic guidelines. The 
book apparently draws on two lectures given by Rudolf 
Steiner and cited in the bibliography: (1) Lecture presented 
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on 22 October 1906 in Berlin, Germany, titled “Ways of 
healing and nutrition in the light of modern science” in 
“Contributions to Rudolf Steiner’s Collected Works” (No. 
35, Dornach Michaeli, 1971); (2) Lecture presented on 10 
Nov. 1923 in Dornach.
 A Dutch-language edition of this book was published 
in 1981 in cooperation with Akwarius in the Netherlands. 
A Norwegian edition was also published. Address: Bad 
Liebenzell / Unterlengenhardt, West Germany.

1279. Thio, Goan Loo. 1980. Processing and application 
of soya beans for human nutrition at home and village 
levels (Abstract). In: F.T. Corbin, ed. 1980. World Soybean 
Research Conference II: Abstracts. Boulder, Colorado: 
Westview Press. 124 p. See p. 35-36.
• Summary: “It is of utmost importance that the less 
developed and the developing countries avail themselves 
of simple methods for processing soya beans into easily 
digestible soya products, which can be manufactured at 
home and village levels. These products should have a 
high nutritive value and preferably a neutral, bland taste, 
so that they can be incorporated into local dishes of the 
countries concerned, without the risk of being refused by the 
population. Because of the neutral bland taste, these soya 
products will take on the taste and fl avor of the national 
dish into which they are incorporated. In this way they will 
in most cases be directly accepted by the consumers. Soya 
products like soya milk and soya bean curd (also called toufu 
[tofu]), which have proved to be high quality protein sources 
and which have existed for thousands of years, can easily be 
fl avored or spiced so that they will become as delicious as 
meat and fi sh dishes.
 “Soya milk can be prepared easily at home and village 
levels just like soya bean curd and soya steak (also called 
tempeh). The most important factor is the absence of the 
beany taste in these products, and also the absence of 
trypsin inhibitors and of hemagglutinins. Especially for 
babies and toddlers these two antinutritive factors should be 
inactivated. As they both belong to the proteins, simple heat 
treatment during a few minutes at temperatures above 90 C is 
suffi cient. With soya products prepared at home and village 
levels, a great variety of delicious dishes and high quality 
weaning food can be prepared.” Address: Royal Tropical 
Inst., Amsterdam, The Netherlands.

1280. Tsuji, Shizuo; Sutherland, Mary. 1980. Japanese 
cooking: A simple art. New York and Tokyo: Kodansha 
International. 518 p. Introduction by M.F.K. Fisher. Illust. 
(510 line drawings by Yoshito Suzuki. 16 color pages, mostly 
photos). Index. 27 cm.
• Summary: This is a beautiful and informative book 
by a great Japanese chef, though the awkward English 
terminology often sounds like “Japlish.” The illustrations are 
very nicely done, but the artist’s name does not appear in the 

book. Tsuji is the author of 29 books on gastronomy, travel, 
and music. His basic thesis is that “like Japanese and poetry, 
cooking is simply the result of an acute awareness of the 
seasons, Freshness and naturalness are the sine qua non of 
Japanese cuisine.”
 This defi nitive treatise on Japanese cooking, the most 
complete and well-thought-out to date, is written by the head 
of the Ecole Technique Hoteliere Tsuji, the technical hotel 
school in Osaka, Japan. This is the “largest school training 
professional chefs in Japan,” according to the publisher.
 The excellent “Ingredients” section (p. 53-100) gives 
detailed descriptions (with Japanese characters) of: Azuki 
beans (p. 55). including red rice (sekihan) and “sweet red-
bean paste” (an). Bean curd (tôfu, p. 56-61) incl. momen 
tofu (regular; “The type described here as ‘regular’ is known 
in Japan as momen–’cotton’ tofu... ‘Cotton’ bean curd is 
the type most commonly used in Japan”), kinu-goshi (silk 
tofu), yakidôfu (lightly broiled or grilled bean curd), atsu-age 
or nama-age (thick cakes), aburage or usu-age (thin deep-
fried tofu), ganmodoki (mixed tofu), kôya-dôfu or kôri-dôfu 
(“freeze-dried bean curd”), yuba (“soybean milk ‘skin’” 
[soybean milk skin]), okara (“bean curd pulp or ‘lees’”).
 Note 1. This is the earliest English-language document 
seen (April 2013) that contains the term atsu-age or the term 
usu-age or the term “thin deep-fried tofu” (all regardless of 
hyphenation), all of which refer to types of Japanese of deep-
fried tofu.
 Miso (p. 76-77) incl. shiro-miso, Shinshû-miso, inaka-
miso, Hatchô miso, akadashi miso. Soybeans and edamame. 
Soy sauce (shôyu, p. 90-93) incl. Natural Japanese soy 
sauce, synthetic soy sauce, Kikkoman, light soy sauce 
(usukuchi shôyu), tamari (“In Japanese cooking tamari is 
generally used as a dipping sauce or a base for basting sauce 
such as Yakitori Sauce”). “Dutch traders in Nagasaki in the 
seventeenth century exported soy sauce to Europe, and it was 
the secret seasoning served at the court banquets of Louis 
XIV of France” (sic). Kuzu (p. 93-94). Wheat gluten (p. 98, 
60).
 Soy-related recipes include: Making soups (p. 151-
56). Miso soup (Miso-shiru, p. 156-57). Ginger soy sauce 
(Shôga-jôyu, p. 172). Ponzu sauce (p. 172, with soy sauce 
and tamari). Mustard-vinegar miso sauce (Karashi-su-
miso, p. 172-73). Dengaku, dengaku miso toppings, and 
bean curd dengaku (Tôfu dengaku) (p. 190-93). Teriyaki 
(p. 199-202, 370; the meaning in the United States is now 
different from the original meaning in Japan. Defi nition 
and history, homemade teriyaki sauce, teriyaki yellowtail, 
chicken teriyaki, steak teriyaki). Egg “tofu” (Tamago-dôfu, 
p. 216). Dressings for aemono (salads, p. 246, incl. white 
tofu dressing, white miso dressing, red miso dressing). 
Rice with miso soup and pickles (p. 270-71). Nori-roll 
sushi (Nori-maki, p. 300, with freeze-dried bean curd). 
Fox noodles (Kitsune udon, p. 312). Pickling vegetables 
(Tsukemono, p. 315, 318, with miso). Pureed corn soup 
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(Tômorokoshi surinagashi-jiru, p. 347, with miso). Thunder 
soup (Kaminari-jiru, p. 349, with “1 cake tôfu (bean curd)” 
and “2-3 cakes thin deep-fried tôfu {aburage or usuage}, cut 
into julienne strips). Potatoes simmered in miso (Jaga-imo 
miso-ni, p. 393). Radish with white miso sauce (Furofuki 
daikon, p. 394). Chinese cabbage and deep-fried tofu (Age-
dôfu hakusai-ni, p. 398). Tortoiseshell tofu (Tôfu bekkô-ni, 
p. 398-99). Fried and simmered freeze-dried tofu (Kôri-
dôfu age-ni, p. 399-400). Gold purses (Fukuro, p. 400, 
with thin deep-fried bean curd). Deep-fried tofu (Agedashi-
dôfu, p. 412-13). Green beans with sesame-miso dressing 
(Sandomame goma-miso ae, p. 420). Savory okra (cold) 
(Okura wasabi-joyu, p. 420-21). Tangy white salad (Shirazu-
ae, p. 421-22). “River Bank” oyster stew (Kaki dote-nabe, 
p. 433-34, with miso). Simmering tofu (yudôfu, p. 436-37). 
Mushroom rice (Shiitake gohan, with “1 cake thin deep-fried 
bean curd (aburage or usuage),” p. 438-39). Soybeans in the 
pod (Edamame, p. 471-72).
 Murasaki (p. 287): Japanese love sushi so much that 
they have developed a special afi cionado’s vocabulary. “At 
a sushi restaurant, you do not ask for soy sauce as shôyu, 
but, rather, as ‘purple,’ or murasaki. Every shop has its own 
house sauce, made by reducing soy sauce or thicker tamari 
sauce over heat with saké, mirin, bonito fl akes and so on.” 
Since the resulting sauce is darker than regular soy sauce, the 
name murasaki seems appropriate.
 The recipe for Abe River mochi (Abe-kawa mochi) uses 
“1 cup kinako (roasted soybean fl our)” as a major ingredient 
(p. 469).
 Concerning azuki beans (red beans; characters small 
+ bean) (p. 55): “This small, red bean is the legume you 
will most frequently encounter in Japanese cooking besides 
soybeans (daizu). It is used in the cooking of many countries, 
so it is stocked in most supermarkets throughout the United 
States. For some historical reason this bean is commonly 
spelled adzuki. This spelling is a Victorian romanization; 
phonetically, azuki is correct.
 “These beans are steamed with glutinous rice on special 
occasions to make the festive red rice (sekihan; p. 280). They 
are more commonly boiled with sugar to make sweet red-
bean paste (an), which forms the base of a large percentage 
of Japanese sweet confections (see p. 327). An is made in 
two textures: smooth puree (koshi-an) and ‘chunky,’ with 
beans partially crushed (tsubushi-an). If there is no time to 
make an from scratch, ready-made an is available canned 
and stocked in most Japanese food stores.”
 Note 2. This is the earliest English-language document 
seen (March 2006) that uses the term “sweet red-bean paste” 
to refer to sweet azuki bean paste [azuki-an], or the term 
“smooth puree” to refer to koshi-an, or the term “chunky” 
to refer to tsubushi-an. Address: Tsuji Professional Culinary 
Inst., Osaka, Japan.

1281. Product Name:  [Soymilk, and Soy Yogurt].

Manufacturer’s Name:  Alternatur.
Manufacturer’s Address:  Korte Spekstraat, Hallaar, 
Belgium.
Date of Introduction:  1981 January.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. March 4. This was the 
second earliest known soy yogurt made in Europe, and the 
fi rst made after 1911.

1282. Product Name:  [Tempeh].
Foreign Name:  Tenpe.
Manufacturer’s Name:  Centraalbureau voor 
Schimmelcultures.
Manufacturer’s Address:  3 Oosterstraat, 3742 Sk. Baarn, 
The Netherlands.
Date of Introduction:  1981 January.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Jan. 22. Tempeh starter 
cultures can be purchased.

1283. Product Name:  [Tempeh].
Foreign Name:  Tenpe.
Manufacturer’s Name:  Firma ENTI.
Manufacturer’s Address:  5 Tweemanspolder, 2761 
Zevenhuizen, Netherlands.  Phone: 018-021-986.
Date of Introduction:  1981 January.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Jan. 22. Owner: Mrs. L.J. 
Duson.
 Letter from Sjon Welters. 1983. March 2. The offi cial 
name of this company is Firma Enti. It was founded by 
a woman named Wedding. Her man [husband] was an 
Indonesian. Mrs. Duson, the woman who owns it now, could 
not remember if Mrs. Wedding was Dutch or Indonesian.

1284. Product Name:  [Tofu].
Manufacturer’s Name:  Firma Ergepe.
Manufacturer’s Address:  4 Singelsteeg, 3511 Utrecht, The 
Netherlands.  Phone: 030-318-315.
Date of Introduction:  1981 January.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Jan. 22.

1285. Product Name:  [Tempeh].
Foreign Name:  Tenpe.
Manufacturer’s Name:  Firma Ergepe.
Manufacturer’s Address:  4 Singelsteeg, 3511 Utrecht, The 
Netherlands.  Phone: 030-318-315.
Date of Introduction:  1981 January.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Jan. 22.

1286. Product Name:  Granose Soya Milk (Plain, or with 
Carob).
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Manufacturer’s Name:  Granose Foods Ltd. (Marketer). 
Made in Belgium by Alpro.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1981 January.
Wt/Vol., Packaging, Price:  500 ml Tetra Brik Aseptic 
carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1983. July 20. STS. 1985. 
Containers for Soymilk. Shows color photo of 500 ml Tetra 
Brik carton. Orange and green on white. “100% Vegetable. 
Rich in protein. High in polyunsaturates.” Use by 7/84.
 Form fi lled out by Alpro. 1990. May 30. Alpro began 
making this product (2 fl avors) in Jan. 1981 in 500 ml 
cartons. Granose stopped buying it from Alpro in Dec. 1984; 
DE-VAU-GE became the new source.
 Note: This is the earliest product seen in Britain that 
uses “Soya Milk” as the product name.

1287. Product Name:  [Lima Tofu {Sold in a Jar}].
Manufacturer’s Name:  Lima Foods. Made in Belgium by 
Jonathan P.V.B.A.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.  Phone: 09-52-4176.
Date of Introduction:  1981 January.
Wt/Vol., Packaging, Price:  225 gm jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Jan. 22.
 Letter from Sjon Welters. 1982. April 16. “Jonathan is a 
macrobiotic food company. They make the tofu and soymilk 
for Lima Foods in Belgium which is sold all over Europe. It 
is sterilized, so it keeps a long time. Talk with Ted Nordquist. 
1988. March.
 Lima catalogue, price list, and color product brochure. 
1989. Shows the 225 gm jar.

1288. Shurtleff, William. 1981. Early history of soymilk. 
Soyfoods 1(4):31. Winter.
• Summary: Note: This was published as a sidebar to the 
article “Dr. Harry Miller: Taking soymilk around the world.”
 “It is important to understand Dr. Miller’s soymilk 
research, writing, and product development in their proper 
historical perspective.
 “Soymilk is thought to have been developed in China by 
Liu An, King of Huai-nan in about 164 B.C. In most parts of 
China, soymilk has long been used as a spicy hot breakfast 
soup (sien tou-chiang) or as a warm, sweetened beverage 
(t’ien tou-chiang). Yet it had not traditionally been used as a 
substitute for mothers milk or cow’s milk in infant feeding. 
and its nutritive value for infant feeding was virtually 
unknown. By 1923, as described with photographs by Piper 
and Morse in their classic, The Soybean, a soymilk factory 

in Changsha, China (p. 231) was selling soymilk in bottles, 
each sealed with paper, and carried in baskets suspended 
from shoulder poles. This was 13 years before Dr. Miller’s 
soy dairy opened in Shanghai.
 “The fi rst known mention of soymilk in a Western 
publication was in 1895 by H.C. Prinsen Geerligs, a Dutch 
scientist who lived and traveled in Southeast Asia, and 
wrote an article entitled ‘Einige Chinese Voedingsmiddelen 
Mit Soyabonen Bereid’ [Some Chinese Foods Made 
with Soybeans]. The fi rst English-language article on 
soymilk, entitled ‘Soybeans and Soybean Products,’ was 
published by H. Trimble in 1896 in the American Journal of 
Pharmacology. In 1906 Katayama in Tokyo, Japan, wrote 
‘Condensed Vegetable Milk,’ and in 1907 J. Rurah published 
the fi rst article on infant formulas entitled ‘The Soybean 
in infant Feeding’ in Archives of Pediatrics, followed in 
1910 by ‘The Soybean as an Article of Diet for infants.’ 
Some 30 journal articles had been published by 1928 and 
at least 66 by 1936. In 1926 Dr. Ernest Tso of the Peking 
Union Medical College published his fi rst of many studies in 
English on feeding infants water-extracted soymilk. Entitled 
‘Soybean Milk–Infant Feeding,’ it appeared in the American 
Journal of Physiology. He published fi ve more similar 
studies prior to 1931.
 “The fi rst patent for soymilk was issued to Li Yu Ying 
in Britain in 1910. A German patent was issued to Goessel in 
1911. The fi rst U.S. patents were issued to Goessel (1913), 
Li Yu Ying (1913) and Monahan and Pope (1915); the latter 
was the fi rst issued to American citizens. By the time Dr. 
Miller started his soymilk research in 1925, some 30 patents 
had been granted; there were 66 patents by the time Dr. 
Miller received his in 1936.
 “Soymilk was being produced in the West as early 
as 1911, when a Chinese plant near Paris was reported 
to produce soymilk, fermented soymilk, tofu, soy sauce, 
soy fl our, soy bread, soy preserves, etc. (Beltzer 1911). 
Allergy to cow’s milk and lactose intolerance stimulated the 
development of the fi rst soy-based infant formulas in the 
U.S. Most of these were made from soy fl our and contained 
the fi ber in the soymilk. In 1929 Mead Johnson Co. produced 
the fi rst soy-based infant formula in America. Called Sobee, 
it was made from a mixture of full-fat soy and barley fl ours 
homogenized with olive oil, had a dark tan color and beany 
fl avor, and contained many complex carbohydrates that led to 
intestinal gas (fl atus) and poor-smelling stools, but in 1929 it 
was a godsend to infants allergic to cow’s milk (Sarett 1976). 
Also in 1929 Dr. Ernest Tso in Peking published a nutritional 
study of Sobee, entitled ‘A Vegetable Milk Substitute in 
North China,’ in the American Journal of Physiology. (At 
this time Dr. Miller knew both Dr. Tso and Sobee well). 
The second commercial soymilk in America was developed 
by Dr. Julius F. Muller. In 1934, while director of allergy 
research for the Borden Company, he developed a soymilk 
product for his own child, who was highly allergic to dairy 
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milk. in 1936-37 this liquid milk, made from homogenized 
soy fl our, was introduced by Borden as Mull-Soy. In 1934 
Dr. J.H. Kellogg received the fi rst U.S. patent on a method 
for making acidophilus soymilk; Miller had produced a 
similar product in China in 1936.
 “By 1935 Henry Ford was running a soymilk pilot 
plant near his main automobile factory in Michigan. By 
1936 Loma Linda Foods was making soymilk in southern 
California. By 1938 Dr. Miller’s son, Willis, was making 
canned soymilk in New York and Washington, DC, and in 
early 1939 Jethro Kloss had written Back to Eden containing 
many creative soymilk recipes and he may have been 
producing soymilk at his health food factory near Nashville, 
Tennessee... all this prior to Dr. Miller’s introduction of 
Soyalac to America in the fall of 1939.
 “Although it is clear that Dr. Miller was not the fi rst 
to do research on soymilk, receive a patent, or produce 
a commercial product, he still deserves great credit for 
almost single-handedly popularizing the use of soymilk on 
a large scale around the world, especially for feeding infants 
suffering from allergies or malnutrition, for starting the fi rst 
large scale commercial soy dairy in East Asia and assisting in 
the foundation of many subsequent ones, and for producing 
the fi rst major commercial fi ber-free soymilk in America, 
a product that was generally considered to be better tasting 
and less prone to clog nipples than the various fl our-based 
products, although at least one set of tests showed it to have 
a signifi cantly lower protein quality as measured by PER 
(Gyorgy 1962).
 “Although Dr. Miller originally intended soymilk for 
general consumption, it has come to be most widely used in 
America for feeding babies. Today, the U.S. infant formula 
market is comprised of 75 percent dairy milk based products 
and 25 percent soymilk; Soyalac has only fi ve to six percent 
of the latter market (all competing products are made from 
soy protein isolates). A full 75 to 80 percent of all Loma 
Linda’s soymilk goes to feed babies.” Address: P.O. Box 
234, Lafayette, California.

1289. Product Name:  Soyamel (Plain Soymilk with 
Vitamins).
Manufacturer’s Name:  Alpro.
Manufacturer’s Address:  Zuidkaai 33, B-8700 Izegem, 
Belgium.
Date of Introduction:  1981 March.
New Product–Documentation:  N.V. Vandemoortele 
Protein Division (manufacturer’s brochure). 1979. “Soyamel: 
A New Source of Proteins. 9 p. Gives details about 
Soyamel soymilk, including the nutritional composition and 
technology used to manufacture it, but does not say that the 
product is being made commercially.
 Soyfoods Center Computerized Mailing List. 1982. Feb. 
22. The company is listed as N.V. Vandemoortele. The fi rst 
listing for Alpro appears on 20 June 1983. Chr. Daems is 

Marketing Manager. Phone: 51 30 96 01.
 Form fi lled out by Alpro. 1990. May 30. Alpro began 
making this product (plain with vitamins) in March 1981 in 
500 ml cartons. This was the fi rst of Alpro’s own soymilk 
brands, sold only in drug stores and pharmacies.
 Note 1. The product was announced about 2 years before 
it was available.
 Note 2. The term Soyamel, a registered trademark of 
Worthington Foods Inc., was fi rst used in about 1954 to refer 
to a powdered soymilk made by Worthington.

1290. Product Name:  [Soyacreme with Mushrooms].
Foreign Name:  Soyacreme Met Paddestoelen, Avec 
Champignons, Mit Pilze.
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.  Phone: 03/664 58 48.
Date of Introduction:  1981 March.
Ingredients:  Well-water, mushrooms*, vegetables*, soya*, 
sesame, soya sauce, arrowroot, brown rice*, vegetable 
extract, sea-salt, sea vegetables, spices. * = Organically 
grown.
Wt/Vol., Packaging, Price:  100 gm.
New Product–Documentation:  Label. Received 1988. 3 
by 2 inches. Self adhesive. Brown, orange, and black on a 
seaside background with sea gull. “Vegetable.” Form fi lled 
out by Jos van de Ponseele. 1989. Jan. 11. This product was 
introduced in March 1981.

1291. Product Name:  [Seitan, and Seitan Hash].
Foreign Name:  Seitan, Seitan-Hachee.
Manufacturer’s Name:  Witte Wonder Products.
Manufacturer’s Address:  Piet Heinstraat 80, 2518 CK, 
Den Haag, Netherlands.  Phone: 070-464-5225.
Date of Introduction:  1981 April.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Sjon Welters. 
1982. April 16. “Witte Wonder is a macrobiotic center 
and production plant for tofu in Den Haag (The Hague); 
our competitor.” Richard Leviton. 1983. Trip to Europe 
with American Soybean Assoc. Oct/Nov. Unpublished 
manuscript. p. 24. Nov. 3. Visited Witte Wonder Products, 
Piet Heinstraat 80, 2518 CK Den Haag (The Hague). Talked 
to Nico van Hagen and wife Loes Witteman, the principal 
tofu makers. They make 900-1,200 kg/week of tofu, plus 
500 kg/week of seitan. In 1979 they started their foundation 
called Stichting Natuurvoeding as a health food shop and in 
April 1981 began to make 100 kg/week of tofu, plus seitan. 
Soyfoods Center has labels for Seitan, Seitan-Hachee (both 
contain soy sauce), and Kikkererwten Pastei made by Witte 
Wonder.

1292. Product Name:  [Tofu {Vacuum Packed}].
Foreign Name:  Tofu.
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Manufacturer’s Name:  Witte Wonder Products.
Manufacturer’s Address:  Piet Heinstraat 80, 2518 CK, 
Den Haag, Netherlands.  Phone: 070-464-5225.
Date of Introduction:  1981 April.
Wt/Vol., Packaging, Price:  Vacuum packed 250 gm retails 
for 1.75 guilder (11/83). Also in 3 kg bulk pails.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Sjon Welters. 
1982. April 16. “Witte Wonder is a macrobiotic center 
and production plant for tofu in Den Haag (The Hague); 
our competitor.” Shurtleff & Aoyagi. 1982. Soyfoods 
Industry: Directory & Databook. p. 3. Niko van Hagen 
is contact person. Richard Leviton. 1983. Trip to Europe 
with American Soybean Assoc. Oct/Nov. Unpublished 
manuscript. p. 24. Nov. 3. Visited Witte Wonder Products, 
Piet Heinstraat 80, 2518 CK Den Haag (The Hague). Talked 
to Nico van Hagen and wife Loes Witteman, the principal 
tofu makers. They make 900-1,200 kg/week of tofu, plus 500 
kg/week of seitan. They make tofu dips at another shop and 
will soon consolidate the two operations. In 1979 they started 
their foundation called Stichting Natuurvoeding as a health 
food shop and in April 1981 began to make 100 kg/week of 
tofu, plus seitan. “They know of 3 big Chinese tofu shops 
in Den Haag but they are not biological [organic], another 
3 in Amsterdam. Holland is probably the best market for 
tofu in Europe says van Hagen, but Indonesians are already 
supplying themselves so the market is closed to Witte 
Wonder. Indonesian products cost less, use calcium sulfate, 
and regular (non-organic) soybeans.”
 Interview with Sjon Welters. 1984. Oct. 25. They now 
make 2,000 lb/day of tofu.

1293. Landes, Rip. 1981. Indian vegetable oil imports seen 
declining slightly in ‘81; Policy changes portend further 
drop. Foreign Agriculture. May. p. 9-11.
• Summary: India will remain the world’s largest importer 
of vegetable oils in 1981 at 1.2 million tonnes. Shipments 
are estimated to have included 692,400 tons of soybean oil, 
515,000 tons of crude and refi ned palm oil, and 131,000 
tons of rapeseed oil. The major suppliers of soybean oil 
during 1980 were the U.S. (366,405 tons) and Brazil (about 
261,000 tons). India’s current policy of importing large 
amounts of vegetable oil, initiated in 1977, was predicated 
on a comfortable foreign-exchange position, and the need to 
satisfy growing consumer demand and arrest price increases. 
But continued chronic shortages of domestically produced 
oils, rising prices, and the size of the vegetable-oil import bill 
have led to growing concern in India over policies affecting 
the production and import of vegetable oils.
 Major importers of vegetable oils in 1980 were India at 
1,373,000 tons, France at 710,000 tons, the U.S. at 694,000 
tons, West Germany at 678,000 tons, and the Netherlands 
at 501,000 tons. U.S. exports of soybean oil by destination 
in 1980 were India, 366,405 tons; Pakistan, 150,221 

tons; China, 99,657 tons; Colombia, 79,301 tons; Peru, 
32,774 tons. Indian supply and distribution of peanut and 
rapeseed oil produced in 1981 was 1,440,000 and 666,000 
tons respectively. In the same year the country imported 
520,000 tonnes of palm oil and 500,000 tons of soybean 
oil. The amount of soybean oil imported annually by India 
from 1975-1977 was 4,000, 151,000, and 441,000 tons 
respectively. Address: Agricultural Economist, International 
Economics Div., Economics and Statistics Service.

1294. Hale, William C. 1981. Re: Etymology of the terms 
soy and soya. Letter to William Shurtleff at Soyfoods Center, 
June 2. 1 p. Typed, with signature on letterhead (photocopy).
• Summary: “English borrowed the words soy and soya 
from the Dutch around the end of the seventeenth century. 
The Dutch, as merchants, had direct contact with the 
Japanese at this time, which is why we borrowed our words 
from their word soja. The Dutch word is probably from 
Japanese shôyu, soy. It is really impossible to tell at this 
point what is the relationship between Japanese shôyu and 
Chinese (Pekingese, Pinyin transcription) jiànyóu. Some of 
our sources indicate that the compound shôyu was formed 
in Japanese fi rst and that the Chinese formed their own 
compound (in characters) on the model of the Japanese.” 
Address: Etymologist, G.&C. Merriam Co., 47 Federal 
Street, Springfi eld, Massachusetts 01101. Phone: 413-734-
3134.

1295. Bader, Kenneth. 1981. Re: History of the American 
Soybean Association. Letter to William Shurtleff at Soyfoods 
Center, July 25–in reply to inquiry. 1 p. Handwritten, without 
signature.
• Summary: Dr. Bader and staff answered six questions: (1) 
In what years were each of the ASA overseas offi ces opened? 
Tokyo, Japan 1956. Hamburg, Germany 1969, and again in 
1969. Taipei, Taiwan 1970. Brussels, Belgium 1970. Mexico 
City, Mexico 1971. Vienna, Austria 1974. Madrid, Spain 
1976. Seoul, Korea 1979. Singapore 1979.
 (2) What is the present size of the ASA overseas staff? 
50. St. Louis staff? 110. Total American staff? 134.
 (3) What was ASA membership in 1955? 5,400. 
In 1960? 5,900. In 1970? 12,368. What is present ASA 
membership? 20,028.
 (3) How many soybean growers does the ASA represent 
in the 24 states having checkoff programs? 510,000.
 (4) What is meant by the term “Third Party Services” 
in your annual budget? It is your main source of income! “It 
is the value of funds and services in joint projects provided 
by soybean and related trade organizations, private fi rms, 
institutes, and other parties. In other words, if ASA invests 
$10,000 in a soy oil promotion project and it is matched by 
$20,000 in the same project by a manufacturer, we count the 
$20,000 a ‘third party funds.’”
 (5) When was the Human Nutrition Center opened in 
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Mexico? Early 1980. What are a few of its main activities 
related to soyfoods? “Identify and introduce acceptable soy 
food dishes in Latin America. Train nutritionists on soy 
products. Work with governments and institutions on soy 
nutrition.” Address: CEO, American Soybean Assoc., St. 
Louis, Missouri.

1296. Raaij, Joop M.A. van; Katan, M.B.; Hautvast, J.G.A.J.; 
Hermus, R.J. 1981. Effects of casein versus soy protein 
diets on serum cholesterol and lipoproteins in young healthy 
volunteers. American J. of Clinical Nutrition 34(7):1261-71. 
July. [54 ref]
• Summary: The writers have investigated the effects of 
casein (caseinate) and soy protein isolate in 69 healthy 
volunteers (ages 18-28) under strict dietary control. On the 
casein diet there was no change in LDL and only a slight 
change in HDL concentration.
 However on the soy diet there was a signifi cant decrease 
in LDL [bad] cholesterol and a signifi cant increased in 
HDL [good] cholesterol. “This suggests that soy protein 
could have a sight benefi cial effect on the distribution of 
cholesterol over the various lipoprotein fractions, even at 
constant total cholesterol concentration.” Address: Dep. of 
Human Nutrition, Agricultural Univ., De Dreijen 12, 6703 
BC Wageningen, The Netherlands; Anderson + 1995 #16.

1297. Hauck, Sheldon J. 1981. Re: History of the National 
Soybean Processors Association and the Food Protein 
Council. Letter to William Shurtleff at Soyfoods Center, 
Sept. 8–in reply to inquiry. 1 p. Handwritten responses on 
Soyfoods Center letterhead.
• Summary: In 1968 NSPA moved its headquarters to 
Washington, DC, from Chicago, Illinois.
 In 1936 the National Soy-bean Oil Manufacturer’s 
Assoc. was renamed the National Soybean Processors 
Association. In 1937 the Soybean Nutritional Research 
Council was established by NSPA.
 The following International Soybean Faires were 
sponsored by the Food Protein Council: Moscow, USSR 
1976. Warsaw, Poland 1976. Amsterdam, Netherlands 1978. 
Address: National Soybean Processors Assoc., 1800 M 
Street, N.W., Washington, DC 20036.

1298. Shurtleff, William; Aoyagi, Akiko. 1981. What is real 
tamari? East West Journal. Sept. p. 16, 18-19.
• Summary: A guide to natural soy sauces. Explains why 
George Ohsawa coined the misnomer “tamari” in about 
1960 for Lima Foods in Belgium to refer to natural shoyu. 
Contains a recipe for using 20 lb of soybeans to make 
real tamari at home. Address: Soyfoods Center, Lafayette, 
California.

1299. Boyer, Robert A. 1981. Work with Henry Ford and 
soybeans (Interview). SoyaScan Notes. Oct. 11. Conducted 

by William Shurtleff of Soyfoods Center.
• Summary: Floyd Radford, a secretary to Ray Dahlinger, 
did a lot of farm work for Dahlinger, who was a very high 
assistant to Henry Ford. Radford was involved with farming 
in southern Michigan, not with soybean processing.
 Henry Ford was probably the fi rst American 
manufacturer of solvent extractors. He made them for use in 
his factories, including his village industries. The fi rst one 
was only 6 tons, but later he made a 24-ton extractor.
 Henry Ford’s soybean operations were conducted in 
various plants. The plastic molding machines were located 
in the glass plant within the River Rouge plant. The soybean 
operations in the glass plant were set up in about 1934-
35. Then he decided to build the solvent extraction plant 
outside in the next lot. There he built a brand new building 
with 4 big extractors. The soybean meal produced by these 
extractors went into the plastics made in the glass plant. 
Then in the coke oven building, constructed in about 1940, 
Ford built a new extraction plant. He also used this plant for 
forming the plastic rear trunk lid.
 CPC (Corn Products Company) purchased the fi rst 
license to manufacture edible spun soy protein fi ber under 
Boyer’s patent; Swift purchased the exclusive rights from 
1950-54. CPC was the fi rst company to actually sell this 
spun soy fi ber; they did it as a legal tactic in early 1950 
to establish an interstate sale allowing them rights to the 
name they wanted to use for the product. Worthington 
accommodated them, and mixed the rest of the batch in with 
their products to use it up.
 In 1955 changed their license from an exclusive to a 
non-exclusive. Boyer then went to Central Soya [actually 
probably to Glidden] in Chicago, then Ralston Purina, then 
Worthington to ask them to license the patent. Ralston agreed 
and decided to get into edible soy protein. In 1956 they took 
a non-exclusive license at the same time as Worthington and 
General Mills.
 When Boyer was working with Swift & Co., they were 
pushing The Glidden Co. to make a food grade isolate. 
Before Glidden developed this edible soy protein isolate, 
the only alternative was casein. In Nov. 1957 The Glidden 
Company announced that it was building a plant to make 
food-grade soy protein isolates. Their product was named 
Promine. In 1958 Central Soya purchased The Glidden Co. 
and built the world’s fi rst plant to make food-grade soy 
protein isolate in Chicago; their Promine D was introduced 
in Oct. 1959. So in 1956 when Worthington Foods purchased 
a license to spin soy protein fi bers for the health food market, 
the only food-grade isolate on the market was Promine made 
by Central Soya–which Boyer felt had a “terrible taste.” For 
this reason, Boyer went to Ralston Purina and urged them to 
make an edible isolate.
 Ralston Purina made the world’s fi rst edible spun 
protein fi ber in a pilot plant from about 1956-1960. Boyer 
fi rst started to consult with Ralston Purina in 1960, when 
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they decided to scale up from a pilot plant to a commercial 
one in Louisville, Kentucky; he then joined their staff in 
1962. Ralston Purina started selling their fi ber in about 1961 
or 1962; they sold most of it to Worthington. Worthington 
and General Mills began experimenting with their own 
pilot spinning units to develop prototype products, but they 
bought their commercial fi ber from Ralston Purina. Later 
Worthington started to spin their own fi ber because of cost 
and quality factors; aging between the time the fi ber was 
produced and the time it was shipped caused a decline in 
quality.
 Today there is a lot of soy protein spun in Holland. The 
isolates are probably made at the Ralston Purina plant in 
Belgium. Address: 632 Edgewater Dr., Apt. 731, Dunedin, 
Florida 33528. Phone: 813-734-2415.

1300. Boyer, Robert A. 1981. Development of meatlike 
products based on spun soy protein fi bers. Part II (Interview). 
SoyaScan Notes. Oct. 11. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Now somewhat desperate, Boyer decided to 
try a meat company anyway. He went to Swift & Co. in 
Chicago, Illinois, in 1950 and they immediately liked these 
ideas and bought exclusive rights to the patent from 1950-
1954 (in 1955 they converted to nonexclusive). In 1950, the 
war scarcity psychology still prevailed. American consumers 
and food produces had watched in astonishment during the 
war as meats became so scarce and expensive that only a 
few could afford them. Thus it was easy to sell the notion 
that even after the war, as world population continued to 
rise, plant proteins would play an increasingly important 
role in diets throughout the world. Boyer worked with Swift 
for fi ve years, but in considerable secrecy. Swift told him 
that if their Livestock Relations Department found out that 
Swift was doing research on meat analogs, “all hell would 
break loose.” Eventually Swift made and test marketed 
new soy protein products. However in 1952-53 livestock 
producers in America were in such bad shape economically 
that they marched on Washington, DC, demanding a better 
price for their products. Swift, fearing the possibility that 
the media might get word of their new project and come out 
with headlines reading “Swift Making Synthetic Meats from 
Soy Protein,” decided to shut down the project. None of the 
products was ever marketed commercially.
 In 1951-52 Unilever bought a license from Boyer for 
spun protein isolate production throughout the rest of the 
world. Boyer went to England and worked with Unilever 
in their peanut protein isolate plant and research labs near 
Liverpool. Here, for the fi rst time, his process was used in 
the making of sausages containing fi bers of peanut protein 
isolate.
 In 1956 Boyer returned to America and went 
immediately to Worthington, who had now been thinking 
about taking a license on Boyer’s spinning patent for seven 

years. The fi rst food-grade soy protein isolates were just 
becoming available, so the company bought the patent rights 
for the health food industry and asked Boyer to work with 
them as a consultant. Worthington eventually did more with 
Boyer’s discovery than any company in America.
 After Worthington purchased Boyer’s license (for the 
health food trade), other large food companies followed suit: 
Ralston Purina, General Mills, and Nabisco. General Foods 
developed their own related process. In 1962 Boyer joined 
the research staff of Ralston Purina as a Protein Scientist; he 
worked there until his retirement in 1971, at which time he 
became a Protein Consultant for Miles/Worthington.
 After General Mills took a license on Boyer’s product, 
they built a commercial-sized fi ber spinning plant at Cedar 
Rapids, Iowa, and developed their Bontrae line which 
featured Bac-O’s, a spun fi ber analog resembling cooked 
bacon bits and launched in 1965. The venture was impressive 
in scope and the product was a real sensation, the biggest 
thing that had happened to Boyer’s idea to date. (The product 
is now made with extruded soy fl our.) The whole venture 
had a profound effect on the thinking of other large food 
producing companies concerning soy protein foods. Boyer 
was now spending 50% of his time with Worthington and 
25% each with General Mills and Ralston.
 Boyer’s years of research eventually began to pay off 
in terms of handsome royalties from his patents, of which 
he now had more than thirty, some shared with Ford. These 
lasted until the patent expired in 1971. Now any company 
can use the protein spinning process without having to buy 
a license or pay fees. In 1981 the main American companies 
using spun protein fi bers in foods were Worthington 
Foods, Dawson Mills in Minnesota (which bought General 
Mills’ equipment), Loma Linda Foods in California, and 
Ralston Purina. In Europe there are two companies in the 
Netherlands, one in Denmark (Nutana), and one in Belgium 
using food-grade spun protein fi bers. In Japan, Nisshin Oil 
Mills Ltd. built the fi rst plant to spin edible soy protein fi bers 
in 1968. In 1976 Fuji Purina Protein Ltd., a subsidiary of Fuji 
Oil Co. and Ralston Purina, introduced Fujipur SP-90 spun 
soy protein fi bers.
 Most manufacturers of meat analogs in the U.S. agree 
that the general market has been disappointing, but that the 
idea is simply ahead of its time, which will inevitably come 
as meat prices continue their rapid rise. The vegetarian 
or “motivated” market (and especially the Seventh-day 
Adventist sector) showed a steady increase each year. No 
sales fi gures are available on the total market size.
 When asked in 1980 how he liked the newest 
generation of meat analogs, Boyer replied that he found 
the quality disappointing, since the producers have to make 
compromises in equipment and processing to keep costs 
down. A researcher can get much better textures and fl avors 
in his lab working by hand. Another problem is the subtle 
beany fl avors that result from isolates and from typical 
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defatted soy meal rather than specially defatted soy meal 
that can be made to contain almost no beany fl avor. Boyer 
eats store-bought meat analogs (including bacon bits) from 
time to time but not as a regular part of his diet. He prefers 
Worthington products to Loma Linda. He likes meat, too, 
and also uses tofu quite a bit.
 How about the future? Harkening back to the years of 
his work with Ford, Boyer said in 1981, “We’re at the Model 
T stage right now with analogs. I’m impatient to get to the 
Lincoln Continental stage.” He feels that the products still 
have a very bright future, and that when the price of meats 
rises to 10 or 20% above those of the analogs, sales will start 
a period of steady growth. Address: 632 Edgewater Dr., Apt. 
731, Dunedin, Florida 33528. Phone: 813-734-2415.

1301. Selliers, Francois de. 1981. Soymilk around the world 
(Interview). Conducted by William Shurtleff of Soyfoods 
Center, Oct. 21. 1 p. transcript. [Eng]
• Summary: In Belgium, Van der Moortele makes soymilk 
near Ghent–3,000 liters/hour. Ralston Purina also makes 
soymilk somewhere. John Wilson is Alfa-Laval’s soymilk 
specialist. Suspended vs. clarifi ed soymilk is Alfa-Laval’s 
terminology for whole-bean vs. traditional fi ltered. Alfa-
Laval, which has a patent on suspended soymilk, built a new 
soymilk plant in Malaysia. Kikapoo is a soymilk company in 
Thailand. De Selliers has the names and addresses (which he 
will send) of 3-4 soymilk makers in Thailand, 2 in Belgium, 
and 1 in Malaysia.
 Mr. de Selliers, who knows many people at the 
World Bank, believes it would cost less than $800 million 
to provide soymilk to all the children in the 60 poorest 
countries–those with annual per capita income of less than 
$1,000. In those countries, 70% of the population is in pre-
primary school and 11.25% is in primary school; there are 
81.7 million children in those two categories. One would 
need 21.8 liters per child to feed it 250 cc for 195 days a 
year. The capital cost is about $1,000 million. The World 
Bank would pay for 30% of the milk initially; the local 
government would be the basic buyer. The World Bank could 
pay $50 million easily. Samuel Basta is in the Food and 
Nutrition Dept. of the World Bank.
 The fi rst step for de Selliers is to have the World Bank 
fund a $1.2 million feasibility study, which would use many 
consultants. Then he would raise $250 million and establish 
a soymilk committee. Like so many others he asks “Why 
has the soy bean and soymilk been so slow to catch on in the 
West?”
 In certain regions of Africa, the soybean has been 
cultivated for more than 150 years. Soy dishes such as 
Sumbala, Faros, To, etc. have been introduced.
 Thimonnier makes thick plastic packs (named Doy-
n-pack pouches) like Tetra Pack. Other companies whose 
equipment could be used to package soymilk are DRV and 
PrePac. Get information on co-extrusion of polyethylene 

fi lm. In East Asia the enzyme lactase is mixed with cow’s 
milk to get rid of the lactose; they let it stand for 7 days. 
Address: Chairman, IIDC (International Investment & 
Development Corp.) Belgium, Belgium S.A., Rond-Point de 
l’Etoile 3, Boite 8, B-1050 Brussels, Belgium. Phone: (02) 
640-68 00.

1302. Lima N.V. 1981. Lima natural foods pricelist. Lima 
Foods, Edgar Gevaertdreef 10, B-9830 Sint-Martens-Latem, 
Belgium. 12 p. Catalog. 30 cm. [Eng]
• Summary: Lima has been making organic, unrefi ned 
foods, without additives, for 20 years. Organic quality is 
guaranteed. Contents: Whole cereal grains. Stone-ground 
whole fl ours (incl. soya fl our, 500 gm). Whole pulses (incl. 
soya, and azuki, each 500 gm). Coffee substitutes (incl. 
Yannoh with azuki, Dandelio [dandelion root], roasted 
barley, and chicory). Lima specialties (incl. Kokoh with 
azuki fl our, Seitanpast [Vegetable spread with seitan]). 
Oriental specialties: Tamari-shoyu (from soya and wheat), 
Tamari, Hatcho miso, Barley miso, rice miso, instant 
miso soup (with dried vegetables), Kozou (kuzu), Mebosi 
(umeboshi), Tekka (natural seasoning with miso). Seaweeds. 
Unrefi ned oils. Sea salt. Vegetable protein products: Seitan 
(vegetable protein concentrate, 150 gm jar), Seitan goulash 
(seitan with vegetables), Soya fi ltrate (soyamilk), Tofu 
(curdled soya fi ltrate). Concentrated soups (incl. azuki soup). 
Books (incl. 2 cookbooks by Anette Gevaert). Address: Lima 
Foods, Edgar Gevaertdreef 10, Sint-Martens-Latem 9830, 
Belgium.

1303. DeMaeyer, E.M. 1981. Re: Establishing small plants 
for making soy milk in developing countries. Letter to 
Mr. F. de Selliers de Moranville, Chairman, International 
Investment & Development Corporation, Rind-Point de 
l’Etoile 3, Bte. 8, 1050 Brussels, Belgium, Nov. 16. 2 p. 
Typed, with signature on letterhead.
• Summary: “I refer to your letter of 5 November, 1981, 
and to the meeting which took place in my Offi ce on 13 
November, 1981. I found the documentation you sent me 
in advance of our meeting and your explanations during the 
meeting most interesting and I wish to congratulate you for 
the initiative you have taken.
 “The establishment of small plants for the production 
of soy milk at the local level will certainly provide the 
population of developing countries with a nutritious drink 
that would defi nitely benefi t them. Pre-school and school age 
children should be the main targets of such projects because 
their protein requirements are relatively larger than those of 
other individuals and they are therefore usually in need of 
protein supplementation. Energy intake in these groups may 
also be defi cient and for this reason the production of a full-
fat soy milk would defi nitely be better because of its higher 
energy concentration.
 “WHO, FAO and UNICEF, have been involved in 
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the establishment of small plants (capacity; 1,0OO-2,000 
tons per year) for the production of protein-rich weaning 
foods in developing countries during the last 15 years. 
Some of these projects have more or less failed for various 
reasons, including poor management, lack of local technical 
skills, unsanitary environmental conditions, interruptions 
in the supply of raw materials, and many other reasons. 
On the other hand, some projects have survived and are 
slowly progressing, although they cannot be considered 
as unmitigated successes. This is to say that you should 
be prepared for some diffi culties and even some failures 
in some countries. Finally, I should like to add that the 
product you envisage is by no means a cheap one and that 
its marketing will therefore be reserved to the middle-class, 
unless the government decides to subsidize it or to buy part 
of the production for free distribution to the lower classes of 
the society or to school children.
 “Your project is therefore of great interest to WHO. We 
very much regret that we cannot participate in it or support 
it because of our present fi nancial constraints. We shall, 
nevertheless, be pleased to receive any information that you 
may wish to share with us concerning the progress made in 
its development.” Address: World Health Organization, 1211 
Geneva, Switzerland.

1304. Gevaert, Pierre. 1981. Re: Pioneering production of 
miso and soy sauce in Europe. Letter to William Shurtleff at 
Soyfoods Center, Nov. 19–in reply to inquiry. 1 p.
• Summary: Lima Foods fi rst began commercial production 
of miso and soy sauce in 1959. They stopped in 1966 and 
began again in early 1981 (3-1-81) at Lima Andiran in 
France. They also plan to make shoyu there in early 1982. 
They were the fi rst company in Europe that they know of 
to make these two products. They now make 1,200 kg/
month of barley miso and 800 liters/month of shoyu. All 
ingredients are organically grown. Address: Lima Foods, 
Edgar Gevaertdreef 10, Sint-Martens-Latem 9830, Belgium. 
Phone: 09-52-4176.

1305. Selliers, Francois de. 1981. Re: A program to address 
malnutrition in India. History of soyfoods in Africa. Letter 
to William Shurtleff at Soyfoods Center, Nov. 20–in reply to 
inquiry of Oct. 21. 2 p. Typed, with signature. [Eng]
• Summary: The committee has been formed. “I have 
learned much about malnutrition problems since I have 
visited with you and agree that the short analysis which we 
present in the proposal document would be insuffi cient if 
we were to write a thesis about the subject. However the 
message passes easily despite that weakness as every person 
which I have met is very conscious of the problem.”
 People are suffering, so he will devote his energy to get 
the country survey going and assemble the fi nancing needed 
for its implementation.
 India must be studied as soon as possible, but the extent 

of the study already frightens some potential fi nanciers. 
Moreover, “India is successfully producing soya foods in two 
states.”
 In Zaire, it appears that soybeans foods have been 
consumed for a very long time. They were introduced by 
Catholic missionaries such as the “Pères Blancs d’Afrique” 
and the “Pères de Scheut.” “One of my assistants is 
researching the matter in more depth at the libraries of 
these religious orders. These food products were made 
on a community scale and little factual data seems to be 
available.”
 “An anecdote told to me by telephone by Father Rosman 
from the order of the Pères Blancs”: “In the early 1930s, 
Monseigneur Mathysse, Bishop of Bunia in the Ituri region 
[in northeastern Zaire] organized the production of soya 
milk for distribution by one or several dispensaries under his 
rule and the children which would come to receive the milk 
would ask if they could have some ‘Monseigneur milk.’”
 “Sumbala, Faros and To are a sort of porridge produced 
in Upper Volta [later Burkina Faso] with crushed soybeans, 
water and fl avors. I am also investigating further the origin.” 
Address: Chairman, IIDC (International Investment & 
Development Corp.) Belgium, Belgium S.A., Rond-Point de 
l’Etoile 3, Boite 8, B-1050 Brussels, Belgium. Phone: (02) 
640-68 00.

1306. Selliers, Francois de. 1981. A solution to malnutrition. 
Committee for the Promotion of Soya Milk Manufacturing 
in Low Income Countries, Comsoy. 45 p. Nov. Unpublished 
manuscript. [200+ ref]
• Summary: This report contains numerous parts. However, 
Annex 3, dated Oct. 1981 and titled “Summary–Soyamilk: 
Solution to Malnutrition,” the heart of the report, has the 
following contents: 1. Malnutrition. 2. Human nutritive food 
requirements. 3. Vegetable substitution to animal foods. 4. 
Soybean: introduction and uses. 5. Soya: source of nutritive 
food. 6. Soya milk. 7. Soya milk: source of a balanced 
diet. 8. Soya milk production process. 9. Conservation 
and packing problems. 10. Investment, economic data. 
11. Packing costs per liter for 5,000 litre/hour production 
capacity. 12. Cost of one liter of soya milk. 13. Estimated 
production costs of soya milk in developing countries. 
Exhibits. Address: Chairman, IIDC (International Investment 
& Development Corp.) Belgium, Belgium S.A., Rond-Point 
de l’Etoile 3, Boite 8, B-1050 Brussels, Belgium. Phone: 
(02) 640-68 00.

1307. Selliers, Francois de. 1981. Proposal for the fi nancing 
of a systematic implementation of soya milk plants in the 
world. Brussels, Belgium: International Investment and 
Development Corp. 20 p. Nov. Unpublished manuscript.
• Summary: This study, which is also said to be authored 
by the “Committee for the Promotion of Soya Milk 
Manufacturing in Low Income Countries ‘Comsoy,’” 
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consists of several parts. (1) Proposal–11 pages, dated 
Oct. 1981. (2) Soja bean milk: Presentation for the state 
of Kenya–2 pages, dated 14 Dec. 1981. (3) Members 
of the Committee: Eleven who have formally accepted 
membership, one who has accepted membership in principle, 
and six who are being invited–1 page, dated 4 Nov. 1981. 
(4) Memorandum to members of Comsoy: Meetings of Mr. 
Deselliers; trips to the United States, October 4 to 8 and Oct. 
17 to 29, 1981. Discusses persons met on the trip incl. at the 
IFC (International Finance Corporation), the World Bank, 
A.I.D., U.S. Department of Agriculture, UNICEF, Bristol-
Myers Company, Archer Daniels Midland Co., Appropriate 
Technology–6 pages, dated 5 Nov. 1981. Address: Chairman, 
IIDC (International Investment & Development Corp.) 
Belgium, Belgium S.A., Rond-Point de l’Etoile 3, Boite 8, 
B-1050 Brussels, Belgium. Phone: (02) 640-68 00.

1308. Selliers, Francois de. 1981. [History of] Soya bean in 
Africa. Unpublished manuscript. 5 p. Dec. 28. Unpublished 
manuscript. [11 ref. Eng]
• Summary: A brief history of soybeans in Africa from 1903, 
with emphasis on the Belgian Congo, Rwanda, and Burundi. 
The information is summarized from 11 French-language 
documents, many of them hard to obtain.
 In 1962-63, after a tribal war in Kasai, Belgian Congo, 
had destroyed most of the crops, Belgian scientists and 
missionaries studied the daily food rations of the local 
natives, fi nding them to be low in fat. It took 3 years to 
convince the local population to cultivate soybeans and 9 
years to convince them to eat soy products. Soya was used 
as a partial substitute for corn in the preparation of “Bidia,” 
a kind of bread made of tapioca, sorghum, and corn fl ours; 
25% of the corn fl our was replaced by full-fat soya fl our to 
increase the fat content of native diets. At the same time, 
mothers were taught how to prepare milk soup from corn, 
soya, sugar and banana to fed their infants. The enriched 
Bidia and milk soup became the key factors which gave the 
impulse to develop soybean cultivation in Kasai, Burundi, 
and Rwanda.
 In 1969, statistics from Rwanda mentioned for the 
fi rst time that 550 hectares of tillable land were planted to 
soybeans. But the real boom came in 1972 when a Belgian 
priest, associated with a professor, “decided to set up a 
bakery to produce cookies made of tapioca, corn and soya 
fl ours, chemical yeasts and peanuts. They bought an oven 
from the American Army surplus to bake 50,000 cookies 
per day. Each cookie weighed 50 grams and had a protein 
content of 20%. They were distributed to schools, hospitals 
and missions. The production increased rapidly to 75,000 
units. The production which was not distributed for free, 
was sold at production cost. Soya cultivation in Rwanda 
increased from 1,400 hectares in 1972 to about 6,000 
hectares in 1977.
 “In 1974, the success of the fi rst trial was such that the 

diocese of Lumumbashi and other missions decided to set 
up their own fl our milling operation and to teach the local 
population to cultivate soya for their own consumption.
 “In 1975, the Rubona center [in Burundi] had tested 336 
species of soybean. The ‘Palmetto’ variety originating in 
Columbia was the most popular in Rwanda and Burundi...
 “In 1978, the path for extensive and intensive cultivation 
of soya was paved. Unfortunately, those efforts and 
successful experiments have been partially ruined when it 
has been decided to nationalize most of the trade sector. 
The destruction of the means of distribution lead to the 
situation that the farmers had unsaleable crops and gradually 
abandoned soya cultivation.” Address: Chairman, IIDC 
(International Investment & Development Corp.) Belgium, 
Belgium S.A., Rond-Point de l’Etoile 3, Boite 8, B-1050 
Brussels, Belgium. Phone: (02) 640-68 00.

1309. SoyaScan Notes. 1981. Chronology of soybeans, 
soyfoods and natural foods in the United States 1981 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. Soyfoods magazine issue No. 4 published. 
Silver cover. 10,000 copies published. Steve Fiering loans 
SANA money for mailing it and agrees to make a loan for a 
test mailing.
 Jan. Union activity begins at New England Soy Dairy.
 Jan. Boxed tofu (1 lb. vacuum packed in a box with 
a window) fi rst made by Zakhi Soyfoods in Fort Wayne, 
Indiana. This important innovation of packaging tofu in a 
box was later employed by New England Soy Dairy (1982), 
Quong Hop & Co. (1983), Swan Gardens (1983), and White 
Wave (1985).
 Jan. Hain Food Co. starts nationwide color ads for 
Natural Onion and Jalapeno (Soy) Bean Dips.
 Jan. Travis Burgeson of Pacifi c Tempeh near San 
Francisco, CA, introduces the world’s fi rst commercial 
tempeh burger.
 Jan. Paul’s Tofu & Tempeh, the fi rst European tempeh 
company in Europe outside of the Netherlands, opens in 
England.
 Jan 20. Ronald Reagan inaugurated as president of 
the United States. His Secretary of Agriculture is John R. 
Block. The regulatory climate in Washington begins to shift 
toward less federal regulation and more encouragement 
for industries to regulate themselves. The Republican 
administration favors free-market policies with less 
government regulation and involvement.
 Jan. 23. Legume, run by Gary and Chandri Barat, is 
incorporated in New York, then that month moves to Verona, 
New Jersey.
 Feb. 2. Island Spring in Washington becomes America’s 
fi rst unionized tofu plant.
 Feb. San-Jirushi International starts its fi rst major 
American ad campaign using the slogan “San-J is the real 
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tamari.” The full-color, full-page national ads aim to clarify 
the confusion between tamari and shoyu created by the 
macrobiotic movement.
 Feb. Soyfoods Unlimited tempeh plant starts operation 
in San Francisco area. It is the most modern U.S. tempeh 
plant, although output is small.
 Feb. Vitasoy soymilk and Morinaga tofu start to be 
imported and sold in the USA from Hong Kong and Japan 
respectively, immediately after the FDA lifts its ban on 
aseptic Tetra Pak type cartons. Morinaga tofu was sold by 
Beech Nut California Corporation, a joint venture with 
Beech Nuts Food Corp., established in 1977 in San Jose, 
California.
 Feb. “Soyfoods Catching On” by Judith Brown 
published in USDA National Food Review. About tofu and 
tempeh.
 Feb. Many tempeh plants switch to using GEM cultures 
tempeh starter.
 March 1. Svadesha Pfl anzen-Feinkost, West Germany’s 
fi rst commercial tofu company, starts production. Founded 
by Swami Anand Svadesha (Rudiger Urban) in Fuerth im 
Wald.
 March. Institute of Food Technologists meeting at New 
England Soy Dairy. Tour, dinner, and speeches.
 March. Richard Leviton on National Public Radio’s “All 
Things Considered” talks for 10 minutes about soyfoods to 2 
million people.
 March. The Book of Miso, by Shurtleff and Aoyagi 
published by Ballantine Books in a mass market paperback 
edition.
 April. USDA decides to establish tofu standards, then 
announce them in the Federal Register, but this plan is 
dropped in September, amid controversy over changes in the 
School Lunch Program.
 April. Dr. Cook at Kansas State University publishes 
a paper on the possible inhibitory effects of soy proteins 
on nonheme iron absorption in humans. USDA becomes 
concerned.
 April. Tofu at Center Stage, by Gary Landgrebe 
published by Fresh Press. First tofu cookbook containing 
many recipes calling for use of meat.
 April. Bean Machines introduces new sanitary 
disintegrators/ grinders for tofu and soymilk production.
 April. “The Miso-Master’s Apprentice,” by John 
Belleme published in East West Journal.
 May. “The Amazing Tofumobile,” by Janice Fillip, about 
Wildwood Natural Foods, published in East West Journal. 
Revival of interest in small tofu shops in areas where there is 
a high density of interest and high food consciousness, and 
rediscovery of soyfoods craftsmanship.
 May. Tofu Boken by Ted Nordquist and Tim Ohlund 
published by Aros Sojaprodukter in Sweden. Europe’s fi rst 
book on tofu.
 June. Tofu Fever in New York, by Megan B. Murray 

notes that David Mintz is making 275 gallons of tofu ice 
cream a week. This is the earliest known publication on his 
work with soy ice cream. He had been making it for 3-4 
months.
 June. “Surprise, It’s Soy” by Barbara Bassett published 
in Bestways.
 June. FIND/SVP survey of the U.S. tofu industry and 
tofu consumer survey published. 33% of respondents in 
major metropolitan areas were aware of tofu and 10% had 
purchased it. Predicts market will grow 32% a year for the 
next 6 years... an over-optimistic prediction.
 June 29. “Trader Vic Bergeron Offers Timely Tips for 
Tofu” by Rose Dosti published in Los Angeles Times.
 July. Soyfoods magazine is incorporated by Richard 
Leviton, and offers stock.
 July 8-12. Fourth Annual Soycrafters Convention at 
Colorado State University. 240 people from 18 nations 
attend, 210 pay. First National Tofu Cheesecake Bakeoff and 
Soyfoods Equipment / Supplies Expo in the western world.
 July. Mary Tolan selected Registered Young Dietitian 
of the Year by the American Dietetic Association. Invited 
to present speech on “Tofu–Food of the Future” at ADA 
convention in Philadelphia.
 July. Tofu Cookbook, by Sally Sheppard published by 
Jack’s Beanstalk.
 July. “Soybean Ice Creams: Getting your Licks In” by 
Richard Leviton published in Vegetarian Times.
 July. Soyfoods Center is working to build the world’s 
largest library of documents on soyfoods, each with a 
bibliographic card, fi led by author. Also building a large 
library of color slides on soyfoods.
 Aug. “Tofu, Tofu Everywhere,” by Karen Dukess 
published in The New York Times’ Business section.
 Aug. “Soyfoods: The Future Is Here but Are You Ready” 
by Alan Richman published by Health Foods Business as a 
cover story.
 Aug. 12. “Soy Foods: Versatile, Cheap and on the Rise” 
by Lorna Sass, and “A Source of Quality Protein” by Jane 
Brody published in The New York Times, and syndicated 
nationwide.
 Aug. “My Favorite Tempeh Recipes” by Aveline Kushi 
published in East West Journal.
 Aug. Delights of Tofu, by Fox, O’Connor and Timmins 
published by New England Soy Dairy.
 Aug. Das Tofu Book, by Shurtleff and Aoyagi published 
in Germany by Ahorn Verlag.
 Sept. “Soyfoods Report” published by Natural Food 
Merchandiser.
 Sept. Home Soyfood Equipment, by Ray Wolf published 
by Rodale Press.
 Sept. 13. At SANA Board of Directors Meeting held 
near San Francisco, the Soycrafters Association of North 
America has its name changed to Soyfoods Association of 
North America to broaden scope and support base.
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 Sept. SANA and The Soyfoods Center do a major press 
release on soyfoods production and consumption in America 
to 250 key media. Many magazines publish this report and 
conduct radio interviews.
 Sept. Okita Enterprises takes 22 tofu and bean sprout 
makers to Japan for a 10-day tour. SANA executives Richard 
Leviton and Luke Lukoskie make important contacts with 
Japanese tofu trade offi cials and publications.
 Sept. USDA publishes tofu regulations in the Federal 
Register, then withdraws entire school lunch revisions and 
revokes permission given to the Santa Cruz (Calif.) school 
system to use tofu in school lunches.
 Sept. Dr. Hirayama of the National Cancer Center in 
Japan announces that miso soup is effective in combating 
stomach cancer and stroke.
 Oct. “Things Go Better With Soyburgers: The New All-
American Food” by Richard Leviton published in East West 
Journal as a cover story.
 Oct. Cook with Tofu, by Christina Clarke published by 
Avon Books in mass market edition.
 Oct. John Belleme’s American Miso Corp. begins miso 
production in North Carolina.
 Oct. Workers at Hinode Tofu Co. in Los Angeles go on 
strike for 2 weeks.
 Oct. Nasoya Tofu Cookbook, published by Nasoya 
Foods.
 Oct. O Livro da Soja, by Jane Cadwell published in 
Brazil by Editora Ground. One of the country’s fi rst books on 
soyfoods.
 Nov. 10. Erewhon, America’s natural foods pioneer, 
fi les for Chapter 11 reorganization under the U.S. bankruptcy 
laws. On 2 April 1982 Erewhon is sold to Nature Food 
Centers.
 Nov. Autumn Press, publisher of The Book of Tofu, 
original edition, fi les for Chapter 11 bankruptcy.
 Nov. New England Soy Dairy announces 28-Day Self 
Life Advantage Pasteurized Tofu in a 2/3 page ad in Natural 
Foods Merchandiser.
 Nov. Soyfoods Unlimited advertises tempeh burgers in 
Natural Foods Merchandiser.
 Nov. The Ministry of Agriculture and Forestry in Japan 
announces a Japanese Agricultural Standard (JAS) for 
soymilk. The soymilk boom in Japan starts.
 Dec. Juel Andersen’s Tofu Kitchen published by Bantam 
Books in mass- market paperback.
 Dec. “World’s Best Tofu Cheesecake” by Richard 
Leviton published in Vegetarian Times.
 Dec. Food Protein Council, a trade association, changes 
its name to Soy Protein Council, since all of its members 
make only soy protein products.
 Dec. La Soya y Sus Derivados (Tofu, Tempeh, Miso), by 
Shurtleff and Aoyagi published by Quadernos de Natura in 
Mexico.
 Dec. The Tofu-Miso High Effi ciency Diet, by Yoshiaki 

Omura M.D. published by Arco Publ.
 Dec. Cooking with Tofu. by Mary Anna DuSablon 
published by Garden Way.
 Dec. There are now 158 tofu manufacturers and 41 
tempeh manufactures in the USA.
 Dec. The Farm Vegetarian Cookbook published as Soja 
Total in German.
 * Global economic activity is shifting from the Atlantic 
to the Pacifi c. In 1981 Asia passed Europe to become the 
largest market for U.S. agricultural products. In fi scal 1981 
Japan bought $6,700 million worth of U.S. farm products.
 * Soybean breeders, which have formerly focused their 
research efforts on increasing quantity (yield) of soybeans, 
now start to give more attention to quality (composition). 
Increasing total protein, methionine, and oil, and decreasing 
linolenic acid and antinutritional factors are priorities.
 * U.S. soybean exports reach their peak this year of 25 
million metric tons (tonnes). By 1987 they have fallen to 18 
million tonnes, a 28% drop, due largely to competition from 
Brazil and Argentina, and to foreign subsidies. The market 
changes from a seller’s to a buyer’s market.

1310. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  De Morgenstond.
Manufacturer’s Address:  Kreilen 3, 9243 WC, Bakkeveen, 
Netherlands.  Phone: 051-696-51.
Date of Introduction:  1981 December.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Dec. 8. Owner: Wout 
Gerritsma. Letter from Sjon Welters. 1982. April 16. De 
Morgenstond is a small tofu shop at Keilen 3 in Bakkeveen. 
Shurtleff & Aoyagi. 1982. Soyfoods Industry: Directory & 
Databook. p. 3. Wout Gerritsma is contact person.

1311. Selliers, Francois de. 1981. Report concerning his 
activity with soya milk, some correspondence, and a revised 
Comsoy fi le. Brussels, Belgium: International Investment 
and Development Corp. 15 p. Nov. Unpublished manuscript.
• Summary: Dr. de Selliers is working at the highest levels to 
try to raise interest in and funds for establishing a network of 
soymilk factories in developing countries. Contents: Letter 
to Sheikh Ahmed Zaki Yamani, Minister of Petroleum and 
Mineral Resources, Riyadh, Saudi Arabia (Nov. 12, 2 p.). 
Letter to Dr. A.W. Clausen, President, The World Bank, 
1818 H Street N.W., Washington, DC 20433 USA (Nov. 10, 
3 p.). Reply from Clausen (Dec. 8, 1 p.). Letter from Dr. 
Vernon R. Young, Ph.D., Prof. of Nutritional Biochemistry, 
Massachusetts Institute of Technology, Laboratory of Human 
Nutrition, 18 Vasser St., Cambridge, Massachusetts 02139 
(Dec. 4, 1 p.). Reply to Young (Dec. 18, 4 p.). Letter to 
His Excellency Mr. W.E. Mwangale, Minister of Tourism, 
Nairobi, Kenya (Dec. 14, 1 p.).
 Activity Report of Dr. de Selliers’ international travels 
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(Dec. 18, 2 p.). Address: Chairman, IIDC (International 
Investment & Development Corp.) Belgium, Belgium S.A., 
Rond-Point de l’Etoile 3, Boite 8, B-1050 Brussels, Belgium. 
Phone: (02) 640-68 00.

1312. Ginjaar, L. 1981. Toestemming voor broodbereiders 
om gebruik te maken van sojaprodukten [Permission 
for bread makers in order to make use of soy products]. 
Nederlandse Staatcourant No. 152. [Dut]*

1313. Product Name:  Granose Soya Dessert (Vanilla, 
Chocolate, Strawberry, or Banana).
Manufacturer’s Name:  Granose Foods Ltd. (Marketer). 
Made in Germany by DE-VAU-GE.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1981.
New Product–Documentation:  Lindner. 1987. The World 
Soymilk Market.
 Form fi lled out by Granose Foods Ltd. 1990. June 
13. States that the product, made by DE-VAU-GE, was 
introduced in 1981 in Vanilla, Chocolate, Strawberry, and 
Banana fl avors. The desserts were made by Alpro in Feb. 
1984.
 Form fi lled out by Philippe Vandemoortele of Alpro. 
1991. Sept. 4. The desserts were fi rst made for Granose by 
Alpro in Feb. 1984 in Vanilla and Chocolate fl avors.

1314. Product Name:  [Seitan Schnitzel].
Foreign Name:  Seitan Schnitzel.
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.
Date of Introduction:  1981.
Wt/Vol., Packaging, Price:  Fresh.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (fax) from Jos van 
de Ponseele and Magda Verfaillie of Mycelia b.v.b.a. in 
Gent, Belgium, in response to an inquiry. 1992. July 6. This 
product was introduced in 1981 as a fresh product.

1315. Product Name:  [Seitan, and Seitan Goulash].
Foreign Name:  Seitan, Seitan Goulash.
Manufacturer’s Name:  Lima Foods (Marketer-
Distributor). Made in Belgium by Jonathan P.V.B.A.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1981.
Ingredients:  11/91. Water, wheat*, soya*, tamari 
(soyasauce), kombu (seaweed), herbs. * = Organically 
grown.
Wt/Vol., Packaging, Price:  300 gm (10.5 oz) glass jar. 
Retails for $7.65 (11/91, California).
How Stored:  Shelf stable; refrigerate after opening.

Nutrition:  15.7% vegetable protein.
New Product–Documentation:  Lima N.V. 1981. Oct. Lima 
Natural Foods Pricelist. Vegetable protein products: Seitan 
(vegetable protein concentrate, 150 gm jar), Seitan goulash 
(seitan with vegetables).
 Product with Label purchased from Berkeley Natural 
Grocery Co., California. 1991. Nov. 24. Made in Belgium. 
Imported in USA by Eden Foods. Label: 10 by 2.75 inches. 
Gummed paper. Red, dark brown, and yellow on tan. 
Illustration of yellow ears of wheat. “Vegetable protein 
preparation. Basic price: 34 German marks per kg. Use in 
soups together with cooked or stewed vegetables, in salads, 
on wholemeal bread, or simply fried in the pan. Use the 
cooking water to make a soup or sauce.” Nature et Progres 
organic certifi cation symbol. Note the high price.
 Talk with then letter from Mark Callebert from Lima 
Foods of Belgium. 1992. April 23 and June 19. Jonathan 
P.V.B.A. started to make seitan in 1978. Not long thereafter, 
Lima contacted Jonathan in Belgium concerning seitan. In 
1981, Lima began buying seitan from Jonathan, and selling 
it in bottles under the Lima brand. Mark started to work for 
Lima Foods on 1 Sept. 1975 and was working at Lima when 
Lima began selling the seitan made by Jonathan.
 Lima acquired Jonathan P.V.B.A. on 22 April 1989. 
Today Jonathan still makes seitan (and tofu) at a plant 
in Kapellen, a small village near Antwerp in Belgium. 
The address is Antwerpsesteenweg 336, 2080–Kapellen, 
Belgium. Phone: 03/664.58.48.
 Leafl et (printed with black ink on pink paper, 8½ x 11 
inches) sent by Patricia Smith from Natural Products Expo 
West. 1999. March. “Product Data sheet: Organic Gourmet 
Seitan.” Distributed in the USA by Ecover Inc.

1316. Product Name:  [Manna Tofu-Based Spreads 
(Natural, Dill, Sandwich), and Soyanaise (Imitation 
Mayonnaise)].
Foreign Name:  Manna Tofu Spreads (Naturel), Soyanaise.
Manufacturer’s Name:  Stichting Natuurvoeding 
Amsterdam. Renamed Manna Natuurvoeding B.V. in 1982.
Manufacturer’s Address:  Meeuwenlaan 70, 1021JK, 
Amsterdam, The Netherlands.
Date of Introduction:  1981.
Ingredients:  Naturel: Manna’s tofu-soycheese (sojakaas)*, 
unrefi ned cold-pressed vegetable oil, grain [corn] syrup 
(graanstroop), demeter-apple cider vinegar*, ume (Japanese 
plum) paste, mustard, white seasalt, guar vegetable binder. 
* = van biologische grondstoffen of teelt = from organically 
grown raw materials or agriculture.
Wt/Vol., Packaging, Price:  215 gm glass jar.
How Stored:  Shelf stable.
New Product–Documentation:  Letter from Sjon Welters. 
1982. April 16. “Manna started this month to market 
tofu spreads, which are a great success right now. It lasts 
for at least 3 months refrigerated, with no chemicals or 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   507

© Copyright Soyinfo Center 2015

artifi cial additives.” Richard Leviton. 1983. Trip to Europe 
with American Soybean Assoc. Oct/Nov. Unpublished 
manuscript. p. 25. “Manna started to make tofu spreads in 
1981. They are now made in a Hobart blender. 200 kg/week 
of tofu is used to make 1,000 x 250 gm bottles of spreads. 
Some are pasteurized at 85ºC and some sterilized at 100ºC. 
The fl avor of the spreads is lost at temperatures higher than 
85ºC. The Manna spreads are 3.45 guilders per 45 gm jar 
for 3 fl avors. The natural spread contains tofu, unrefi ned 
oil, miso, apple vinegar, corn syrup, sea salt, guar.” Soya 
Bluebook. 1987. p. 100. Label. 16.5 cm by 3.5 cm.

1317. Product Name:  [Tofurin Tofu Cheese (With Miso)].
Foreign Name:  Tofurin.
Manufacturer’s Name:  Stichting Natuurvoeding 
Amsterdam. Renamed Manna Natuurvoeding B.V. in 1982.
Manufacturer’s Address:  Meeuwenlaan 70, 1021JK, 
Amsterdam, The Netherlands.
Date of Introduction:  1981.
Ingredients:  Tofu, miso.
New Product–Documentation:  Richard Leviton. 1983. 
Trip to Europe with American Soybean Assoc. Oct/Nov. 
Unpublished manuscript. p. 25. “Tofurin tastes like cheese. 
It is tofu fermented with miso, then sterilized at 100ºC for 
1 hour.” Letter from Sjon Welters. 1989. July 24. Tofurin 
was developed by Sjon Welters for Manna and introduced 
together with Manna’s tofu spreads [in 1981], in the same 
size glass jar. It was not really fermented, just tofu mixed 
with miso.
 Manna Bulletin. 1983. 5(4):1. June. The price of Tofurin 
has been reduced from 3.90 to 3.45 guilders.

1318. Francke, A. 1981. Plant proteins, the European 
experience. In: D.W. Stanley, E.D. Murray, and D.H. Lees, 
eds. 1981. Utilization of Protein Resources. Westport, CT: 
Food & Nutrition Press, Inc. 403 p. See p. 362-69. Chap. 19.
• Summary: Contents: Introduction. Vegetable protein 
sources. Production technology–soy. Application 
technology–soy. Market situation. Consumer acceptance. 
Legal acceptance. Conclusions.
 “Unilever has played an active role in both the 
production and application of soy protein materials... In 
Europe the major source for the production of vegetable 
protein for human consumption is still the soybean...
 “Production of soy protein materials in Western Europe 
is concentrated in Denmark, The Netherlands and the United 
Kingdom. France and West Germany produce only small 
amounts... Some producers are U.S. fi rms (e.g. Cargill, 
ADM) or their European subsidiaries; others are European 
companies. Typical European producers are Aarhus 
Oliefabriek (Denmark), Unimills (The Netherlands), Spillers 
and British Soya Products (United Kingdom) and Edelsoy 
[Edelsoya?] (West Germany)...
 “Typical European producers of isolates are 

Oppenheimer (England) and Edelsoy (West Germany). 
Fibre spinning is still being studied, e.g. by Rhône Poulenc, 
France, although it has not made a real break-through. The 
protein department of Courtaulds (United Kingdom) who 
until recently, was the sole European manufacturer and 
supplier of spun soy fi bres has been taken over by Mars...
 “The whole current range of soy protein materials is 
being used in Europe. The best information is available for 
the United Kingdom. There, in 1972, 90% of the 45,000 tons 
of soy food ingredients used was accounted for by full-fat 
fl our in bakery products and, to a lesser extent, in baby and 
health foods. Only 2,000 tons of soy materials, textured and 
non-textured fl ours and isolates, were used in meat products, 
mainly in institutional feeding and in the catering sector. 
This amount has increased to 5,000 tons in 1975. In 1977, 
the total consumption of soy materials amounted to 50,000 
tons; thus no great change had occurred.” Address: Unilever 
Research Duiven, Zevenaar, The Netherlands.

1319. Ko Swan Djien. 1981. Fermented foods of Indonesia 
except those based on soybeans. Advances in Biotechnology 
2:525-30. [37 ref]
• Summary: Foods discussed include oncom [ontjom, 
onchom] (chiefl y made of peanut presscake fermented 
with Neurospora species of molds), tempe bongkrek (made 
from coconut presscake obtained from coconut-oil factories 
where oil is pressed from copra, or from partly defatted 
coconut residue which is left when shredded coconut 
meat is extracted with water to obtain coconut milk for 
preparing dishes for family consumption; also discusses 
bongkrek poisoning and its history in Indonesia), tapé, and 
dagé. Address: Dep. of Food Science, Agricultural Univ., 
Wageningen, The Netherlands.

1320. Mathur, Murli Manohar. 1981. The vanaspati industry 
in India. New Delhi, India: Concept Publishing Co. 157 p. 
Index. 23 cm. [213* ref]
• Summary: Contents: Preface. Acknowledgements. List of 
tables. 1. Introduction. 2. Story of margarine. 3. Location of 
vanaspati industry [factories]. 4. Manufacture of vanaspati. 
5. Vanaspati: Production and consumption. 6. Capital 
management and labour. 7. Economics of the industry. 8. 
Vanaspati and consumer. 9. Colouring of vanaspati. 10. 
Government and the industry. 11. Problems and conclusions.
 This work was originally completed in 1971 as a 
doctoral dissertation. The vanaspati industry was established 
in India during the British rule despite the fact that the 
British were opposed to any development of the country, 
especially industrial development. Today, Indians prefer 
butter to margarine because of the strong belief that 
margarine is prepared from animal fats; even though this is 
not true, because of strong religious sentiments, this does not 
suit most Indians who are vegetarians. In India, the product, 
made from hydrogenated vegetable oils, is now widely 
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known as “vanaspati ghee.”
 During the early 1930s a scarcity of ghee began to be 
felt in India. The fi rst vanaspati sold in India was imported 
from Holland. Its good taste and low price soon made it 
very popular among the Indian masses. Since India was 
the principal supplier of edible oils to Europe countries 
that made margarine, the British rulers considered it more 
economical to establish a vanaspati factory in India instead 
of exporting vegetable oils and oilseeds, then importing 
the processed oils back to India from the same countries. 
Thus in 1930, in the midst of the Great Depression, the 
fi rst two vanaspati factories were started in India. The fi rst 
was established by the Indian Vegetable Products Co., Ltd, 
Bombay, with a capacity of 300 tons/year of vanaspati. It 
was soon followed by the Ganesh Flour Mill Ltd., Lyallpur 
(now in Pakistan), with the much larger capacity of 10,000 
tons. As production in India increased, imports declined–
aided by the fact that the Indian government soon imposed 
a heavy import duty on vanaspati. Sales rose from 18,000 
tons in 1935 to 137,000 tons in 1946. In 1939 the Vanaspati 
Manufacturers’ Association of India was established. In 
1943 the fi rst price controls on vanaspati were imposed by 
the government of India. In 1946 Mahatma Gandhi strongly 
opposed the growth of the vanaspati industry because he 
believed it adversely affected the rural economy. In 1951, at 
the beginning of India’s First Five Year Plan, 49 vanaspati 
factories were in production and ten more were under 
construction.
 In Chapter 4, “Manufacture of vanaspati,” the section 
titled “Soyabean oil” (p. 51-52) notes that soyabean oil fi rst 
appeared in India on a large scale because of imports from 
the USA. During 1964 plans were made to import 75,000 
tonnes (metric tons) of soyabean and cottonseed oil from 
the USA under PL 480. In 1965 the Indian government 
imported 150,000 tonnes of soyabean oil from the USA 
(again under PL 480) to help the vanaspati industry avoid a 
shortage of raw materials which could have caused a crisis. 
“In India soyabean oil has yet to be produced for commercial 
purposes.”
 The cost of processing soyabean oil for vanaspati is 
higher than for other oilseeds and it takes longer to refi ne. 
Moreover, the supply is uncertain (p. 107-08).
 Encouraged by the realization that soyabean oil could 
be used to make vanaspati, the Indian government took 
steps to encourage domestic soyabean cultivation. By 1958 
the soyabean was being cultivated in various parts of the 
country, and the total area under cultivation was 43,000 acres 
(p. 123-24).
 Also discusses groundnut oil and sesame oil. Address: 
New Delhi, India.

1321. Renzenbrink, Udo; Engelsman, Adriaan den; 
Renzenbrink, Elsbeth. 1981. De sojaboon: ook voor ons een 
goede voeding? [The soybean: Is it a good food for us?]. 

Zeist, Netherlands: Uitgeverij Vrij Geestesleven. 46 p. Illust. 
by Elsbeth Renzenbrink. 20 cm. [6 ref. Dut]*
• Summary: This book for primary school children presents 
an anthroposophic [Rudolf Steiner] viewpoint on soybeans, 
arguing that they are not suited for human food. They are 
too close to the animal kingdom and their composition is 
too close to that of human blood. The fl owers turn away 
from the sun. The plant and pods are hairy, like animals. The 
anthroposophic diet includes fl esh foods and dairy products, 
as long as they are raised according to anthroposophic 
guidelines. Another Dutch-language edition of this book was 
published in 1981 in cooperation with Akwarius in Almere, 
Netherlands. A Norwegian edition was also published. 
Address: Zeist, Netherlands.

1322. Sair, R.A. 1981. Marketing plant protein in Europe. 
In: D.W. Stanley, E.D. Murray, and D.H. Lees, eds. 1981. 
Utilization of Protein Resources. Westport, CT: Food & 
Nutrition Press, Inc. 403 p. See p. 391-98. Chap. 22.
• Summary: Contents: Introduction. Unrealized expectations 
for vegetable proteins (due to): Social habits, health, attitudes 
of food processors, attitudes of protein processors, legislation 
of protein products, revised marketing goals. Case history 
I–A commercial canned product (made by Cadbury in the 
UK; test marketing began in Jan. 1976). Case history II–Soy 
concentrates and isolates as ingredients (in meat products 
made by Griffi th Labs). Conclusion.
 “In the U.K. it was forecast that the use of vegetable 
proteins would increase from 1500 tons in 1972 to 60,000 
tons in 1980. More recent fi gures (1976) suggested U.K. 
production of textured vegetable protein of 6,000 to 
8,000 tons increasing to 30,000 tons by 1981 and a total 
consumption of all protein in the EEC of 23,000 to 32,000 
tons with vegetable proteins representing 4,500 to 5,000 
tons. New factories were built, marketing programs launched 
and research programs initiated; in short, the Western world 
mobilized its resources to cope with the expected demand for 
vegetable proteins. Europe generally followed the optimism 
concerning new proteins...
 “It is now 1979 and, theoretically, the world should be 
in the midst of a protein revolution. Obviously, the forecasts 
made earlier this decade did not materialize. In retrospect, 
there appears to be several reasons why Europe has not met 
these expectations... Soy protein was perceived as imitation 
meat, inferior nutritionally and used only to feed school 
children...
 “It became obvious in 1975-76 that the forecasts made 
previously for soy sales in Europe were not accurate. This 
forced a reexamination of marketing goals. Tariffs were 
a problem since the tariff on concentrates is higher than 
the tariff on isolates (20% versus 8%) and this made the 
competition of U.S. concentrates against isolates produced in 
Europe more diffi cult.”
 On page 397, black-and-white photos show the labels of 
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12 products that contain soy introduced in the UK: Cadbury’s 
Soya Choice (mince or casserole chunks). Danoxa Hot Dog 
Sausages or Kesp Pie Filling with Kidney (made in Holland). 
Clover Beef Steak & Kidney. Brooke Bond Oxo Soya 
Mince (in Bolognese sauce with onion, or in mild beef-curry 
sauce). Crosse & Blackwell Mince Savour. Sainsbury’s Soya 
Granules. Batchelors chopped and shaped Stewed Steak & 
Onions (Pie Filling). Birds Eye 4 Beef Burgers (Contain at 
least 80% beef with onion). Findus 4 Crispy Pancakes with 
Minced Beef Filling. Address: Vice-President–Technical, 
International Operations, Griffi th Laboratories, Alsip, 
Illinois.

1323. Shurtleff, William; Aoyagi, Akiko. 1981. Wat is miso? 
Nederlandse bewerking: Robby de Nies & Sjon Welters 
[What is miso? Translated into Dutch by Robby de Nies and 
Sjon Welters]. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549 USA. 16 p. [3 ref. Dut]
• Summary: Contents: Introduction. Delightfully varied; 
highly versatile. A nutritional treasure trove. The varieties of 
miso (including a full-page table). The preparation of miso. 
Traditional natural miso and quick modern miso. A brief 
history of miso. Buying, storing, and using miso. Miso in 
Japan. Traditional Japanese miso shops and modern factories. 
Making miso at home. Favorite miso recipes (17 recipes). 
Address: Authors: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. De Nies: c/o Tenmi, Sakuragaoka 4-3, 
Shibuya-ku, Tokyo, Japan. Welters: c/o Manna Natuurlijke 
Levensmiddeln, Meeuwenlaan 70, 1021 JK Amsterdam, 
Netherlands.

1324. Shurtleff, William; Aoyagi, Akiko. 1981. Wat is tofu? 
Nederlandse bewerking: Robby de Nies [What is tofu? 
Translated into Dutch by Robby de Nies]. Soyfoods Center, 
P.O. Box 234, Lafayette, CA 94549 USA. 13 p. [1 ref. Dut]
• Summary: Contents: Introduction. A family of distinctively 
varied foods. A storehouse of high-quality protein. Low in 
saturated fats: free of cholesterol; an ideal diet food. Natural 
backbone of the meatless diet. Buying and storing tofu. 
Making tofu at home and in communities. Soybeans, tofu, 
and the world food crisis. Tofu shops in Japan. Cooking with 
tofu (13 recipes). Address: Authors: Soyfoods Center, P.O. 
Box 234, Lafayette, California 94549. De Nies: c/o Tenmi, 
Sakuragaoka 4-3, Shibuya-ku, Tokyo, Japan.

1325. Vandeput, R. 1981. Les principales cultures en Afrique 
Centrale [The principal cultivated crops in Central Africa]. 
A.G.C.D. See p. 653. [Fre]*
• Summary: In 1936 the Belgian government assigned 
INEAC to study soybean adaptation to African conditions. 
Ninety varieties of soybeans were imported during the 1935-
36 winter and tested at 9 experimental research centers: 
Yangambi, Eala, Bambesa, Gandajiha, Uvazi, Nioka, 
Mulungu, Rubona, and Kisosi.

1326. [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.

1327. 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.

1328. Product Name:  [Nutana Fricassee].
Foreign Name:  Nutana Frikasse.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1981?
Ingredients:  Peas, SoyaPro with Calf-Like Flavour, 
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water, carrots, vegetable margarine, wheat fl our, spices, 
maize starch, parsley, vegetable aroma, caramel color (not 
ammonized).
Wt/Vol., Packaging, Price:  425 gm can.
How Stored:  Shelf-stable.
Nutrition:  Per 100 gm: Calories 130, protein 6 gm, fat 8 
gm, carbohydrate 7 gm.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. “Use for dinner 
or to fi ll tartlet cases.” It is “ready to serve. Just heat in a 
saucepan. Serve with boiled or mashed potatoes, and you 
will have an easy and delightful dish.” Labels in Danish, 
Dutch, and Finnish.

1329. Product Name:  [Nutana Bean Paste].
Foreign Name:  Nutana Grov Boennepostej.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1981?
Ingredients:  Soya beans, onions, egg, textured soya protein, 
sunfl ower oil, spices, and water.
Wt/Vol., Packaging, Price:  210 gm can.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. “Used on 
sandwiches, e.g. garnished with mushrooms, tomatoes, 
pickled beetroots or cucumber salad.” Labels in Danish, 
Dutch, and Finnish.

1330. Product Name:  [Nutana Dinner Balls].
Foreign Name:  Nutana Maddagsboller.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1981?
Ingredients:  Water, gluten, textured soya protein, soya 
oil, bread crumbs, egg white powder, yeast extract, defatted 
soya fl our, onions, grape sugar, spices, sea salt, vegetable 
fl avouring. Gravy: Water, soya oil, wheat fl our, spices, sea 
salt.
Wt/Vol., Packaging, Price:  400 gm can, of which about 
180 gm are Dinner Balls.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. “May be served in 
curry-sauce prepared by adding a level teaspoon of curry to 
the gravy in the tin. To be served with cooked rice and grated 
raw vegetables.” Labels in Danish, Dutch, and Finnish.

1331. Product Name:  [Nutana Mexican Bean Casserole].

Foreign Name:  Nutana Mexicansk Boennegryde.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1981?
Ingredients:  SoyaPro with Calf-Like Flavour, water, 
potatoes, kidney beans, maize, tomatoes, peas, vegetable 
margarine, spices, wheat fl our, tomato puree, paprika, 
onions, maize starch, vegetable aroma, caramel color (not 
ammonized).
Wt/Vol., Packaging, Price:  450 gm can.
How Stored:  Shelf-stable.
Nutrition:  Per 100 gm: Calories 160, protein 7 gm, fat 9 
gm, carbohydrate 12 gm.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. “Ready to serve 
for dinner. Serve with cooked rice or salad and rolls.” Labels 
in Danish, Dutch, and Finnish.

1332. Product Name:  [Nutana Frikalett/Rissole].
Foreign Name:  Nutana Rissole.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1981?
Ingredients:  Soya protein, egg white powder, spices, water. 
Gravy: Wheat fl our, soya sauce, vegetable bouillon, onions.
Wt/Vol., Packaging, Price:  450 gm can.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. “Ready to serve. 
Just heat in saucepan. To be served with boiled or mashed 
potatoes and vegetables.” Labels in Danish, Dutch, and 
Finnish.

1333. Product Name:  [Nutana Soya Goulash].
Foreign Name:  Nutana Soja-gullasch.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1981?
Ingredients:  Water, Soya Pro with Beef-Like Flavour, 
carrots, celery, onions, wheat fl our, sunfl ower oil, tomato 
puree, yeast extract, sea salt, spices, vegetable aroma, colour 
(caramel, not ammonized).
Wt/Vol., Packaging, Price:  425 gm can.
How Stored:  Shelf-stable.
Nutrition:  Per 100 gm: Calories 110, protein 6 gm, fat 6 
gm, carbohydrate 7 gm.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. “For dinner or 
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lunch. Ready to serve. Heat in a saucepan and serve with 
mashed potatoes, fresh grated vegetables, and beet roots.” 
Labels in Danish, Dutch, and Finnish.

1334. Product Name:  [Nutana Soya Sausages].
Foreign Name:  Nutana Soja-poelser.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1981?
Ingredients:  Water, sunfl ower oil, textured soya protein, 
gluten, grape sugar, sea salt, egg white powder, oat fl akes, 
soya sauce, vegetable consistency, spices, vegetable 
fl avouring, smoke fl avour, colour (caramel, not ammonized). 
Water: water, vegetable bouillon.
Wt/Vol., Packaging, Price:  385 gm can, of which 230 gm 
is sausages.
How Stored:  Shelf-stable.
Nutrition:  Per 100 gm: Calories 200, protein 13 gm, fat 15 
gm, carbohydrate 4 gm.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. “For dinner or 
lunch. Ready to serve. Heat or fry. Serve with bread, potato 
salad, or mashed potatoes.” Labels in Danish, Dutch, and 
Finnish.

1335. Product Name:  [Nutana Soya-Beans].
Foreign Name:  Nutana Sojaboenner.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1981?
Ingredients:  Whole dry soybeans.
Wt/Vol., Packaging, Price:  500 gm cello bag.
How Stored:  Shelf-stable.
Nutrition:  Per 100 gm: Calories 420, protein 37 gm, fat 18 
gm, carbohydrate 27 gm.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. “Soya-beans 
contain more protein than any other pulse and meat. Soak 
the beans in water for 24 hours, then boil for approx. 1 hour. 
If the soaked soybeans are frozen, the boiling time can be 
shortened.” Labels in Danish, Dutch, and Finnish.

1336. Product Name:  [Nutana Soya Pro (With Beef-Like 
Flavor, or with Chicken-Like Flavor)].
Foreign Name:  Nutana Soya Pro (Soja-Oxlett, or Soja-
Kylett).
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1981?

Ingredients:  Beef-Like: Water, textured soya protein, 
sunfl ower oil, wheat fl ower, egg white powder, yeast extract, 
soya sauce, grape sugar, sea salt, spices, vegetable aroma.
Wt/Vol., Packaging, Price:  400 gm can, of which 170 gm 
is Soya Pro. The rest is sauce.
How Stored:  Shelf-stable.
Nutrition:  Beef-Like: Per 100 gm: Calories 130, protein 12 
gm, fat 7 gm, carbohydrate 4 gm.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. “For dinner. 
Ready to serve, just heat in a saucepan. Serve with potatoes 
and vegetables. The sauce may be varied with fried onions, 
tomatoes, chopped parsley, and mushrooms. Soya Pro can 
also be dipped in egg and bread-crumbs and fried. Shurtleff. 
1981. Overseas Adventist Food Companies. p. 6. “In 1981 
Nutana was doing the most advanced work with soy of any 
Adventist food company outside the U.S. They started in 
the early 1960s importing spun protein fi bers (SPF) from 
the U.S. Now they import soy fi bers spun by DE-VAU-GE 
in Germany and use them to make a range of meat analogs. 
Labels in Danish, Dutch, and Finnish.
 Alfa-Laval. 1988, June. Soyfoods: Old traditions with 
new potentials. p. 9. Shows a color photo of the front of the 
can. The product is now named Nutana Soja-Kylett. On the 
label is a photo of several round deep-fried cutlets, one cut in 
half, on a bed of rice.

1337. Product Name:  [Nutana Vegetarian Paste].
Foreign Name:  Nutana Vegetabilsk Postej.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1981?
Ingredients:  Soya beans, water, onions, egg, soya oil, yeast 
extract, spices, sea salt.
Wt/Vol., Packaging, Price:  120 gm and 215 gm can.
How Stored:  Shelf stable.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. “Used on 
sandwiches, e.g. garnished with mushrooms, tomatoes, 
beetroots or cucumber salad, etc.” Label. Labels in Danish, 
Dutch, and Finnish.

1338. Product Name:  [Nutana Soya-Beans in Vegetable 
Bouillon].
Foreign Name:  Sojaboenner i Vegetabilsk Bouillon.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1981?
Ingredients:  Soya-beans, spices, sea salt.
Wt/Vol., Packaging, Price:  400 gm, of which 210 gm are 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   512

© Copyright Soyinfo Center 2015

soya-beans.
How Stored:  Shelf stable.
Nutrition:  Per 400 gm: Calories 140, protein 14 gm, fat 5 
gm, carbohydrate 9 gm.
New Product–Documentation:  Manufacturer’s catalog. 
1981. Nutana Helsekost. 19 p. Contains a photo of and 
detailed information about every product. “Heat in a 
saucepan together with sliced and fried onions. Serve with 
boiled or mashed potatoes, or grated raw vegetables. Also 
well suited for vegetarian loaf.” Labels in Danish, Dutch, and 
Finnish.

1339. Stone, Dave. 1982. History of Ralston Purina’s work 
with edible soy protein products (Interview). Conducted by 
William Shurtleff of Soyfoods Center, Jan. 13. 1 p. transcript.
• Summary: In 1961 Ralston Purina made its fi rst edible soy 
protein product, a soy protein isolate.
 In the mid-1960s Ralston started to make a textured soy 
fl our, Supro-50. They still make this but do not emphasize it 
much.
 In 1970 Ralston opened Purina Protein Europe, in 
Brussels. This was a sales and marketing offi ce that imported 
Ralston Purina products from the U.S. It is still going great.
 In Oct. 1962 Ralston introduced its fi rst spun soy protein 
fi ber (named Textured Edi-Pro).
 In 1972 Ralston introduced its fi rst soy/dairy blend 
(Dairy-Pro).
 In 1973 Ralston Purina started its joint venture (named 
Fuji Purina) with Fuji Oil Co. of Japan; it is still in operation.
 In 1977 Ralston introduced its fi rst textured soy protein 
isolate; it was in granule form.
 In 1979 in Ieper, Belgium, Ralston opened a plant 
making a line of isolate products made from soybean fl akes 
purchased on the open market in Europe.
 Edi-Pro was an isolated soy protein.
 Ralston’s protein division buys its raw materials from 
the Ralston Commodities Group. Address: Protein Div., 
Ralston Purina Co., St. Louis, Missouri. Phone: 314-822-
3187.

1340. Selliers, Francois de. 1982. Re: Three new soymilk 
manufacturers in Asia. Letter to William Shurtleff at New-
Age Foods Study Center, Jan. 27–in reply to inquiry of Dec. 
22. 1 p. Typed, with signature. [Eng]
• Summary: They are: Kickapoo Co. Ltd. in Thailand, 
makers of Lactasoy. United Milk Co. Ltd. in Thailand; part 
of the Nestlé Group, they make Bonus brand soymilk. Dr. 
Chung’s Foods Co. Ltd. of Korea. Address: Chairman, IIDC 
(International Investment & Development Corp.) Belgium, 
Belgium S.A., Rond-Point de l’Etoile 3, Boite 8, B-1050 
Brussels, Belgium. Phone: (02) 640-68 00.

1341. Product Name:  [Tempeh Chips].
Manufacturer’s Name:  Haagse Tempe Fabriek.

Manufacturer’s Address:  Treubstraat 9, 2288 EG Rijswijk 
ZH, Netherlands.  Phone: 070-951974.
Date of Introduction:  1982 January.
New Product–Documentation:  Letter from U.A. Soffner. 
1984. They started on 12 Jan. 1982.

1342. Product Name:  [Sambal Goreng Tempeh].
Manufacturer’s Name:  Haagse Tempe Fabriek.
Manufacturer’s Address:  Treubstraat 9, 2288 EG Rijswijk 
ZH, Netherlands.  Phone: 070-951974.
Date of Introduction:  1982 January.
New Product–Documentation:  Letter from U.A. Soffner. 
1984. They started on 12 Jan. 1982.

1343. Product Name:  [Tempeh].
Foreign Name:  Tempe.
Manufacturer’s Name:  Haagse Tempe Fabriek.
Manufacturer’s Address:  Treubstraat 9, 2288 EG Rijswijk 
ZH, Netherlands.  Phone: 070-951974.
Date of Introduction:  1982 January.
New Product–Documentation:  Letter from U.A. Soffner. 
1984. They started on 12 Jan. 1982. By 1984 they used 200 
lb/day of dry soybeans.

1344. Product Name:  [Jakso Tempeh].
Foreign Name:  Jakso Tempe.
Manufacturer’s Name:  Jakso. Center for Agriculture & 
Craftsmanship. (Also/later called Yakso Farms).
Manufacturer’s Address:  Voorne 13, 6624 KL 
Heerewaarden, Netherlands.  Phone: 088-772-189.
Date of Introduction:  1982 January.
Wt/Vol., Packaging, Price:  300 gm retails for 2.5 guilder 
(11/83).
New Product–Documentation:  Form fi lled out by Tomas 
Nelissen of Jakso. 1981. The company opened on 1 July 
1981. Soyfoods Center Computerized Mailing List. 1981. 
Dec. 8. “Jaksco Ct. Craftsmanship, Voorne 13, 6624 KL, 
Heerewaarden, Netherlands. Tomas Nelissen. Phone 088-
772-189.” Note: By July 1982 Tomas had been joined by 
Peter Dekker.
 Letter from Sjon Welters. 1982. April 16. Jakso is the 
fi rst and still the only shop making tempeh from organic 
soybeans: They are at Voorne 13, Heerewaarden. Attn: Peter 
Dekker. Form fi lled out by Jakso. 1982. June. The company 
started to make tempeh commercially in Jan. 1982. They 
presently make 315 kg/week of tempeh.
 Shurtleff & Aoyagi. 1985. History of Tempeh. p. 
31. This was the earliest New Age tempeh shop in the 
Netherlands. Probably started on 1 July 1981, but may have 
been as late as Jan. 1982. Tomas Nelissen: tempeh maker.
 Richard Leviton. 1983. Trip to Europe with American 
Soybean Assoc. Oct/Nov. Unpublished manuscript. p. 24; 
Sjon Welters. 1989. Soya Newsletter. May/June. p. 14. 
“Soyfoods in Europe. During the early 1980s, tempeh was 
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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.” Talk with Sjon Welters. 
1989. July 15. This company was founded by Sjon’s brother 
in law (his wife’s brother) Tomas Nelissen. Tomas is now a 
shiatsu instructor.
 Letter from Sjon Welters. 1989. July 24. “Yakso started 
to produce tempeh in 1982 as far as I can remember.”

1345. Soyfoods Center. 1982. Tempeh shops in the West. 
Lafayette, California. 2 p. Jan. Unpublished manuscript.
• Summary: Lists the name, address, and phone number of 
41 tempeh shops in the USA, 3 in Australia, 3 in Canada, 1 
in England, 5 in the Netherlands, and 1 in West Germany. 
Address: Lafayette, California. Phone: 415-283-2991.

1346. 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 
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 
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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.

1347. Hillyard, Roger. 1982. History of Erewhon, natural 

foods, and macrobiotics in America. Part II (Interview). 
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.

1348. Lauser, Greg C. 1982. History of Cargill’s involvement 
in the soybean processing industry. Minneapolis, Minnesota. 
5 p. March 15. Unpublished manuscript.
• Summary: Soybean processing: 1942–Cargill entered the 
soybean processing business with the acquisition of expeller 
plants in Springfi eld, Illinois (sold in 1950), and Cedar 
Rapids (east), Iowa. Note: These two plants were purchased 
from Ike Sinaiko and Joe Sinaiko respectively, but probably 
in 1943.
 1943–Cargill acquired Plymouth Processing Company’s 
plant and grain elevator at Ft. Dodge, Iowa (sold in 1971 [to 
Land O’Lakes]).
 1945–The company acquired from Honeymead solvent 
extraction plants in Spencer and Cedar Rapids (west), Iowa. 
The solvent-extraction process is used in modern plants 
today.
 1946–Cargill acquired the Washington, Iowa, soybean 
crushing plant and began crushing fl ax seed at a plant it 
built at Port Cargill in Savage, Minnesota. The same year, 
the company acquired from the Falk Corporation a fl ax 
processing plant in Minneapolis. Since 1967, that plant also 
has been crushing sunfl ower seeds.
 1947–The company opened a soybean crushing plant at 
Savage, Minnesota.
 1950–Cargill built its fi rst plant specifi cally designed 
to crush soybeans in Chicago to serve domestic oil and 
meal markets. In 1956, a refi nery was built adjacent to the 
crushing plant that produces industrial refi ned non-edible 
oil used in paints and other protective coatings and in vinyl 
products. Cargill also acquired a fl ax crushing plant in 
Philadelphia that was closed as a crushing plant in 1953.
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 1957–Cargill opened a soybean processing plant in 
Memphis, Tennessee. A second plant was added adjacent to 
the fi rst in 1970.
 1959–Cargill expanded the scope of its soybean 
crushing activities to the Southeast by opening a facility in 
Norfolk, Virginia, and acquired a plant in Sioux City, Iowa, 
from Sioux Industries.
 1960–The Wichita, Kansas soybean crushing plant was 
acquired from the Soy Rich Company.
 1961–The company acquired the Des Moines, Iowa 
soybean crushing plant from Spencer-Kellogg Co. In 1967, 
Cargill opened its fi rst domestic salad oil refi nery adjacent to 
this crushing plant.
 1965–Cargill began crushing soybeans overseas at 
its new plant in Tarragona, Spain. The company opened 
a second crushing plant in 1968 in Amsterdam, the 
Netherlands. A third seed crushing plant [named Soja-France, 
with Dominique de Clerq as chairman of the board and 
general manager] was opened at St. Nazaire, France, in 1970. 
A crushing plant at Reus, Spain, also was added in 1970 and 
Australian cottonseed crushing operations were acquired in 
1972.
 1967–The company opened the Gainesville, Georgia, 
soybean processing plant. A refi nery, Cargill’s fi rst to 
produce hydrogenated or “hardened” oil for the Southeastern 
food manufacturing industry, was built adjacent in 1979.
 1970–Cargill built the Fayetteville, North Carolina, 
crushing plant and a refi nery was added in 1976.
 [1971–Soybean crushing plant at Fort Dodge, Iowa, sold 
to Land O’Lakes.]
 1973–Soybean processing complex began operations at 
Ponta Grossa, Brazil.
 1975–Acquired plant in Osceola, Arkansas.
 1976–Soybean plant was built at Barcelona, Spain.
 1977–Soybean plant constructed and operations began at 
Brest, France.
 1978–The company opened a soybean processing plant 
in Sidney, Ohio, to serve domestic meal and oil markets. This 
facility was the company’s fi rst soybean processing plant 
designed to burn coal as its source of power.
 1980–Construction began on vegetable oil refi nery 
adjacent to Wichita soybean crushing plant and operations 
started in late 1981. A crushing plant also was acquired in 
Antwerp, Belgium.
 1981–Company acquired a soybean crushing and 
vegetable oil refi nery complex in Hartsville, South Carolina.
 1982–Cargill acquired a soybean crushing plant in 
Monte Alto, Brazil.
 Summary. Soybean Crushing: The company now 
operates soybean processing plants in the United States, 
the Netherlands, Belgium, France, Spain, Brazil. The 
plants range in capacity from 20,000 to nearly 120,000 
bushels a day. In the U.S., the company operates 15 plants 
in Iowa, Illinois, Minnesota, Kansas, Virginia, North 

Carolina, South Carolina, Tennessee, Georgia, Arkansas and 
Ohio. It operates 6 U.S. refi neries located in Gainesville, 
Georgia; Fayetteville, North Carolina; Des Moines, Iowa; 
Hartsville, South Carolina; Chicago, Illinois and Wichita, 
Kansas. Address: Public relations, Cargill, P.O. Box 5625, 
Minneapolis, Minnesota 55440.

1349. Purviance, David. 1982. Re: Upcoming work in 
Central America and the Caribbean. The sailing ship Fri. 
Letter sent to Plenty News subscribers, March 24. 2 p. Typed, 
with signature on letterhead.
• Summary: “Dear Friends: Since we sent this newsletter to 
the printers, our offi ce has been buzzing with some exciting 
new developments... Plenty has been working in Central 
America and the Caribbean for six years. Our work with 
soybeans in Guatemala has brought a number of requests for 
similar help in other parts of the Caribbean. We have been 
asked to help set up soybean programs in Jamaica, Haiti, 
the Dominican Republic, Grenada, and Costa Rica. The 
Carib Nation on Dominica has asked Plenty for assistance in 
getting outboard motors for their fi shing fl eet. They are the 
last remaining indigenous people in the area who still have 
their own land. We will said through the Caribbean to look 
into each of these projects and see where we can help.
 “The tour will take place on board the Fri, a 105’, 
two-masted sailing ship. Plenty has known the Fri people 
for several years, and we’re pleased to be in partnership 
with them on this Caribbean project. For the past ten years, 
the Fri has campaigned on fi ve continents for a balanced 
environment. You may have heard of their efforts to stop 
French nuclear testing in the South Pacifi c a few years ago. 
More than 200 people have crewed the ship, which is run as 
an international collective with unpaid volunteers. She can 
carry a crew of sixteen and has enough cargo space to allow 
us to carry food, agricultural tools, a soy demonstration kit, 
and other supplies for the people of the islands.
 “Plans now call for the trip to start in late fall, after 
hurricane season. The fi rst step for us is to prepare the Fri 
for the cruise. We’re sending two carpenters to Amsterdam 
[Netherlands] where the ship is docked for repairs. 
Reconstruction will begin in early April and continue 
through the summer.”
 An illustration shows the ship Fri sailing in the ocean. 
Note: This is the earliest document seen that mentions the 
ship Fri. Address: Director, Plenty, Summertown, Tennessee.

1350. Times (London). 1982. Commodities. April 14. p. 11, 
col. 1. Business section.
• Summary: The Falklands crisis is underway. “Traders in 
Rotterdam [Netherlands], however, said that post sunoil, 
linoil and soyaoil prices appeared to be rising in response to 
the EEC embargo on imports from Argentina, which is an 
important supplier of vegetable oils to the Community [EEC] 
at this time of year.”
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 Note: This is the earliest English-language document 
seen that contains the word “soyaoil” (Sept. 2006) or the 
word “sunoil” (Oct. 2007) or “linoil” (Sept. 2006).

1351. Welters, Sjon. 1982. Re: Recent developments with 
soyfoods in Europe, and ties with macrobiotics. Letter to 
William Shurtleff at Soyfoods Center, April 16. 6 p. Typed, 
with signature on letterhead (photocopy).
• Summary: This letter, whose letterhead reads “Manna 
Natuurlijke Levensmiddelen,” contains names and addresses 
of many new soyfoods companies, many of them started by 
people interested in macrobiotics. Names and addresses of 
the following companies are given:
 Tofu Denmark (in Valby, run by Per Fruergaard, a 
macrobiotic), Bernard Storup, Ab & Paulien Schaft (Dutch, 
setting up a small shop in Baillestavy, France, to make 
miso, shoyu, natto, and koji), Traditions du Grain (Jean 
Luc Alonso is setting up a macrobiotic tempeh shop in Ivry 
France; they will start this summer), Paul Jones (Tofu shop 
in London), Saskia de Jong (may make miso in Ireland), 
de Brandnetel (tofu shop in Antwerp, Belgium), Jonathan 
(makes tofu, ganmo, seitan, mochi in Ekeren, Belgium. Run 
by J. v. Ponseele), Seven Arrows (Leuven, Belgium; making 
tofu), Lima Foods (now sell miso made at their plant and 
farm in France), Witte Wonder (Den Haag, Netherlands), 
De Morgenstond (Bakkeveen, Netherlands), Jakso 
(Heerewaarden, Netherlands. Run by Peter Dekker. The fi rst 
and only shop making tempeh from organic soybeans), Firma 
Lembekker (Amsterdam), Unimave (Lisbon, Portugal), Jose 
Parracho (Setubal, Portugal), Swame [sic, Swami] Anand 
Svadesha (Furth im Wald, West Germany), Bittersuess 
(Cologne, West Germany. Attn: Thomas Kasas/Karas). Three 
distributors of soyfoods and natural foods in Germany are 
YinYang (Berlin), Rapunzel (Heimraadshofe), and Mutter 
Erde (Werbelen). In Finland: Luonnonruokakauppa AUMA 
(Helsinki). In Switzerland: Verena Krieger of Sojalade 
(Engelberg, tofu shop), Hans Rudolph Opplinger (Cham, 
tofu shop), Marty Halsley (Nyon, tofu & tempeh), Restaurant 
Sesam (Bern). P. Ton van Oers is a Dutch priest who works 
in Kananga, Zaire. The natives have grown soya for 10 years 
and he is thinking of making tofu and soymilk from them.
 “In Great Britain the East West Centre is very active in 
promoting soyfoods. As a part of the Kushi Institute program 
they have home-scale processing, in which tofu, tempeh, 
and miso-making are taught by Jon Sandler [Sandifer?]. He 
is the tempehmaker of the EWC too at Community Health 
Foundation, 188 Old St., London EC1. In the Netherlands, 
a great deal of soyfoods promotion is done by the East West 
Center and Manna. As you probably know, Manna was the 
fi rst to introduce miso, tamari, shoyu, tempeh, tofu and koji 
to the larger public and we are still the main promoters of 
soyfoods as part of a more natural, vegetarian, and economic 
diet. Manna has been followed by a lot of other distributors 
of natural and health foods. We have two competitors in the 

tofu business: Witte Wonder and De Morgenstond.
 “At the moment I’m the only teacher giving lectures 
on homescale miso-, tofu-, tempeh-, shoyu-, tamari-, natto-, 
and koji-making in the Netherlands. Mainly at the East West 
Centre and sometimes at different places in the country. 
People are starting to get interested.”
 Note: This is the earliest document seen (May 2015) 
concerning the work of Swami Anand Svadesha of West 
Germany.
 Note: This is the earliest document seen concerning 
the work of Thomas Karas of Bittersuess (Cologne, West 
Germany). Address: Stichting Natuurvoeding Amsterdam, 
Meeuwenlaan 70, 1021 JK Amsterdam-N, Netherlands. 
Phone: 020-323977.

1352. Hawken, Paul. 1982. History of Erewhon and 
macrobiotics in America. Part I (Interview). Conducted by 
William Shurtleff of Soyfoods Center, April 18. 3 p. and 5 p. 
transcripts.
• Summary: Hawken played an important and very 
innovative role in establishing the natural foods industry in 
America and in building Erewhon into a major distributor of 
macrobiotic and natural foods.
 Chico-San imported foods from Tokyo CI (Centre 
Ignoramus); Muso didn’t exist at that time.
 The Kushis never made tofu or nigari tofu. They were 
not big tofu eaters, largely because tofu was considered too 
yin–ridiculous. Then people started craving it, and buying 
it from Chinatown. But the tofu they bought was not made 
with nigari.
 By the mid-1960s there were roughly 300 to 2,000 
people actively involved with macrobiotics in the USA–
including Michio Kushi’s students, Herman Aihara’s 
students, and those in New York and Boston.
 Beth Ann Simon had started using heroin again before 
she died [on her No. 7 macrobiotic diet]. The family covered 
it up, blaming Japanese and tamari. But she was not the only 
one who died. George and Lima Ohsawa’s only child died 
within a year of being born in Tokyo (according to Lima) 
from excess salt.
 Erewhon was started by Aveline Kushi, not by Evan 
Root. Paul does not know who gave Erewhon its name [it 
was Aveline Kushi]; of course, it is “Nowhere” scrambled, as 
in the title of the famous 1872 novel by Samuel Butler about 
a utopian island divested of machinery. Originally various 
people would drive to Pennsylvania to see the Mennonites 
and Walnut Acres. It was a buying club for students who 
lived in the Kushi’s house in Cambridge, Massachusetts. 
Foods such as wheat, [whole-wheat] fl our, oatmeal. Nothing 
imported from Japan. It was started with $500 cash in the 
basement of the Kushi’s house. It backed into being a store 
since it was cheaper to buy larger quantities. The food was 
divided up into little bags and a price was written on each. 
It was sort of a way of buying food for people at the Kushi’s 
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house, like Aveline doing her shopping for 10-12 people in 
the fi rst big macrobiotic study house. It began to outgrow the 
house and outside students wanted good food. It was never 
seen as a business or a money-making venture. Good food 
was so diffi cult to get in those days.
 Another source of good food was Infi nity Foods in 
New York City, started and owned by Howard Rower; they 
had a warehouse and were wholesaling by mid-1965. Soon 
Howard was importing miso and tamari (shoyu / soy sauce) 
from Tokyo CI. “This ‘guaranteed’ its quasi-medicinal 
effects. Otherwise it didn’t work. It was actually the best 
food–really.” Then Howard started to import directly from 
the manufacturers of miso and shoyu in Japan: Hatcho 
miso and Marushima shoyu (whose owner knew Ohsawa 
intimately). Paul visited Marushima in 1969. Paul thinks 
Marushima bought their shoyu from other shoyu factories 
on the island, or maybe they made it in the early days. Paul 
thinks there is a big difference in taste between shoyu made 
from whole soybeans and that made from defatted soybean 
meal (dasshi daizu). Paul was suspicious of Marushima 
shoyu in 1970; he demanded that Muso Shokuhin change 
to Johsen [Sendai Miso Shoyu] as their source; Johsen has 
a long history and the owner was also one of Ohsawa’s 
cronies.
 Paul left Erewhon in 1973. He went to Japan three times. 
The fi rst trip was in March 1969, when he set up Mitoku in 
the natural foods business; before that they were an importer 
of hockey equipment. Muso was called Osaka CI; neither of 
those two companies were exporters before that time.
 In the early days of the below-ground store in Boston, 
more of the foods came from Lima Foods in Belgium than 
from Japan. The miso and shoyu in those day came from 
Infi nity Foods in New York City. They did not carry tofu 
because there was no refrigeration. None of the food was 
sent by the Kushis’ friends.
 In the early days of that store, Evan Root just tended the 
store, which had sales of about $20–$30 a day. The store was 
Aveline’s idea. Evan was Aveline’s lover–and not the only 
one. The store was originally called simply “Erewhon.” Paul 
later added the words “Trading Co.” when he incorporated it 
in the late fall of 1967. Paul and Aveline each owned 50% of 
the corporation. During its fi rst year as a corporation, sales 
went from $1,000/month to $9,000/month–and not because 
it was macrobiotic. Erewhon was the fi rst natural food store 
(as opposed to health food store) in America. It sold no pills. 
Many of the customers were not macros; they wanted whole 
foods. In mid-1968, as Paul was ready to leave Erewhon, 
someone came into the store and asked: “How do you know 
the oil is cold-pressed? And how do you know the grains are 
organically grown? He couldn’t answer. So he wrote letters 
and found out that most were not what they claimed to be. 
Then Paul decided to use Erewhon to create a true food 
supply. He went directly to farmers. He didn’t trust anyone. 
The idea was to know where the food came from and to have 

no middlemen between Erewhon and the producers.
 In Oct. 1968 the little Erewhon retail store moved up 
and across the street to a new location at 342 Newbury 
Street. At that time they began to sell wholesale and to 
import from Japan, by correspondence with Mr. Kazama. 
The fi rst import order from Japan, dated Aug. 1968, was aka 
miso (red rice miso–superb) from Sendai Miso Shoyu and 
Marushima shoyu. Soon customers who used to drive 400 
miles to buy staples from Erewhon started to open their own 
stores. The natural foods business mushroomed. Erewhon 
started selling tofu in 1968 at 342 Newbury; they got it from 
a Chinese tofu maker in Boston. Nigari came in much later, 
after 1973. Neither Evan nor anyone else wanted to work at 
or run Erewhon; they all wanted to teach macrobiotics.
 Paul was selling whole dry soybeans at that time, but 
mostly non-macros were eating those soybeans. Erewhon’s 
fi rst supplier, in mid-1968, was a wheat grower in North 
Dakota. Carl Garrich in Lone Pine, Arkansas, was much 
later. Paul got his fi rst soybeans from a guy in a boxcar who 
was an insurance salesman, but who worked one day a week 
selling soybeans and wheat. Paul also bought soybeans from 
Deaf Smith County, Texas. Paul knew Frank Ford of Deaf 
Smith County in the early days. Paul was vice president of 
Arrowhead Mills before Roger Hillyard even worked for 
them. He ground his fl our in a boxcar.
 Paul wrote a long and detailed article about the early 
history of Erewhon titled “Erewhon: A biography. The 
view within,” published in the Aug. 1973 issue of East 
West Journal. He was upset at the time. It was critical of 
the Kushis, and Paul explained why he was about to leave 
Erewhon. Robert Hargrove, editor of the journal, ran it 
anyway. Since then, Erewhon’s history has been sanitized. 
Continued. Address: California.

1353. Hawken, Paul. 1982. History of Erewhon and 
macrobiotics in America. Part II (Interview). Conducted by 
William Shurtleff of Soyfoods Center, April 18. 3 p.
• Summary: Continued: Erewhon grew rapidly. One year 
after moving to the new location they had sales of $35,000 
to $40,000 a month, both wholesale and retail. Paul thinks 
Erewhon had a retail catalog from 1967 to 1970. Paul was 
president (until 1973, when he left) and half owner. Then 
he left for Japan. Before leaving he made a great error, by 
signing over his half of the stock to the corporation in case 
something happened to him. It was put in escrow, but he 
could never get it back. When Paul left for Japan, Roger 
Hillyard, Bill Tara, Bruce Macdonald, and Jim Docker were 
all working for Erewhon. He had hired many or all of them, 
and everything was in place for takeoff. Erewhon did not get 
its big brick warehouse until July 1970.
 When Paul fi rst went to Japan in the spring of 1969, He 
traveled with Mr. Kazama of Mitoku, visited many factories, 
and set up sources. He tried to fi nd out where Tokyo CI and 
Osaka CI were getting their foods. He was in Japan for about 
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9 months, from March to December.
 When he returned, he opened [sic] Erewhon in Los 
Angeles; Roger Hillyard was still in charge of Erewhon in 
Boston. Then he moved to San Francisco and started Organic 
Merchants with Fred Rohe, and started writing “The Sugar 
Story,” “The Oil Story,” and other leafl ets. His main interest 
was now in providing accurate information about foods. 
In mid-1970 Erewhon stopped its mail order catalog and 
business when it moved into the brick warehouse.
 Originally Erewhon West (Los Angeles) and Erewhon 
Boston were one; about 4 years later they split in two.
 When Paul left in 1973, Erewhon was contracting 
directly with something like 57 farms in 35 states producing 
organically grown foods, including lots of produce. This 
program began in 1968, included the Lundberg Brothers 
(who grew brown rice organically in Northern California), 
and led to the wholesale business. Paul and Erewhon helped 
many other natural food companies to get started.
 The Natural Food Distributors Association [Organic 
Merchants] was not successful because it was Paul’s idea and 
he left. Lack of money and fundraising were secondary. His 
goal was to see cooperation in the industry.
 In conclusion Paul says: “Read the article [in East West 
Journal] and then we should talk again. You’ll have a lot 
more questions.” He asks Shurtleff to send him a photocopy 
of the article as well as the fi nal draft of the chapter on the 
history of macrobiotics (including Erewhon); he’ll be glad to 
recheck it. Address: California.

1354. Selliers, Francois de. 1982. Re: Mr. Surjan Singh 
desires to become a member of Comsoy. Letter to William 
Shurtleff at Soyfoods Center, April 27. 1 p. Plus 6 p. 
attachment of United Nations Personal History form fi lled 
out by Surjan Singh. Typed, with signature of B. Zimmer for 
Dr. de Selliers on letterhead.
• Summary: IIDC was approached by Mr. Surjan Singh, 
a food processing specialist working with the “Sri Lanka 
Soybean Development Programme” who desires to become a 
member of Comsoy.
 Mr. Singh has been involved with the above mentioned 
programme as an advisor since Feb. 1918. “We are enclosing 
his biodata for your consideration. Would you kindly let 
us know, by May 20, 1982 at the latest, if you have any 
objections to Mr. Singh’s membership. In case we have 
not received any news from you, we would consider that 
you accept his application and shall inform Mr. Singh, 
accordingly.”
 Note: The 6-page “United Nations Personal History” is a 
rich source of information about Surjan Singh, who was born 
on 11 July 1939 in India, who is presently with C.A.R.I., 
Gannoruwa, Peradeniya, Sri Lanka, but whose permanent 
address is Head, Food Technology, G.B. Pant University 
of Agriculture and Technology, Pantnagar, India. Address: 
Chairman, IIDC (International Investment & Development 

Corp.) Belgium, Belgium S.A., Rond-Point de l’Etoile 3, 
Boite 8, B-1050 Brussels, Belgium. Phone: (02) 640-68 00.

1355. Product Name:  [Ganmo {Tofu Burger}].
Foreign Name:  Ganmo.
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.  Phone: 03/664 58 48.
Date of Introduction:  1982 April.
Ingredients:  Crushed tofu, sesame seeds, vegetables, 
tamari, fresh herbs and spices, wheat fl our.
Wt/Vol., Packaging, Price:  Vacuum packed.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Sjon Welters. 
1982. April 16. “Jonathan is a macrobiotic food company. 
They produce a wide assortment of macrobiotic products, 
such as tofu (3,000 lb/week), ganmo, etc.
 Jonathan catalog. 1988. A full-page color plate shows all 
these products. These are deep-fried tofu burgers. Ingredients 
are listed (see above).

1356. Product Name:  [Lima Soy (Soymilk)].
Foreign Name:  Lima Soy.
Manufacturer’s Name:  Lima Foods. Made in Belgium by 
Jonathan.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1982 April.
Ingredients:  Water, organically grown soybeans.
Wt/Vol., Packaging, Price:  0.5 liter or 1 liter Tetra Brik 
Aseptic carton. Retails for DM 4.40 in Germany (1/90).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Protein 3.6 gm, fat 2.6 gm, 
carbohydrates 1.0 gm, minerals 0.2 gm.
New Product–Documentation:  See next page. Letter from 
Sjon Welters. 1982. April 16. “Jonathan is a macrobiotic food 
company. They make the tofu and soymilk for Lima Foods in 
Belgium which is sold all over Europe. It is sterilized, so it 
keeps a long time.
 Labels sent 1986 are white, black and blue on green. 
Soymilk is being poured into a tall glass.
 Soyfoods Center Computerized Mailing List. 1982. July 
23. Address is Moulin d’Andiran, 47170 Mezin, France. 
Phone: 58 65 10 02.
 Note: This is the earliest French-language document 
seen (Aug. 2013) that uses the term soy to refer to soymilk.

1357. Product Name:  [Tofu].
Manufacturer’s Name:  Seven Arrows Tofu.
Manufacturer’s Address:  Hoogaardenstr. 83, 3000 Leuven, 
Belgium.
Date of Introduction:  1982 April.
New Product–Documentation:  Letter from Sjon 
Welters. 1982. April 16. Seven Arrows is a small shop 
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producing tofu and tofu products in Leuven.

1358. Product Name:  [Tempeh].
Foreign Name:  Tempeh.
Manufacturer’s Name:  De Hobbit.
Manufacturer’s Address:  Waterstraat 4, B-9980 St. 
Laureins, Belgium.  Phone: 091/79.96.22.
Date of Introduction:  1982 May.
New Product–Documentation:  Form fi lled out by Eric 
Dewilde. 1983. They started making tempeh 11/5/1982. 
They now use 200 lb/day of dry soybeans, apparently to 
make tempeh. Soya Bluebook. 1985. p. 100. Eric is General 
Manager. Soya Bluebook. 1985. p. 100. Le Compas. 1986. 
March-April. p. 34. Address is “Sint-Lauriens.” Phone: 
091/79.96.22.
 Letter from Bernd Drosihn of Viana Naturkost. 1994. 
Feb. 14. Eric de Wilde of De Hobbit is one of Europe’s 
leading experts on tempeh production, and also one of 
Europe’s largest tempeh manufacturers.
 Sjon Welters sends a label of Food for Freedom Tempeh. 

2010. March 11. It is made by De Hobbit in Nijverheidslaan 
7-9, B-9990, Maldegem, Belgium.

1359. Raaij, Joop M.A. van; Katan, M.B.; West, C.E.; 
Hautvast, J.G. 1982. Infl uence of diets containing casein, 
soy isolate, and soy concentrate on serum cholesterol and 
lipoproteins in middle-aged volunteers. American J. of 
Clinical Nutrition 35(5):925-34. May. [38 ref]
• Summary: Fifty-seven healthy volunteers (mean age 46 
years) were fed for 45 days on diets containing 16% of 
energy as protein, etc. Of the protein in the diets, 60% was 
provided as caseinate, as soy protein isolate, or as soy protein 
concentrate. The diet design is described. Little or no effect 
was found in cholesterol distribution based on which of the 
three types of protein were consumed. Address: Dip. Nut. 
(Cantab).

1360. Alfa-Laval. 1982. Standard clarifi ed soy milk plant, 
4,500 liter/hour: Budget quotation to the Department of 
Agriculture, Mozambique. Lund, Sweden. 40 p. June 14. 
Unpublished typescript.
• Summary: This is budget quotation no. U2-G/HD/2/2135. 
The total price FOB is 10,361,500 Swedish crowns, or 
US$1,360,000, not including packaging equipment or 
material. The most expensive components are installation 
and commissioning (2.5 million crowns) and UHT treatment 
(1,572,300 crowns). Mozambique did not buy this plant. 
They bought one from Alpro in Belgium.
 Equipment terminology: Centrifugal pump–
”Application: Pumping soy concentrate through cooler... to 
buffer tanks” (p. 17). Plate heat exchanger–”Application: 
Cooling of soy concentrate” (p. 21). Centrifugal pump–
”Application: Pumping soy concentrate to the blending 
tanks” (p. 23).
 Note: This is the earliest English-language document 
seen (Aug. 2013) that uses the word “soy concentrate” to 
refer to soymilk concentrate. Address: Lund, Sweden.
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1361. Van Gessel, Ike. 1982. History of Van Dappern 
Tempeh Co. in the Netherlands (Interview). Conducted 
by William Shurtleff of Soyfoods Center, June 19. 2 p. 
transcript.
• Summary: The company started in Rotterdam in 1969. 
They learned how to make tempeh from a Dutch-Indonesian 
sailor, who had started to make tempeh in the Netherlands 
in 1949. He made it for family and friends, but did not sell it 
commercially. Address: 2272 Santa Anita Rd., Norco (near 
Los Angeles), California 91760. Phone: 714-734-2034.

1362. Ko Swan Djien. 1982. Re: History of his work with 
tempeh, and why so few Indonesians studied tempeh before 
World War II and during the two decades thereafter. Letter 
to William Shurtleff at Soyfoods Center, July 1. 2 p. Typed, 
with signature on letterhead. [2 ref]
• Summary: Ko studied at the University of Wisconsin 
at Madison from August 1959, then did research at the 
Northern Regional Research Center (NRRC, Peoria, Illinois), 
from February to Aug. 1960. Thereafter he returned to the 
Bandung Institute of Technology, where his Laboratory for 
Microbiology began doing cooperative research on tempeh 
with the Cornell University (New York) and NRRC groups. 
Ko’s fi rst article, co-authored with Dr. Hesseltine in 1961, 
was titled “Indonesian Fermented Foods.” With this article, 
Ko became the second Indonesian to publish scientifi c 
research about tempeh.
 It is curious to note that, despite the fact that tempeh 
has long been a very important and widely used Indonesian 
food, all of the scientifi c studies on tempeh from 1895 to 
1960 (and virtually all of the references in any language) 
were done by Europeans living in Indonesia. There are 
several reasons for this. First, while Indonesia was a Dutch 
colony, very few Indonesians were able to attend a university 
or do scientifi c research of any type. There were very few 
Indonesian food scientists or microbiologists and these were 
not encouraged to study indigenous foods. Second, During 
Dutch colonial rule, public opinion was strongly infl uenced 
by the Dutch emphasis on Western values and lifestyles, 
and the devaluation of indigenous values and lifestyles. 
Consequently a food such as tempeh, which was unknown in 
the West, and which was a low-priced food of the common 
people, acquired the image of an inferior, lower-class, or 
even poor-people’s food, even though it was consumed by 
Indonesians of all classes. No Indonesian scientists felt it 
was worthy of their attention or research. Unfortunately, this 
attitude persisted even after independence.
 “The enclosed photocopy of Indonesian newspaper 
articles (from Sept. 1965) illustrates the feeling of 
amazement at that time, when a reporter discovered that 
I studied tempeh at the university. Headings like ‘Tempe 
Naik Tahta’ (Tempeh steps to a higher throne) in large letters 
decorated their reports.” Address: Dep. of Food Science, 

Agricultural Univ., Wageningen, Netherlands. Phone: 
(08370) 84162/82888.

1363. Tally, Gene. 1982. The Coca-Cola Company’s work 
with soymilk in Asia (Interview). Conducted by William 
Shurtleff of Soyfoods Center, July 29. 1 p. transcript.
• Summary: Coca-Cola Co. (CCC) does not have a soymilk 
on the market in Thailand; they are still at the talking stage.
 CCC has introduced soymilk, named H-C, in Hong 
Kong. They use their franchise Coca-Cola bottler there. They 
just bottle soymilk like any other soft drink by using soy 
protein isolates. So no need for a soymilk plant or buying 
soybeans etc. This is the way soft drink companies can easily 
get into soymilk.
 In the Philippines, CCC is not presently involved with 
soymilk. The Magnolia Dairy Co. is owned by the same 
group that owns the Coke business in the Philippines. 
They have made it in the past, are not doing it now, but 
will resume soon, after they develop a new formulation. 
In the future they will probably not use Coke’s soymilk 
formulations. Probably get from Dong Bang in Korea, or a 
group in Belgium, which has technology. Not the same as 
the Singapore company. This is a split-off of the Singapore 
company.
 CCC has not yet introduced soymilk in USA, but they 
are looking at it. They are now in a feasibility study. They 
have Tetra Brik lines in the U.S. making Hi-C juices. The 
company’s decision to go or no-go is imminent. We’ll be the 
fi rst to know.
 Lots of talk with Vitasoy in the past about a joint venture 
in Hong Kong.
 Thailand. CCC would probably contract with one of the 
local dairy companies there to co-pack for them. Probably 
Siam Foods. Its a bit early; only in the talk stage. Originally 
did a lot of exploratory work concerning Thailand with 
Vitasoy but it took a long time and the Los wanted to use 
their own formula, so they went different ways. CCC may 
not get a product on the market for Thailand in less than 
1-1½% years.
 Talley would like to be marketing manager for 
Morinaga’s tofu products in the US. Address: Coca-Cola Co., 
Atlanta, Georgia.

1364. Ganeshan, P. 1982. Sri Lanka’s soya potential. 
Soyanews (Sri Lanka) 4(11):7. July.
• Summary: “It is believed [but without documentation] 
that soyabeans were fi rst introduced to Sri Lanka in the 17th 
century during the Dutch [occupation] period. The farmers of 
Maturata in the Nuwara Elia District are maintaining this old 
introduction in a highly adaptable form, which is now named 
as ‘Nuwara Eliya Local.’
 “With the initiation of a program to introduce and 
improve agro industrial crops at Maha-Illuppallama in the 
mid-1960s several soyabean varieties were introduced, 
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and the promising varieties were released for general 
cultivation.”
 “A breeding program is in progress at Maha 
Illuppallama to transfer the seed viability characteristics of 
the Nuwara Eliya Local to the genetic background of the 
high yielding varieties” such Hardee, Davis, Bossier, Bragg, 
Pb-1, SJ-2, etc.
 “Extracted from ‘Prospects of some Agro-Industrial 
Crops in Sri Lanka,’ a paper read at a seminar held by the 
Sri Lanka Association for the Advancement of Science.” 
Address: PhD, Head, Regional Research Station, Karadian-
Aru.

1365. Product Name:  [Manna Tempeh].
Foreign Name:  Manna Tempeh.
Manufacturer’s Name:  Manna Natuurvoeding B.V. 
(Marketer). Made in The Netherlands by Yakso.
Manufacturer’s Address:  Meeuwenlaan 70, 1021 JK, 
Amsterdam, The Netherlands.  Phone: 020-323-977.
Date of Introduction:  1982 July.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1982. July 23. Owners: Sjon 
Welters & Robert Hendriks. Soya Bluebook. 1985. p. 100. 
Letter from Sjon Welters. 1989. Aug. 9. From 1983 through 
1985 (?) the tempeh sold by Manna was made by Yakso in 
the Netherlands. Sjon thinks that Manna never made its own 
tempeh.

1366. Product Name:  Hera Meatless [Hamburgers, 
Croquettes, Goulash Mix, Chili Mix, Stroganoff Mix, 
Goulash, Tomato Soup, Vegetable Soup].
Manufacturer’s Name:  Pharma Food (Distributor). Made 
in England by Haldane Foods Ltd.
Manufacturer’s Address:  Netherlands.
Date of Introduction:  1982 July.
New Product–Documentation:  Food Report (Lehmann). 
1982. July. The hamburgers and croquettes in 200 gm cartons 
retail for Hfl . 5.95. The goulash mix, chili, and stroganoff 
also in 200 gm boxes for Hfl . 2.95. The goulash, tomato 
and farmers vegetable soup in 125 gm packs, suffi cient for 
making 1 liter of soup, at Hfl . 2.85.

1367. 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.

1368. 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.
 “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.

1369. Welters, Sjon. 1982. Re: Tempeh in the Netherlands: 
ENTI, Van Dappern, Jakso, and estimated total production. 
Letter to William Shurtleff at Soyfoods Center, Sept. 27. 2 p. 
Typed, with signature on letterhead. [Eng]
• Summary: History and production information. Address: 
Manna Natuurlijke Levensmiddelen, Meeuwenlaan 70, 1021 
JK Amsterdam-N, Netherlands.

1370. Product Name:  [Tofu].
Manufacturer’s Name:  Soy-Lin or F.M. Lin.
Manufacturer’s Address:  Burgemeester Huydecoperweg 
18, 3615 AD Westbroek, The Netherlands.  Phone: 034-69-
1996.
Date of Introduction:  1982 September.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1982. Sept. 17. Owner: Mr. F.M. 
Lin.
 Proceedings of the First European Soyfoods Workshop. 
1984. Sept. 27-28. Mr. F.M. Lin, owner of a company named 
F.M. Lin, at the address shown above, was in attendance at 
the Workshop.
 Talk with Sjon Welters. 1990. March 30. Lin Tahoe (Soy 
Lin) is a traditional Indonesian tofu company that makes an 
estimated 1,000 kg/week of calcium chloride tofu.
 Talk with Sjon Welters. 1990. Sept. 9. He talked with 
his co-worker Bernard Faber in Holland who is trying to fi nd 
out more about Soy Lin. He called them but could get any 
information. “The Chinese and Indonesian business people 
in Holland are so secretive. They hide everything behind 
different brand names, small companies here and there, so its 
very hard to fi nd out what is happening. Even if you know 
the address and go there, you might not fi nd anything there 
but an empty storefront.”
 Talk with Bernd Drosihn. 1991. Aug. 25. He thinks 
Vanka Kawat is a brand of Soy Lin.
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1371. Nelissen, Tomas. 1982. Re: Jakso and soyfoods in the 
Netherlands. Letter to William Shurtleff at Soyfoods Center, 
Nov. 9. 2 p. Typed, with signature on letterhead.

• Summary:  “Maybe you still remember me from the time 
we were in Japan; once we met at Kichijoji station, next to 
Mitaka station. You tasted my genmai [brown rice] miso at a 
coffee-bar (next door).
 “At this moment I am living in Holland with my wife 
Yvonne and two children. We set up a farm called Jakso. 
The whole idea is about becoming self-suffi cient from the 
30 hectares of land (including 6 hectares of fruit trees), a 
sourdough bakery, a soyfoods workshop, a futon workshop 
and educational activities.
 “For the three workshops we “cut” the big barn into two 
halves and made a third fl oor. We built a very nice wood-
burning bakery which produces all kinds of bread, cookies 
and savories. The soyfoods workshop makes tempeh and 
tofu, as well as seitan. Year-round we produce an average 
of about 1,500 pieces of tempeh a week at 210 grams each, 
about 50 kg of tofu a day and a little less than 100 kg of 
seitan.
 “We distribute our products all over Holland... in a 100 
km circle around the farm. Our future products will be miso, 
shoyu, amasake and mushrooms. These are the products we 
studied in Japan for about 4 years...
 “There are 12 people working on the farm (plus 7 
children)... The meals are on a macrobiotic base.” Address: 
Director, Jakso, St. Natuurlijke Land- en Tuinbouw, Voorne 
13, 6624 KL Heerewarden, Netherlands. Phone: 08877-2189.

1372. Aihara, Herman. 1982. History of work with 
macrobiotics and Chico-San. Part II (Interview). Conducted 
by William Shurtleff of Soyfoods Center, Nov. 29. 5 p. 
transcript.
• Summary: Continued: Chico-San imported their fi rst 
Japanese foods from Herman personally. At that time, there 
was no Muso and no Nippon CI. Ohsawa Japan (which 
started in about 1965) was the trading / export company 
and Nippon CI was devoted to education. Before Muso was 
“Three Boys,” the “Three L” (San-L) company. Ohsawa 
told them to take charge of exports. Then Mr. Okada took 
over from them. Osaka was PR and education. “Three L” 

(which started in about 1962 in Osaka) was whom Chico-
San was importing from. George Ohsawa kept a careful 
watch over what was being exported from Japan. Chico-San 
later imported from both Muso (Osaka) and Ohsawa Japan 
(Tokyo). Note: Did Ohsawa have two trading companies? If 
so, why?
 The fi rst edition of The Book of Judgment was printed 
in Japan in about 1956, then revised in 1966. There is no 
publication date in the book. This book came after Zen 
Macrobiotics. It is actually The Philosophy of Oriental 
Medicine (subtitled The Book of Judgment), probably fi rst 
written in French.
 Herman has just started writing a biography of Ohsawa, 
but he is too busy, so it will not be fi nished for a long time.
 The Ohsawa Foundation in Paris was started by 1956 by 
George Ohsawa. The Ohsawa Foundation in Tokyo started 
before 1960. The Ohsawa Foundation in Los Angeles was 
started in 1965 by Lou Oles, an older Jewish trumpet player. 
The Ohsawa Foundation of New York was founded in 1961 
by Michio Kushi and Irma Paule. The name “GOMF” was 
coined in 1970.
 Herman has a green 8½ by 11 inch edition of Zen 
Macrobiotics. Herman says the date was about 1960. It 
shows that the Ohsawa Foundation then existed in New 
York, Paris, Brussels, and Tokyo. It also contains lots of 
recipes. I copied some pages. Copyright date of the fi fth 
edition was 1966, Ignoramus Press, the Ohsawa Foundation, 
1424 N. Curson Ave., Los Angeles.
 Michio Kushi was Ohsawa’s senior student in the sense 
that he came to America fi rst. I should omit the concept that 
Herman was Ohsawa’s closest associate. Herman and Michio 
simply have different styles. Michio has broad appeal; he has 
started a mass movement, and is more businesslike. Herman 
appeals to a small group, deeply; he works more with 
individual students.
 Lou and Shayne Oles got involved with macrobiotics 
during the second summer camp, in 1961. They traveled 
with the group from New York to Chico. He was a famous 
trumpet player, worked with Benny Goodman. In California 
he emphasized publishing more than his trumpet. His fi rst 
publication was titled Spiral; 1-2 issues were published. 
Then Macrobiotic Monthly. After Beth Ann Simon’s death, 
Chico-San was separated from educational work. Lou Oles 
went to Los Angeles and that year established the Ohsawa 
Foundation; he did education and publication. He published 
three books: Zen Macrobiotics, Book of Judgment, and 
Guidebook for Living. Jacques DeLangre helped him. Lou 
died in 1967 of cancer. He got depressed when George 
Ohsawa died; he started drinking coffee, which may have 
activated his cancer growth. Shayne continued his work. 
Lima asked Herman to be president, so he traveled to Los 
Angeles once a month. In those days they sold lots of Zen 
Cookery books. The Ohsawa Foundation in Los Angeles 
closed in about 1970.
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 Yes, Ohsawa was age 72 when he died. He died April 24 
(Japan date) in Japan.
 The spirallic multidimensional scale from yin to yang 
was Peter Milford’s idea, not Herman’s. It is generally a 
linear scale.
 Infi nity Foods, founded by Howard Rower, is still in 
existence. Herman thinks they started in about 1962, and 
they imported foods from Japan.
 Chico-San established only one organic grower–the 
Lundbergs for rice. The controversy was complicated. 
The Lundbergs and Bob Kennedy of Chico-San made a 
contract. Eventually there was a lawsuit between Chico-San 
and Lundberg [but it was resolved before it went to court]. 
Herman thinks Lundberg sued Bob Kennedy.
 In 1963 Herman went on the lecture circuit with 
Bob Kennedy as they tried to educate people about the 
macrobiotic foods that Chico-San was selling.
 The fi rst summer camp without Ohsawa was 1967 (or 
perhaps 1968).

Macromuse is published in Washington, DC, by Michael 
Rossoff. It started in 1981.
 Chico-San was founded in Jan. 1962. In Nov. 1962 
Chico-San’s fi rst location (a retail store) opened, downstairs 
with hearing aid company. It moved upstairs to a different 
location and opened on 6 March 1962; they had an open 
house.
 In 1973 the Aiharas established the Vega Institute, a 
residential program for macrobiotic studies in San Francisco. 
Then in 1974, they moved the Vega Institute and the George 
Ohsawa Macrobiotic Foundation to Oroville, a town 
southeast of Chico, where the Aiharas continued their work, 
together with their students. Herman and Cornellia Aihara 
moved to Oroville instead of Chico because it was more rural 
and because Peter Milbury, a high school teacher in Oroville, 
knew of some good land. The Ohsawa Foundation in San 
Francisco bought the land, and then they moved. Herman 
owns the Vega Institute on Oak Street.
 Junsei Yamazaki came to the USA in 1963. Ohsawa 
told him to help Americans grow brown rice. First he tried 
in New York, but there was not enough sun. He originally 
graduated with a degree in fermentation from a major 
Japanese university, but he then became a rice farmer. Then 
in New York City he went to work with Michio at Musubi 
near Takashimaya–for little pay. The Chico group invited 
him to Chico. He worked on the rice cake machine–again 
poor pay. Like Herman he also worked with orchids.
 In 1971 Herman invited Noboru Muramoto to be on his 
lecture trip. His fi rst guest was Alcan Yamaguchi in 1970. 
Herman read Muramoto’s articles in a Japanese magazine. 
He had family problems in Japan and was happy to stay 
here. Herman was his guarantor, and he became a permanent 
resident.
 Chico-San began baking in March 1962 in an upstairs 
store; Herman was the fi rst baker.

 Herman talked with Michio Kushi this summer. They 
have a friendly relationship but both are very busy.
 Junsei Yamazaki’s plans with Chico-San are not clear; 
he may end up working on his own.
 A good Japanese-language biography of George Ohsawa 
is Kakumei-ji, by Matsumoto Ichiro; he interviewed Lima 
Ohsawa.
 Herman likes the term “a macrobiotic” better than “a 
macro” or “a macrobiotic student / follower.”
 Cornellia arrived in the U.S. in 1955.
 The Ohsawa Foundation did not move from Chico to 
Los Angeles; it never existed in Chico–only in Los Angeles.
 Overview of macrobiotic contribution. Typical 
Americans overemphasize the importance of protein (even 
though nutritionists may not agree). Most people who 
stop eating meat start consuming more dairy products. 
Macrobiotics avoid dairy products and go straight to grains 
plus legumes–with little mention of protein.
 Mari Metz has a good color photo of Herman and 
Cornellia together.
 Erewhon was hurt by high interest rates and infl ation.
 In 1960 the handbound book Zen Macrobiotics was 
made in Herman’s apartment in New York City. In it Ohsawa 
used the word “syoyu” [shoyu]. He changed to tamari 
because when he introduced soy sauce to Europe he initially 
called it “shoyu.” He then gave exclusive distribution rights 
to a European to distribute Ohsawa’s selected shoyu. The 
man called it “Ohsawa Shoyu,” but then in about 1960-61 he 
started importing low-quality shoyu from Japan and selling 
it under the same brand name. Ohsawa could do nothing to 
stop him. That was when Ohsawa started using the word 
“tamari” to refer to natural shoyu. Herman heard this story 
directly from George Ohsawa–whose name in Japanese is 
pronounced OH-sawa.
 Herman says a healthy person may eat 12-16 ounces of 
tofu a week, but it is not recommended for cancer patients 
who need a diet that is more yang.
 Herman came from Kyushu, moved to Tokyo at age 9. 
He likes natto. Address: Oroville, California.

1373. Manna Bulletin (Amsterdam, Netherlands). 1982. 
Fermentatieprodukten essentiële aanvulling op plantaardige 
dieet [Fermented products, an essential supplement to a 
vegetarian diet]. 4(3):9-11. Autumn. [Dut]
• Summary: Mentions tamari soy sauce (Tamari-sojasaus, 
fermented for 2 years), miso (Miso-sojapasta, fermented for 
2 years), tempeh, and natto.

1374. Plenty News (Summertown, Tennessee). 1982. Setting 
sail for the Caribbean [the ship Fri]. Fall. p. 1-2.
• Summary: “Plenty’s biggest endeavor of all is soon to 
begin: our own Caribbean Plan. The Fri is being rebuilt in 
Amsterdam with the help of two Plenty volunteers, and it 
is expected to sail across the Atlantic in October. We’ve 
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been invited to the island nations of Dominica, St. Lucia, 
St. Vincent, Antigua, and Haiti. These are among the 
poorest countries in our hemisphere, yet all, except Haiti, 
are small enough (average size: 15 miles by 30 miles, 
population: 80,000-100,000) that we can make a difference. 
In January, we’ll send technicians and equipment on the Fri 
for demonstrations and projects in appropriate technology, 
agriculture, health care, and nutrition.”
 Photos show: (1) The tall-masted sailing ship Fri 
(Free) under full sail. (2) Two carpenters from Plenty, Andy 
Boatwright and Duane Jackson, working on the outside of 
the Fri to prepare the ship for its voyage.

1375. Product Name:  Provamel Soya Drink [Choco 
{Chocolate}, or Plain {With Sugar}].
Manufacturer’s Name:  Alpro.
Manufacturer’s Address:  Zuidkaai 33, B-8700 Izegem, 
Belgium.
Date of Introduction:  1982 December.
Wt/Vol., Packaging, Price:  250 ml, 500 ml, 1000 ml.
How Stored:  Shelf stable; refrigerate after opening.

New Product–Documentation:  Form fi lled out by Alpro. 
1990. May 30. Alpro began making this product (2 fl avors) 
in Dec. 1982 in 500 ml cartons. The Provamel line is sold in 
health food stores in Europe, whereas the Alpro line is sold 
in supermarkets.

1376. Product Name:  Provamel Soya Dessert [Chocolate].
Manufacturer’s Name:  Alpro.
Manufacturer’s Address:  Zuidkaai 33, B-8700 Izegem, 
Belgium.
Date of Introduction:  1982 December.

Wt/Vol., Packaging, Price:  250 ml, 500 ml, 1000 ml.
How Stored:  Shelf stable; refrigerate after opening.

New Product–Documentation: Form fi lled out by Alpro. 
1990. May 30. Alpro began making this product in Dec. 
1982 in 500 ml cartons.
 Form fi lled out by Philippe Vandemoortele of Alpro. 
1991. Sept. 4. The fi rst soya dessert made by Alpro under 
the Provamel label was launched in Dec. 1982. It was 
originally sold in choco and plain (with sugar) fl avors.

1377. Product Name:  [Soy Flour, Soy Grits].
Manufacturer’s Name:  Cargill B.V. Affi liate of Cargill, 
Inc., USA.
Manufacturer’s Address:  Coenhavenweg 2, P.O. Box 
8074, 1013BL Amsterdam, Netherlands.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. 
p. 68; 1986. p. 87. Note: This entry states that Cargill also 
offers soy protein concentrates and soy protein isolates, 
however Cargill purchases these two products from 
another company; Cargill does not manufacture them.

1378. EUVEPRO. 1982. Vegetable protein: A case for 
consumer choice. Brussels, Belgium. 12 p. [Eng]
• Summary: Contents: Introduction. What are vegetable 
protein products? Vegetable protein products–their range 

of applications. Nutritional aspects. Vegetable protein 
products and the European Community. Vegetable protein 
products and the farmer. Legal aspects. EUVEPRO; The 
European Vegetable Protein Federation: What is EUVEPRO? 
(founded in 1977), the aims of EUVEPRO, how EUVEPRO 
works.
 European food legislation and regulations create many 
obstacles which restrict or prevent the use of vegetable 
proteins in practice. “These restrictions are out of date and 
should be lifted to enable consumers to enjoy the benefi ts of 
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this valuable food ingredient.”
 “The Codex Alimentarius Commission acknowledged 
the value and the specifi c problems of vegetable protein 
products by creating a Codex Committee on Vegetable 
Proteins hosted by Canada (two sessions held in Ottawa, 
1980 and 1982) and the E.E.C. Commission created a 
Working Group on Vegetable Proteins which published its 
conclusions in 1978... Food law in all countries rests on 
the application of two guiding principles: protection of the 
consumer’s health and protection against deception... The 
EEC Labeling Directive of December 1978 responded to a 
need for clear labeling provisions.”
 This report uses the term “soya” as a singular noun 
throughout, e.g. “Soya represents, after wheat, the world’s 
major vegetable protein source.” Address: Brussels, Belgium.

1379. Product Name:  [Pro-Nuts].
Manufacturer’s Name:  Interfood Deutschland GmbH. Div. 
Interfood Luxemburg SAH.
Manufacturer’s Address:  Goldgrubenstr. 6A, 6380 Bad 
Homburg, West Germany.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
78; 1985. p. 77. Address is now Louisenstrasse 115, 6380 
Bad Homburg 1, West Germany; 1986.
 Note: Talk with Jim Becker Sr. 1990. March 31. He has 
no idea what this product was.

1380. Product Name:  [Purina Protein Soy Flour, Cargill 
Soy Flour, and Cargill Textratein].
Manufacturer’s Name:  Interfood Deutschland GmbH. Div. 
Interfood Luxemburg SAH.
Manufacturer’s Address:  Goldgrubenstr. 6A, 6380 Bad 
Homburg, West Germany.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
61, 66; 1986. p. 86. Address is now Louisenstr. 115, 6380 
Bad Homburg 1, W. Germany.

1381. Product Name:  [Soy Protein Concentrates, and Soy 
Protein Isolates].
Manufacturer’s Name:  Interfood Deutschland GmbH. Div. 
Interfood Luxemburg SAH.
Manufacturer’s Address:  Goldgrubenstr. 6A, 6380 Bad 
Homburg, West Germany.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
66.

1382. Revista del Instituto de Investigaciones Technologicas 
(Colombia). 1982. [Two important studies]. 23(138):23-28. 
[Spa]*
• Summary: Conclusions and recommendations are 
presented from 2 joint studies of the Colombian and 

Netherlands government (via IIT and TNO).
 1. Utilization of soy proteins for human consumption 
(p. 23-33). Experimental and technical studies, nutritive 
value, consumer acceptance, marketing trials, and preference 
tests were carried out on a soymilk beverage, soy cheese, 
soy yoghurt, toasted soybeans, full-fat soy fl our, and soy-
enriched arepas.
 Mixed fl ours (p. 34-38). This project concerned 
commercial production and utilization of a fl our containing 
80% wheat, 17% rice, and 3% soy fl our. Address: Colombia.

1383. Product Name:  [Manna Tofu (Organic, Nigari, 
Vacuum Packed)].
Foreign Name:  Tofu.
Manufacturer’s Name:  Stichting Natuurvoeding 
Amsterdam. Renamed Manna Natuurvoeding B.V. in 1982.
Manufacturer’s Address:  Meeuwenlaan 70, 1021JK, 
Amsterdam, The Netherlands.  Phone: 020-323-977.
Date of Introduction:  1982.
New Product–Documentation:  Richard Leviton. 1983. 
Trip to Europe with American Soybean Assoc. Oct/Nov. 
Unpublished manuscript. p. 24-25. Manna started to make 
tofu in 1978 in a small village north of Amsterdam behind 
the Manna store. Klaus Hillberg is now the tofu maker. He 
and one helper make 600 kg/week of vacuum packed tofu. 
It keeps for 3 weeks. Predated on package. Uses single 
chamber vacuum pack machine.
 Witte Wonder says that Manna’s tofu production has not 
gone up in 3 years. Manna uses its own distribution system 
to reach 250 health food stores. Talk with Sjon Welters. 
1989. Sept. 20. Sjon started working at Manna the second 
time in Jan. 1980. At that time, Manna was selling tofu in 
bulk. It was Sjon’s idea to start selling it vacuum packed, in 
part so that it could be labeled. He got the idea of vacuum 
packing from other Dutch tofu makers in Limburg (maybe in 
Kirkrade, a city in Limburg), perhaps from Heuschen (which 
was in Limburg and which private labeled under about 12 
different brands), which he recalls were vacuum packing tofu 
before 1977, especially the tofu that they sold in Germany. 
Manna bought their vacuum packaging machine at the same 
time they bought their Takai tofu system, which Sjon thinks 
was in late 1981 or early 1982. But Takai sales fi gures show 
that a tofu production system was sold to Manna on 20 Sept. 
1982.

1384. 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, 
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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, 
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: 
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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.

1385. Ko Swan Djien. 1982. Indigenous fermented foods. 
Economic Microbiology 7:15-38. A.H. Rose, ed. Fermented 
Foods. [67 ref]
• Summary: Contents: 1. Introduction. 2. Foods fermented 
by moulds: Roles of the moulds. 3. Foods fermented by 
bacteria: Fermented vegetable products, fermented fi sh 
products, fermented seeds (natto, thua-nao, dagé), fermented 
starch-rich raw materials (fermented maize products, 
fermented rice products, fermented cassava), fermented plant 
juice.
 4. Foods fermented by a mixture of moulds and yeasts: 
Ragi, micro-organisms, fermented starch-rich raw materials.
 5. Foods fi rstly fermented by moulds [as in making 
koji], followed by a fermentation with a mixture of 
bacteria and yeasts (the salt-tolerant yeasts are species of 
Saccharomyces and Torulopsis; the bacteria are species 
of Pediococcus and Streptococcus): Tane koji, soy sauce, 
other fermented soybean products (tauco {porridge or dry 
consistency}, miso, hamanatto {which is soft and has a high 
moisture content}, tou-shih {which has a much lower water 
content than hamanatto and is therefore not so soft}. These 
“fermented soybean products are also used as fl avouring 
agents in cooking as well as table condiments or as a side 
dish”).
 6. Specifi c aspects of fermented foods: Mould species, 
lactic-acid bacteria, yeasts, salt. 7. Acknowledgement. 
References.
 Concerning soy sauce (p. 30-31): “Japanese shoyu is 
made from equal amounts of soybeans and wheat.” The “raw 
materials are inoculated with tane koji which contains spores 
of selected strains of Aspergillus oryzae and A. soyae. In 
less sophisticated soysauce factories throughout South East 
Asia, mould species grow spontaneously on the soybeans 
by natural contamination from the air and from the bamboo 
trays on which soybeans of former batches were incubated 
(Bhumiratana et al., 1980). The moulds involved are species 
of Aspergillus, Rhizopus, or Mucor. Some Indonesian kecap 
manufacturers inoculated the cooked soybeans with tempe 
[tempeh] inoculum which contains spores of Rhizopus 
oligosporus.”
 Tables: (1) Conferences discussing aspects of indigenous 
fermented foods (1977-1981, chronological). (a) Symposium 
/ Workshop on Indigenous Fermented Foods, Nov. 21-
26, 1977, Bangkok, Thailand. (b) World Conference on 
Vegetable Food Proteins, Oct. 29–Nov. 3, 1978, Amsterdam, 
The Netherlands, (c) Symposium on Fermented Foods, Nov. 
22, 1978, London, England. (d) International Symposium on 

Oriental Fermented Foods, Dec. 10-14, 1979, Taipei, Taiwan. 
(e) United Nations University Workshop on Research and 
Development Needs in the Field of Fermented Foods, 
Dec. 14-15, 1979, Bogor, Indonesia. (f) VIth International 
Fermentation Symposium, July 20-25, 1980, London, 
Ontario, Canada. (g) Eighth Conference of Association for 
Science Cooperation in Asia (ASCA), Feb. 9-15, 1981, 
Medan, Indonesia.
 (2) Origins of various fi sh sauces. (3) Origins of various 
fi sh pastes. (4) Names given in various countries to an 
inoculum used to manufacture food products. (5) Names 
given in various countries to fermented glutinous rice (Oryza 
sativa glutinosa). (6) Names given in various countries to 
rice wine. (7) Names given to soy sauce in different countries 
(Chiang-yu in China, Kan jang in Korea, Kecap in Indonesia, 
Shoyu in Japan).
 Note: This is the earliest English-language document 
seen (April 2012) that uses the term “Kan jang” to refer to 
Korean soy sauce. (8) Soybean foods produced by a two-
stage fermentation (Hamanatto and miso in Japan, Soy sauce 
in the Orient, Taoco in Indonesia, Tao-si in the Philippines, 
and Tou-shih in China). Address: Dep. of Food Science, 
Agricultural Univ., Wageningen, Netherlands.

1386. Ko Swan Djien. 1982. Safety aspects of food 
fermentation. In: S. Saono, F.G. Winarno, and D. Karjadi, 
eds. 1982. Traditional Food Fermentation as Industrial 
Resources in ASCA Countries. xvii + 259 p. See p. 131-44. 
Proceedings of a technical seminar, held 9-11 Feb. 1981 at 
Medan, Indonesia. [44 ref]
• Summary: Discusses tempe bongkrek, and the inhibition 
of its toxin production. Address: Dep. of Food Science, 
Agricultural Univ., Wageningen, The Netherlands.

1387. Muller, L.L. 1982. What the different branches of the 
food industry require from dairy ingredients. Dairy vs. non-
dairy [soy] ingredients. Technological and functional aspects. 
International Dairy Federation, Bulletin No. 147. p. 89-94. 
Presented in Luxembourg, 21 May 1981. [26 ref]
• Summary: The advantages and disadvantages of soy 
protein instead of milk are considered. Based on seminar 
proceedings held in Luxembourg in May 1981. Address: 
Dairy Research Lab., CSIRO Div. of Food Research, P.O. 
Box 20, Highett, Victoria 3190, Australia.

1388. Vandemoortele NV. 1982. Vandemoortele, your 
European partner. Vandemoortele NV, Prins Albertlaan 12, 
B-8700 Izegem, Belgium. 26 p. Color. [Eng]
• Summary: A photo on the cover of this glossy booklet 
shows the globe, focusing on Europe. The company has 
numerous subsidiaries and plants. In Belgium: Safi nco 
NV [the holding company for the other companies], 
Vandemoortele NV, Vamo Mills NV, Vamix NV, Samo 
NV, Alpro NV, Edo NV, Metro NV, Befi co NV. In France: 
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Vamo sarl. In the Netherlands: Vandemoortele NV. In West 
Germany: Meylip GmbH. In England: Vandemoortele U.K. 
Ltd. Note: NV is an abbreviation for Naamloze Vennootschap
[a limited liability company; literally a nameless or 
anonymous partnership or company]. Photos in this booklet 
show color aerial views of many of these plants; the fi rst and 
largest photo is of the plant in Izegem, Belgium. There is 
a color illustration of “The NV Vamo Mills new soya bean 
processing plant at Ghent (operational December 1980).”
 “The fundamental changes in the balance of world 
power have resulted in a re-think in our company’s overall 
commercial strategy. An important aspect of this strategy 
focuses attention on the supply of raw materials, since the 
majority of these have to be imported. European industry 
will soon have to realize that it will only be able to continue 
acquiring raw materials if it turns to providing high 
technology products at competitive prices for both home and 
export markets. As a result, our group has decided to make 
a concerted effort to encourage the development of high 
technology products and thereby safeguard supplies of raw 
materials from abroad.”
 “What Vandemoortele means in fi gures: processing of 
oilseeds: 1,540,000 tons. Refi ning of fats and oils: 300,000 
tons. Production of margarines and edible fats: 130,000 
tons. Total industrial production area: 101 acres. Number 
of employees: 1,850. Growth of the Vandemoortele Group: 
1977: 12,436,000,000 BF (Belgian francs). 1981 (estimated): 
20,000,000,000 BF. Vegetable oil brands include 3 x Gold, 
Roda, and Reddy. Margarine brands include Fama, Reddy, 
Roda, and Vitelma. And there is Reddy mayonnaise, Reddy 
Vinaigrette, Samo snacks (chips and curls), Gold Cup 
industrial margarines and doughs, Vam-O-Mix and Whip 
Jumbo bread improvers, Risso catering supplies, Fama 
exported oils, margarines and energy drinks (incl. Fama Soya 
Oil and Fama Sojabean Oil).
 “Vandemoortele: Leading ‘crusher’ in Europe.” NV 
Vamo Mills has a total production capacity of 1,540,000 tons 
per year, with daily production reaching 5 million kg. From 
soybeans, Vamo Mills also makes Soya Oil “degummed,” 
Soya Lecithin Vamoline, and Soya Tourteaux-Schroot 
(Meal). One page discusses NV Alpro and Soyamel. Two 
photos show the Vandemoortele R&D department.
 Note: This is the earliest English-language document 
seen (Sept. 2006) that uses the term “Sojabean Oil” to refer 
to soybean oil.

1389. Secretary General, The Vanaspati Manufacturers’ 
Association of India. 1983. Re: Vanaspati in India. Letter 
to William Shurtleff at Soyfoods Center, Jan. 11–in reply to 
inquiry. 1 p. Typed, with signature on letterhead.
• Summary: Vanaspati was fi rst imported into India in 1919 
[probably by Dutch exporters; see Wilson 1954]. The name 
of the company which imported it is not known. Since 
vanaspati had a fl avor and granular consistency resembling 

ghee, but was much cheaper, its imports to meet the needs of 
commercial users such as caterers and restaurants increased 
rapidly. Total imports reached 28,000 tonnes in 1929.
 Since India was then a large exporter of groundnuts 
[peanuts] and groundnut oil, the country had a natural 
advantage in producing vanaspati domestically. So in 1929? 
India’s fi rst vanaspati factory was established in Bombay by 
Forbes, Forbes, Campbell & Co. Ltd., a British company, 
under the name Indian Vegetable Products Co. Ltd. This was 
followed in 1932 by Hindustan Vanaspati Manufacturing Co. 
Ltd., run by Unilever [in Bombay].
 In 1981, total production of vanaspati in India was 
848,000 tonnes. The main oils used in its production were 
imported soyabean oil 57.62%, cottonseed oil 17.38%, 
imported palm oil 8.77%, sesame oil 5.35%, imported 
rapeseed oil 4.08%, and other minor oils 6.08%.
 All soyabean oil imported into India is used for the 
manufacture of vanaspati. From the indigenous production of 
about 80,000 tons of soyabean oil, nearly one-half is used as 
refi ned cooking oil.
 The Vanaspati Mfgrs. Assoc. also has an offi ce in New 
Delhi. Address: 6th fl oor, Harilela House, 28/32 Mint Road, 
Bombay 400 001, India. Phone: 26-2434.

1390. Selliers, Francois de. 1983. Comsoy: 1982 activity 
report. Brussels, Belgium. 5 + 3 p. Jan. 14.
• Summary: The fi rst 5 pages are the report of activities. The 
last 5 pages are the names and addresses to whom the report 
should be sent. Address: Chairman, IIDC (International 
Investment & Development Corp.) Belgium, Belgium S.A., 
Rond-Point de l’Etoile 3, Boite 8, B-1050 Brussels, Belgium. 
Phone: (02) 640-68 00.

1391. 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.

1392. Oers, Ton van. 1983. Re: Soya in Kananga, Zaire. 
Letter to William Shurtleff at Soyfoods Center, Jan. 25. 1 p. 
Typed, without signature.
• Summary: In Nov. 1982 Sjon Welters in Amsterdam wrote 
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William Shurtleff: “A Dutch priest who works in Zaire came 
to visit our tofu plant to learn about possibilities for soyfoods 
in the village in which he worked. The local people have 
grown soybeans for 10 years and he is thinking of making 
tofu and soymilk from them.”
 Ton van Oers responded as follows to a letter from 
Shurtleff: “I am a great believer in soya myself. Masuika is 
a fertile agricultural region which provides foods such as 
manioc, corn, and soya to much of the city of Kananga and 
Mbuji Mayi.
 “The soybean crop this year in Masuika was about 
200 tons; part was bought by the mission and the rest by 
commercial fi rms. The price (3.00) is low. Lots is exported 
to Kananga, located about 260 km north of here, to a 
factory named Bisoka, where it is processed to make cakes, 
cookies, and soy fl our (soyameel). In Masuika, 30-40 tons 
of soybeans are processed into soy fl our, which is packaged 
in 750 gm plastic bags and then sold elsewhere. People use 
it mostly in food for children. Very often, it is prescribed 
by doctors. For us, due to the limited possibilities, the most 
suitable method to sell soya is to roast it then grind it into 
fl our. It stores well in this form. We would like to learn about 
other ways of possibilities.
 “Soybean cultivation started here in 1965. In Kananga 
there was an agricultural school of which Father Vaneste was 
the director. The people introduced soya under his direction. 
The pastor explained the benefi ts of soya during a catechism 
lesson, then he gave everyone a 250 gm glassful of soybeans. 
In 15 years this has expanded to 200 tons. Sales of soybeans 
have always been guaranteed by the mission. The seeds are 
planted in January and harvested in May. Yields are 600-800 
kg/ha.
 “I cannot predict the future of soya. I hope it will 
continue to exist and that the population will see its 
usefulness, not only as a cash crop, but also as a means to 
improve nutrition. Personally I feel the possibilities for doing 
things with soya are pretty limited: soy fl our and soya cakes 
or cookies. Making tofu seems pretty complicated and it does 
not store well.” Address: M.C. Masuika, B.P. 70, Kananga, 
Zaire.

1393. Gevaert, Pierre. 1983. Re: Making miso, tofu, and soy 
sauce in Europe. Questions answered on Soyfoods Center 
letterhead (dated 26 Jan. 1983) and returned to SC. 1 p.
• Summary: Q1. Are you now making soy sauce (shoyu or 
tamari) in both Belgium and France? Please give the address 
and phone numbers of each plant where you are making soy 
sauce. When did you start making soy sauce in France?
 Answer 1. We will fi nally start making shoyu in April 
1982, only in France. At Lima-Andiran, 47170 Mezin, 
France. Tel. 5365 1002. Lima is presently making miso at 
their plant in Mezin.
 Q2. Do you make miso at your plant at Sint-Martens-
Latem? Answer 2. No.

 Q3. Are you making tofu, yourselves, anywhere in 
Europe or is it made for you by other companies? Answer 
3. Jonathan at Antwerp, Belgium, makes it for us using our 
organic soybeans.
 Q4. Can you tell me (if it is not a secret) roughly how 
much of the following in metric tons you produced in 1982? 
Answer 4. Soy sauce 0. Miso 5 tons. Tofu 2/3 tons.
 Pierre encloses a small brochure titled “Small guide 
to healthy cuisine (kleine gids voor gezonde keuken) (50 
pages, 10.5 x 21 cm). On the front cover is a color photo of 
the Lima buildings and logo. Address: Lima Foods, Edgar 
Gevaertdreef 10, Sint-Martens-Latem 9830, Belgium. Phone: 
09-52-4176.

1394. Hawken, Paul. 1983. Erewhon and miso in America 
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(Interview). SoyaScan Notes. Feb. 12. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: In the early days, the fi rst Erewhon retail store 
(located downstairs) got miso from Infi nity (in New York 
City), Chico-San, and perhaps a little from Lima in Belgium, 
plus Hatcho miso from a Japanese trading company (perhaps 
JFC or Nishimoto).
 Paul doesn’t know of any early Caucasian miso makers. 
Address: California.

1395. Fangauf, K.W. 1983. Re: Replies to three questions 
you asked Tom Brennan. Letter to William Shurtleff at 
Soyfoods Center, Feb. 21. 2 p. Typed, with signature on 
letterhead. [Eng]
• Summary: “Dear Bill, A few days ago I received a letter 
from Tom Brennan with your section on the history on the 
soybeans in Austria. Tom felt that we would be just as well in 
a position to reply to you as we have been working in Austria 
since 1961.
 “First of all I want to state that the section on Europe 
and on Austria is extremely detailed and obviously has 
been prepared with a lot of information available. There is 
practically nothing to add to it.
 “With regard to your questions to Tom I would like to 
make the following comments:
 “1. Question: Are soy oil imports taxed by Europe? 
EEC?
 “Answer: Austria like most other European countries 
has signed the GATT Agreement with the zero-binding of 
soybeans and soybean meal. The tax for soy oil is low, only 
to extent a little protection to the Austrian soy oil refi ning 
industry.
 “The two countries Switzerland and Sweden did not sign 
the GATT Agreement and therefore are able to tax soy oil 
with variable levels. In fact, in Switzerland the soy oil tax is 
high as other vegetable fats and oils.
 “2. Question on oil exports of Spain, Netherlands and 
France.
 “Answer: All 3 countries have substantial oilseed 
processing industries and they are crushing soybeans 
particularly to meet the meal demand of the individual 
countries. They have an excess of oil although Netherlands 
and France import vegetable oils, too. In France the imported 
oil is groundnut oil, but both countries import palm oil and 
other fats and oils so that the local oilseed processors must 
compete with the imported oil. The meal demand, however, 
grew much faster than the oil demand which is not expected 
to grow as the per capita consumption of fats and oils has 
reached a maximum level.
 “3. Question: Mr. Wolf claims that the American 
Soybean Association tried to stop local soybean production 
in Austria.
 “Answer: It is defi nitely not true that ASA made 
attempts to stop the soybean production in Austria. I have 

been in charge of the Soybean Council of America and ASA 
activities in Austria since 1961 and I am very positive that 
no action was taken which could be interpreted as stopping 
soybean production in Austria.
 “In this connection I would like to make some 
comments regarding my circle No. 4 on page 18 of your text. 
Here again the Austrians leave the impression that ASA or 
Americans are working against their soybean production. 
This, however, is not correct.
 “The truth is that Austrian farm leaders would like to 
expand the oilseed acreage as there is a surplus of grain, 
but a shortage of vegetable oil and vegetable protein. 
However, the country has no oilseed processing plant. The 
growth in production of oilseeds must be accompanied by 
the establishment of an oilseed processing plant. Private 
business, however, was not interested in establishing such 
a plant as it would not work economically. Therefore, farm 
leaders try to get the government to build the plant. The 
government, however, again for economic reasons did not 
want to do this until there is a protection against imported 
meal and oil from the world market.
 “Oilseed production in Austria would only be 
economically to farmers if much higher prices would 
be received than in the world market. So the only way 
to increase the oilseed acreage in Austria is to pay 
farmers higher prices for locally produced rapeseed and 
sunfl owerseed or perhaps soybeans, and then introduce 
market regulations for vegetable protein and vegetable oil 
through the government which protects the local market from 
the world markets
 “This step was tried by the Austrian government under 
the pressure of farmers. As this is not legal under the GATT 
agreement which was signed by Austria the world market 
interfered. This was the point where American government 
offi cials fl ew to Vienna to express strong concern against 
the `Market regulations to protect the Austrian Market.’ The 
Austrian farm leaders were very angry and so are some soy 
campaigners who are not objective anymore
 “Let me restate: ASA has no objections against 
production of soybeans in Austria, no objections against 
the establishment of an oilseed processing plant in Austria, 
but has objections against a market regulation which would 
levy oilseeds and products as this is not in agreement with 
international laws signed by Austria.
 “My circle No. 5 refers to the fact that prior to opening 
the Vienna offi ce in 1974 ASA has worked in Austria with 
the feed industry and the livestock producers since 1961. 
We have excellent cooperation with the livestock industry, 
the feed industry and agricultural cooperatives and we have 
carried through a large number of educational activities 
which were to the benefi t of Austrian livestock producers. 
These activities are still going on and represent a mayor part 
of our promotional program in Europe.
 “Sincerely Yours,” Address: PhD, ASA, Pelzerstrasse 
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13, 2000 Hamburg 1, West Germany. Phone: 040/ 33 05 16.

1396. Miyashita, Masa. 1983. Re: Soy sauce in Europe. 
Letter to William Shurtleff at Soyfoods Center, Feb. 21–in 
reply to inquiry. 2 p. Typed, with signature on letterhead. 
[Eng]
• Summary: There are presently no manufacturers of 
fermented soy sauce in Europe. The following is an estimate 
of the amounts and types of soy sauce are consumed in 
Europe: Japanese fermented 1,800,000 liters; Chinese 
fermented 1,500,000 to 2,000,000 liters. Indonesian style 
1,000,000 to 1,500,000. Chemically made (HVP) or mixed 
600,000 liters.
 Per capita consumption of all types is about 17 ml/
year, and about 5 ml/year for Japanese-style soy sauce. Both 
fi gures are far below their corresponding U.S. fi gures. The 
main markets are the UK and the Netherlands. Kikkoman’s 
share of the Japanese soy sauce market in Europe is about 
70%. Kikkoman’s sales in terms of volume are growing at 
about 6% a year. Kikkoman has no immediate plans to build 
a shoyu manufacturing plant in Europe. The main emphasis 
now is on broadly promoting interest in Japanese culture, and 
more narrowly on Japanese food culture. Address: Kikkoman 
Trading Europe GmbH, Duisburger Strasse 3, D-4040 Neuss, 
West Germany. Phone: (02101) 2 20 89.

1397. Product Name:  [Suzi Wan Oriental Foods (Soy 
Sauce)].
Foreign Name:  Soy.
Manufacturer’s Name:  Master Foods. Div. of the Mars 
Group.
Manufacturer’s Address:  Netherlands and France.
Date of Introduction:  1983 February.
Wt/Vol., Packaging, Price:  125 ml. bottles.
New Product–Documentation:  Food Report (Lehmann). 
1983. Feb. and April. The company’s soy sauce is sold in 125 
ml bottles for Hfl  2.75.

1398. Product Name:  [Suzi Wan Oriental Foods (Soy 
Sprouts)].
Foreign Name:  Taugeh
 Germes de Soja.
Manufacturer’s Name:  Master Foods. Div. of the Mars 
Group.
Manufacturer’s Address:  Netherlands and France.
Date of Introduction:  1983 February.
Wt/Vol., Packaging, Price:  350 gm glass jar.
New Product–Documentation:  Food Report (Lehmann). 
1983. Feb. and April. The company’s Taugeh (Dutch) or 
Germes de Soja (French) is fresh, crisp vegetables to be 
used in Nasi and Bami dishes, packed in 350 gm glass jars 
retailing for Hfl . 1.79.

1399. Segers, J.C. 1983. Pretreatment of edible oils for 

physical refi ning. J. of the American Oil Chemists’ Society 
60(2):214A-216A. Feb. [8 ref]
• Summary: Physical refi ning was used as early as the 
1930s as a process for preneutralizing products with a high 
initial free fatty acid content. Chlorophyll can be removed 
using bleaching earth. A photo shows J.C. Segers. Address: 
Unimills B.V. (Unilever), Postbus 18, 3300 AA Zwijndrecht, 
Netherlands.

1400. 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.
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 “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.

1401. Welters, Sjon. 1983. Re: Brief history of Stichting 
Natuurvoeding Amsterdam and Manna Natuurvoeding B.V. 
(Manna Natural Foods) in the Netherlands. Letter to William 
Shurtleff at Soyfoods Center, March 2. 2 p. Typed, with 
signature on letterhead.
• Summary: “Manna was started in 1971 by Adelbert and 
Wieke Nelissen with a few hundred guilders in a small 
garage where some natural food products were sold. 
One year later they gave it an offi cial status by founding 
the Natural Foods Foundation Amsterdam [Stichting 
Natuurvoeding Amsterdam; this Manna started as a 
foundation, and Manna was their brand]. Their fi rst store 
was on Rozenstraat in Amsterdam. Two years later a second 
store was opened and the fi rst sourdough bakery in Holland 
opened. The name of the bread became ‘Manna.’ Soon 
after this a third and fourth store opened in other parts 
of Amsterdam while at the end of 1975 the distribution 
of bread, nutbutters, cereals and miso, tamari, shoyu, 
and seaweeds began all over the Netherlands. In 1976 it 

became clear that a warehouse should be rented. Meanwhile 
production grew and more and more stores carried Manna 
products. Again a new Manna store started. In 1977 the 
warehouse was moved to a bigger place. Another new store 
opened its doors. We began making tofu and were the fi rst to 
do so with organic beans and nigari. Also soymilk and seitan 
were produced. In 1978 sales went steadily up. In 1979 two 
new stores were opened.
 “Meanwhile the East West Center was founded by 
Adelbert and Wieke, promoting natural foods as part of a 
healthy and natural way of living. This was a great help for 
Manna. Two more stores opened in 1980 and 1981. In the 
beginning of 1982, Manna suffered from bankruptcy and 
was started one day later as Manna Natural Foods, a holding 
company mainly owned by the Foundation ‘Manna Natural 
Foods’ [Manna Natuurvoeding B.V.; B.V., pronounced 
Bay Fay, is an abbreviation for Besloten Vennootschap, 
which means a private company with limited liability]. A 
reorganization was necessary but the promotion and sales of 
quality natural foods went on.
 “In 1983 Manna is going steady and probably will 
cooperate with other natural foods distributors to form 
one strong network of farmers, producers, distributors and 
retailers. The purpose will be to eliminate competition and 
put more energy into publications and promoting by cooking 
classes, radio and television programs and education.
 “Soyfoods played quite an important role in the history 
of Manna because it was the soyfoods Manna promoted 
that made it different from the other health and natural food 
businesses. Because Manna is based on the macrobiotic view 
of life, miso, tamari, tofu and so forth were an essential part 
of the diet of the Manna people.
 “Instead of the cheese, milk, yogurt (of which 
consumption is one of the highest in the Netherlands) we 
advise soyfoods as a healthy alternative. We did no business 
in dairy foods. Soyfoods are the number one product to 
introduce in Netherlands. A great deal of sickness in the 
Netherlands is caused by the overconsumption of dairy 
foods, meet and eggs (and other animal products). From this 
point of view Manna is a unique company in Holland, even 
in the alternative natural foods business. This difference is a 
reason of confl ict with them. Only by eating a diet which is 
based mainly on vegetable products such as grains, legumes, 
soyfoods, seaweeds, fruits and nuts, etc., can a healthy and 
peaceful world be created. No animals can be mistreated and 
no land wasted, or misused or destroyed.” Address: Manna, 
Meeuwenlaan 70, 1021 JK Amsterdam-N, Netherlands.

1402. Product Name:  [Ready-cooked soyabeans].
Foreign Name:  Zubereitete Sojabohnen, Fèves de Soya 
Préparées, Toebereide Sojabonen.
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.  Phone: 03/664 58 48.
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Date of Introduction:  1983 March.
Ingredients:  Soya-beans*, well-water, onions, sea 
vegetables, sea-salt. * = Organically grown.
Wt/Vol., Packaging, Price:  250 gm jar.
New Product–Documentation:  Label. Received 1988. 1.25 
by 10.5 inches. Glossy paper. Orange and black on a pastoral 
background with sea gull and duckling. “Pure vegetable.” 
Form fi lled out by Jos van de Ponseele. 1989. Jan. 11. This 
product was introduced in March 1983.

1403. Product Name:  [Slender Shake Mix].
Foreign Name:  Slank Shake.
Manufacturer’s Name:  Kernpharm.
Manufacturer’s Address:  Netherlands.
Date of Introduction:  1983 March.
Ingredients:  Soya protein, minerals, vitamins.
Wt/Vol., Packaging, Price:  500 gm packs.
How Stored:  Shelf stable.
New Product–Documentation:  Food Report (Lehmann). 
1983. March. This powdered product is to be mixed with 
milk and used as a meal replacement.

1404. Krieger, Verena. 1983. Re: History of work with 
tofu in Japan, Illinois, and Switzerland. Letter to William 
Shurtleff at Soyfoods Center, March. 2 p. Typed, without 
signature. [1 ref. Eng]
• Summary: “The year of 1973 I spent in Japan, where I 
got to know tofu and learned how to make it. The following 
years I spent in the U.S., working at several natural foods 
restaurants using soyfoods as important parts of the menu. 
The last of these jobs was at It’s Natural (Brian Schaefer), 
where we made our own tempeh. We were also the fi rst (and 
an important) customer of Mu-Tofu of Chicago.
 “In 1979 I returned to Switzerland, where I fi rst started 
to sell a Tofu-Set [tofu kit, for making tofu at home], using 
it in private cooking classes. (The publication ‘So mache 
ich Tofu,’ is the instruction booklet, accompanying the set, 
written by me and printed by the Ahorn-Verlag.)
 “In 1980, just before going to the Soyfoods Conference 
in Illinois, I approached Morga, asking them if they 
were interested in producing tofu. They had all the right 
equipment and I even went there to make tofu for them once, 
but we could not come to terms, since they wanted to sell a 
sterilized tofu with long shelf life at room temperature. But 
such tofu was already on the market from Belgium, made by 
Lima. I wanted the fresh product.
 “I then started to make tofu in my home kitchen for a 
local vegetarian restaurant. In the spring of 1981, I heard 

about Hans-Ruedi Oppliger, who was then also making tofu 
in his home kitchen for a natural foods store. I contacted 
him and we decided to join efforts in creating a market. 
But it was only after ‘Yesterday Steak, Tomorrow Tofu’ 
was published that we could start full scale production. We 
set up the Sojalade with 3 other people and founded a co-
op. This co-op has now 9 members and both Hans-Ruedi 
and I are still part of it. (Hans-Ruedi does not have a shop 
of his own.) The Sojalade was set up in August 1981, but 
Restaurant Sesam in Bern and Restaurant La Moisson (both 
macrobiotic) had been making tofu for their own use for 
several months, or even years before us. Soyana started their 
tofu production in February 1982.
 “The Sojalade is now also working on a project to help 
organic farmers get started with soybean cultivation... By 
the spring of 1983 interest in tofu production has become 
quite considerable. Therefore, the Sojalade has instituted 
a small apprenticeship program, where we train people in 
tofumaking for at least ten days. Since we can only take one 
person at a time, we already have a waiting list till June.”
 Update: 1990 April 9. Verena is now writing cookbooks, 
and has 5 in print. One on beans just been published. Her 
tofu cuisine is still in print. A condensed version has been 
taken over and distributed by Migros. She is no longer 
involved with Genossenschaft Tofurei, which is quite a 
distance from her home. She was on the board of directors 
but she keeps in touch and she still has some money 
involved.
 Note: This is the earliest document seen (June 2015) 
that mentions Migros in connection with soy. Address: 
Bruchmattstr. 24, CH-6003 Lucerne, Switzerland. Phone: 
041-22 50 34.

1405. Shurtleff, William; Aoyagi, Akiko. 1983. History of 
soy oil margarine. Soyfoods Center, P.O. Box 234, Lafayette, 
CA 94549. 46 p. April 28. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject. 
Contents: Introduction: What is margarine? Etymology. 
Overview of world margarine production and trade. Part 
I: History of margarine in Europe. Origins (1869-1899). 
Hydrogenation and World War I (1900-1919). The interwar 
period (1920-1939). World War II and the postwar years 
(1940-1959). The modern period (1960-1982). Part II: 
History of margarine in the United States. The early years 
(1871-1899). Hydrogenation and World War I (1900-1919). 
Two slow decades (1920-1939). Wartime advances and 
breakthrough (1940-1959). The modern period (1960-1982). 
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Part III: History of margarine in other countries. Indian 
Subcontinent. East Asia and Japan. Latin America and 
Africa. Address: Lafayette, California. Phone: 415-283-2991.

1406. 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.

1407. Richard, Lou. 1983. History of Fearn Soya Foods 
(Interview). Conducted by William Shurtleff of Soyfoods 
Center, May 6. 1 p. transcript.
• Summary: Elwood has Dr. Fearn’s fi les. Lou called Elwood 
and Elwood said he will send (loan) Soyfoods Center 
everything he has. Lou will send (loan) Soyfoods Center 
some coins and invoices from about 1935. In about 1947-
49 Dr. Fearn’s secretary, Renee, went home with lots of the 
company records.
 Fearn Natural Foods was at 1206 N. 31st Ave., Melrose 
Park. In 1955 they moved to 355 West Ontario. Then in 1968 

they moved to their present address at 4520 James Place 
in Melrose Park, Illinois. In 1982 the company name was 
changed from Fearn Soya Foods to Fearn Natural Foods.
 Lou is quite sure Dr. Fearn died in 1947–not 1949. 
since that was the fi rst year he (Lou) started to work in the 
company; he graduated from 8th grade in 1947. In 1949 he 
was a sophomore in high school.
 A box arrived from Fearn via UPS in early May 1983, 
several days after this interview. It contained a wealth 
of early documents in 21 different fi les. The names of 
the fi les were: 1. Stubs of cancelled checks, 1946-47. 2. 
Walker = Purchase order to Fearn from H.W. Walker Co. 
in Chicago. 3. Harriett Assoc. (anti-Communism). 4. Large 
ledger of orders received in 1937. 5. Small ledger of orders 
received in 1936-37. 6. Dr. Fearn’s circulars and labels, 
old. 7. Miscellaneous bills, 1947. 8. Vitona. 9. P.A. [Paul] 
Richard. 10. Personal, Dr. Fearn (incl. lots of photos, but 
no good ones of him). 11. Products, processes, machinery 
(Dr. Fearn). 12. Professional correspondence, as with Le 
Clerc. 13. Miscellaneous deals and ventures (Dr. Fearn). 
14. Manufacturers (incl. Loma Linda). 15. Golden Mix. 16. 
Financial, incl. cancelled signed checks. 17. Fearn Foods = 
Fearn International. 18. Correspondence–Malcolm McBride 
and Viana deal. 19. Miscellaneous old trucking bills & 
unusual items. 20. English connections. 21. Correspondence, 
Belleville in Southern California.
 Included in the shipment were many coins that Dr. 
Fearn apparently collected during his travels, including 
coins from the following countries–listed alphabetically. The 
number of coins from each country, and the range of dates 
that appear on the coins are shown in parentheses. Note that 
Dr. Fearn was probably in a particular country on or after 
the latest date: Austria (3, 1924-1925), Belgium (4, 1870-
1917), Canada (3, 1842-1918), China (40, all undated, but 
“10 cash” token coins with square hole in center, minted 
from 1853-1861), Germany (Deutsches Reich, 45 coins, 
1874-1927), Great Britain (6, 1856-1922), Japan (7, 1889-
1923), Luxembourg (2, 1906-1916), United States (1, 1916). 
Address: Melrose Park, Illinois 60160.

1408. Welters, Sjon. 1983. Re: Soyfoods in the Netherlands. 
Letter to William Shurtleff at Soyfoods Center, May 10. 1 p. 
[Eng]
• Summary:  “Together with this letter, I am sending you the 
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translation into Dutch of the Soyfoods Center slide show. I 
hope you can use it in your work. Concerning the translation 
of The Book of Tofu, I hope everything has been arranged 
with TAO-books... I am leaving Manna next August to 
join Mountain Ark Trading Co. in Fayetteville, Arkansas.” 
Address: Manna Natuurvoeding, Meeuwenlaan 70, 1021 JK 
Amsterdam-N, Netherlands. Phone: 020-32 3977.

1409. MacKay, I.B. (Mrs.). 1983. Re: History of Soya Foods 
Ltd. Letter to William Shurtleff at Soyfoods Center, May 
24. 3 p. Typed, with signature on letterhead. Plus many 
photocopies of early ads. [5 ref]
• Summary: “Unfortunately, we could not fi nd any evidence 
that Dr. Chas. E. Fearn was in any way connected with our 
company... Soya Foods Ltd. was formed on 6 Feb. 1933. 
The partners in the business at the time were the Ferree 
brothers, who were of Dutch extraction. Prior to that date, 
there are newspaper cuttings referring to 1929 and 1930 and 
mentioning that ‘a company was formed for the production 
of Dr. Berczeller’s soya fl our in this country’–The Soya 
Flour Manufacturing Co. Ltd. of 7 Mincing Lane, London 
E.C.3–and ‘a large and well-equipped factory has been 
erected where large scale production can be effected.’ Thus, 
Dr. Berczeller’s Soyolk, soya fl our, was hailed as “The Great 
New National Food” and The Soya Flour Manufacturing 
Co. Ltd. was the fi rst in this country to introduce soya and 
its benefi ts to the nation... In 1930 a book was published, by 
C.J. Ferree (later one of the Directors of Soya Foods Ltd.), 
‘The Soya Bean and the New Soya Flour.’
 “In 1933, The Soya Flour Manufacturing Co. Ltd. 
changed its name to Soya Foods Ltd... In September 1941 

it moved to new offi ces at Boreham Holt, Elstree, with the 
mills at Rickmansworth, Hertfordshire. The mill was a small 
plant and during the war years beans were rationed and all 
supplies came from the then Oil and Fats Division of the 
Ministry of Foods. This control still existed up to 1952.
 “Mr. J.C. Ferree was the Chairman and Managing 
Director of Soya Foods Ltd. for 19 years. He left the 
company in March 1952 to work on other projects. He was, 
in his Soya Foods days, a founder of the Soya Overseas 
Development Co. which was composed of practically all the 
soya manufacturers in Britain. He was also the originator 
of ‘Soylac’ and an author of many books and articles on the 
soya bean.
 “Soya Foods Ltd. offered products like ‘Soyolk’–the 
pioneer edible soya fl our for all foods, ‘Diasoy’–the special 
enzyme-active soya fl our for bread and, ‘Soypro’–the fat 
reduced soya fl our... ‘Soylac’ was another product and it 
was a milk like powder for use in cakes and confectionery. 
‘Proton’ appeared in advertising in 1946 as processed 
powder for foodstuffs, ice cream, etc. ‘Soylac’ was last 
produced in 1952.
 “During the war soya became one of the most important 
foodstuffs, being used widely in bread and sausages 
as a substitute for meat. Soya also gained vast military 
importance both as a foodstuff... and as a component 
for explosives and other war chemicals which were 
manufactured from it...
 “Soya Foods Ltd. was purchased by Spillers Ltd. 
in 1945 (and is still part of the Group) and moved to 
its new address at 40 St. Mary Axe, London EC3, with 
manufacturing works still at Rickmansworth, Herts.
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 “Products were being added to the range. ‘Vitasoy’–
mentioned in the advertising in 1948 was a dehydrated, 
pasteurised and vitaminised infant and vegetarian food. 
‘Colmiks’–ice cream powder, appeared in 1949, ‘Soyzipan’–
cake topping and ingredient for making macaroons etc., in 
1950. Other products were ‘Hot-Mix’–complete ice cream 
powder.
 “In the 1950s, Soya Foods Ltd. expanded further with 
a new plant in Cardiff. Extracted soya bean meal, defatted 
soya fl our and de-gummed soya bean oil were added to its 
products.
 “Prior to 1952 the Board of Directors were J. Twomney, 
J.C. Ferree, Mr. Laycock and David James. Mr. Laycock 
was the Technical Director and assisted in the erection of the 
Cardiff plant.
 “In January, 1956 the plant was relocated to 
Bermondsey, S.E. London. In 1968 the factory and soya mill 
were rebuilt and this modernised factory produces the current 
wide range of soya fl ours and food ingredients.
 “Today, Soya Foods Ltd. is a company within the 
Dalgety-Spillers Group, and closely linked with Spillers 
Milling Ltd., with vast research and development back-up at 
the Group’s laboratories in Cambridge.
 “The Head Offi ce is at New Malden House, 1 Blagdon 
Road, New Malden, Surrey, where the Directors and 
Sales Administration are situated. Production is located in 
Bermondsey and local depots are strategically placed around 
the UK to back up the National sales team.
 “The Company specializes in the manufacture and 
sale of soya fl ours and baking improvers and believes in 
operating with a strong technical bias, and the strength and 
benefi t of this can be seen in the quality and sophistication 
of the products. A major contributor to this is the RTC (The 
Research and Technology Centre), where all research and 
development is centered. The RTC occupies a three-acre site 
in Cambridge and employs 180 people with professional 
qualifi cations and experience in a wide range of skills and 
disciplines.
 “Today, Soya Foods Ltd. sells sophisticated bread 
improvers which fulfi ll the requirements of the modern 
processes used in bread and morning goods production. The 
product range is vast, and it includes all purpose improvers, 
specialist improvers and now bakery concentrates, together 
with ingredients for fl our confectionery.
 “Ongoing product development ensures new ingredients 
being developed all the time. Soya Foods Ltd. now sells 
specialized ingredients, including Soyolk, to many parts of 
the food manufacturing industry.”
 Following this information are 6 pages of photocopies 
of early articles and advertisements (starting in Feb. 1929) 
about the Company. Address: Business Development Asst., 
Soya Foods Ltd., New Malden House, 1 Blagdon Road, New 
Malden, Surry KT3 4TB, England. Phone: 01-949-6100.

1410. Manna Bulletin. 1983. Manna’s japanse produkten 
[Manna’s Japanese products]. 5(3):1. May. [Dut]
• Summary: Includes a small map showing where Manna’s 
various products some from. Address: Meeuwenlaan 70, 
Amsterdam, Netherlands.

1411. Manna Bulletin. 1983. Miso en shoyusnoep [Miso and 
shoyu sweets]. 5(3):1. May. [Dut]
Address: Meeuwenlaan 70, Amsterdam, Netherlands.

1412. Schutte, Leonard. 1983. Make the most of soya. Food 
Manufacture (London) 58(5):21, 23, 27, 77. May.
• Summary: Contents: Introduction. Defatted soy fl our. 
Soy concentrates. Soy isolates. Use in hams. Modifi ed soy 
proteins (One way is by fractionation of the components; the 
conglycinin fraction has a lower gelation temperature than 
the glycinin fraction. One can use chemical or enzymatic 
modifi cation for more dramatic modifi cation of the physical 
properties of the proteins. Enzyme modifi ed soy proteins 
have excellent whipping properties).
 Figures show: (1) Assessment procedure for products 
containing ingredients with certain ‘functional qualities.’
 Tables: (1) Functional properties of soya protein in 
different media. (2) Functional and organoleptic properties 
of defatted soya fl our and consequences for end product (it is 
cheap).
 (3) Functional and organoleptic properties of alcohol-
washed soya concentrate and consequences for end product 
(it is cheap and good quality). Address: Unilever Research 
Labs., Netherlands.

1413. Product Name:  [Tofu Spread (Natural, Garlic, 
Celery, or Paprika)].
Foreign Name:  Tofu Spread (Naturel, Knofl ook, Selderie, 
Paprika).
Manufacturer’s Name:  Witte Wonder Natural Products 
B.V.
Manufacturer’s Address:  Piet Heinstraat 80, 2518 CK Den 
Haag, Netherlands.
Date of Introduction:  1983 May.
Ingredients:  Garlic: Tofu, olive oil, apple vinegar, garlic, 
guar.
Wt/Vol., Packaging, Price:  Bottled, for 3.15 guilder per 
bottle.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Label. 1983. 6 by 1.5 
inches. Self adhesive. 2 color: Green and light green on 
white. Illustration of product vegetable. Reprinted in 
Soyfoods Marketing. Lafayette, CA: Soyfoods Center.
 Richard Leviton. 1983. Trip to Europe with American 
Soybean Assoc. Oct/Nov. Unpublished manuscript. p. 24. 
They started making their dips in May 1983. Sales are now 
exploding. They sell 4,000 bottles/week total of 3 fl avors 
of dips and 3 marinated tofus, mostly in Holland but some 
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in Germany. “Tofu spreads sell for 3.15 guldens/guilder; 
they also repackage soy sauce. Sampled products. Garlic 
is creamy, tart, no water separation, smooth and creamy.” 
Soya Bluebook. 1987. p. 95. Witte Wonder B.V. is now 
owned by Solnuts, Inc. Letter from Sjon Welters. 1989. July 
24. The company was started by Cees van Rest, who was 
director until 1 April 1986, at which time Solnuts acquired 
the majority ownership. Tofu Aufstrich (spread) is not a 
separate product; it is made by Witte Wonder. The company 
exports mainly to Germany and England. The current address 
is Gelreweg 4b, 3843 AN Harderwyk, Netherlands. Letter 
from Sjon Welters. 1989. Aug. 9. The paprika spread was 
introduced in 1983 but is no longer on the market.

1414. 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
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 UK, 640 SB and 741 total
 Also Greece, Denmark, and Ireland.
 “Other West European countries outside the EEC buy 
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.”

1415. Wiedermann, Lars H. 1983. The inside story on 
hydrogenation and trans fatty acids (Singapore, June 16) 
(Interview). In: William Shurtleff. 1983. Log of Soyfoods 
Research Trip to China and Japan: 29 May to 10 July. 
Lafayette, California: Soyfoods Center. 117 p. See p. 47-49. 
Aug. Unpublished manuscript.
• Summary: Fred Kummerow is a real charlatan. “All recent 
hydrogenation problems started with Kummerow.” Much 
of his work related to hydrogenation and trans fatty acids 
has been discredited because of sloppy methodology. Lars 
and Tom Applewhite used to follow him around to most of 
his lectures, sit in the front row, then ask him questions that 
revealed his methodological sloppiness. He got very upset.
 Lars feels that trans fatty acids do not represent any 
threat to human health. Researchers that Lars especially 
admires in the fi eld of hydrogenation safety are Drs. 
Applewhite, Perkins, K.K. Carroll, and David Kritchevsky 
(Pennsylvania). E.A. Emken is not that careful; his book with 
Dutton was a little sloppy.
 The Canadian report on trans fatty acids had a big 
effect. The analytical method for measuring trans-trans 
is not yet standardized. This is the recent area of biggest 
concern / controversy.
 India’s edible oil, Vanaspati, may be on its way out 
as a product in India. It is a liquid in the summer and hard 
to dispense. A law that regulates vanaspati says that the 
melting point cannot exceed 37ºC, which means it melts 
in hot weather. The American Soybean Association (ASA) 
and the vanaspati makers want to get this temperature point 
raised. Most vanaspati contains at least 40% soy oil–some 
contains up to 100% soy oil. Palm oil for use in vanaspati is 
inexpensive but its digestibility is low. (How much lower?). 
There are now two margarine plants in Karachi, Pakistan.
 In India, crushing capacity for soybeans is 1.2 million 
tonnes (metric tons) a year. Virtually all is solvent extraction, 
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and all developed specifi cally for soybeans. 80% of this is in 
the form of 25 year old solvent extraction technology.
 Desmet, from Belgium, set up business in India in the 
early 1950s. In the late 1950s three engineers stole their 
solvent extraction plant blueprints and each formed his 
own company. Desmet left the country. The three competed 
by cutting costs. They all built plants that had inadequate 
toasting facilities–so that the resulting meal was not properly 
toasted. They also had large losses of solvent during 
processing.
 Essentially 100% of India’s soybean meal is exported, 
for use in feeding cattle only–which reduces its sale price. 
Only since about 1980 have good solvent extraction plants 
started to be constructed in India. Now 6 to 8 are under 
construction, each with a capacity of 200-250 tonnes per day.
 India’s goal is 2 million tonnes of soybean production by 
1985-86. In 1982 they produced only 3.5 to 4 million tonnes, 
due to drought.
 ASA is promoting soy oil as a balanced source of the 
essential fatty acids–linoleic and linolenic. This is a new 
concept. In about 1973 biochemists found that feeding 
linolenic acid depressed absorption of linoleic acid.
 Lever Brothers Promise (R) margarine in the USA 
promised better health–but deceptively. Unilever’s Becel 
margarine, containing zero trans fatty acids, is made from 
100% sunfl ower oil. But the zero trans is incidental; it is not 
the reason it was made that way and it was not marketed as 
zero trans.
 In Canada Joyce Beare-Rogers (a nutrition consultant in 
Canada) found trans fatty acids in mother’s milk. Linked up 
with Becel margarine in Canada.
 A new development is the concern over trans-trans 
bonds in Europe; its not so important.
 Low trans-trans in human tissue was investigated by 
Edward A. Emken using people who died from violent 
accidents to get their fl esh tissue. His work shows that the 
body does not select trans-trans.
 All essential fatty acids are polyunsaturated. So one can 
stress essential fatty acids (EFA) or polyunsaturates. What 
is the reason for stressing essential fatty acids, when there 
are no signs of defi ciencies in normal humans? Linolenic 
is also an EFA. NO other common vegetable oil has 
linolenic. Wiedermann says that in properly processed soy 
oil, linolenic is not a major cause of off fl avors. The major 
concerns in processing are: 1. Must reduce all phosphatides, 
which give off fl avors (put at lecithin; who discovered this) 
and 2. Remove secondary oxidation products (SOP) by 
bleaching and not allowing them to build up later. Removing 
these SOP which result from peroxides is the PRIMARY 
purpose of bleaching, NOT the removal of pigments. If you 
do both of these steps properly, you can make good soy oil 
WITHOUT partial hydrogenation, and thus can conserve 
EFA, have less monounsaturates, and less winterizing losses. 
Procter & Gamble co. are now going from soy oil of IV=115 

(2.8 linolenic acid) to IV=120 (4 linolenic acid). They are 
doing less partial hydrogenation.
 In India, Wiedermann estimated 60 percent of all soy oil 
is used in liquid oils and 40 percent in vanaspati.
 There are some new trends in the southeastern Asia 
region. 1. There has been an increase in the development 
of shortenings and margarines. 2. There are more bottled 
and blended oils. 3. They have identifi ed soyoil. 4. 
Hydrogenation is increasingly being used by the food 
industry and by institutions for products.
 The American Soybean Association is promoting soy 
oil in the region as an “adjunct oil”, especially in relation 
to palm oil as a means to improve the latter’s quality. In 
southeast Asia, demand for soybean meal will lead that for 
oil for a long time to come, as opposed to east Asia and the 
subcontinent.
 There is a large interest in the direct use of soy protein in 
India. Chicken is the only animal with potential in India.
 There is an inexpensive way to send materials to the 
ASA overseas offi ces. Address it to the offi ce person/director, 
ASA Singapore slot, c/o ASA St. Louis. The “pouch it” out. 
Address: American Soybean Assoc., Liat Towers, Singapore 
0923, Singapore.

1416. 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.

1417. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Jakso. Center for Agriculture & 
Craftsmanship. (Also/later called Yakso Farms).
Manufacturer’s Address:  Voorn 13, 6624 KL 
Heerewaarden, Netherlands.  Phone: 088-772-189.
Date of Introduction:  1983 June.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1983. June 20. Owners: Tomas 
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Nelissen & Peter Dekker.

1418. Manna Bulletin. 1983. Sojaprodukten rukken op 
[Increase in the number of soy products]. 5(4):2. May. [Dut]
• Summary: Gives ten reasons why soybeans are an 
excellent food source. Address: Meeuwenlaan 70, 
Amsterdam, Netherlands.

1419. 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.

1420. Product Name:  [Tempeh].
Manufacturer’s Name:  Consuma B.V.
Manufacturer’s Address:  P.O. Box 175, Christiaan 
Huygensstraat 10, 2665 KX Bleiswijk, Netherlands.
Date of Introduction:  1983 August.
New Product–Documentation:  Letter from Henk P.M. 
Rigter. 1983. Started 15 Aug. 1983. Interview in Soya Foods 
(ASA, Europe). 1984. Nov. p. 6. “Consuma started on 15 
Aug. 1983 with the production of tempeh...”

1421. Product Name:  [Lima Soy (Organic Soymilk)].
Foreign Name:  Lima Soy.
Manufacturer’s Name:  Lima Foods. Made in Belgium by 
Alpro.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1983 August.
New Product–Documentation:  Richard Leviton. 1983. 
Nov. Alpro makes the soymilk for Lima using organically 
grown soybeans from France. These are twice as expensive 
as regular soybeans.
 Letter from Bernard Storup. 1984. March 22. One new 
type of soymilk is Lima Soya Drink, sold by Société Lima-
Andiran, made by Vandemoortele Co. [Alpro] in Belgium. It 
uses organic soybeans, is non-sugary and Tetra Packed.
 Leafl et. 1986. Lima Natural Gourmet Recipes from 
Europe. Contains a color photo of all products. Label reads: 
“Filtrat de soya.”

 Lima catalogue, price list, and color product brochure. 
1989. Shows the Label. Tetra Brik carton. Blue and white 
on light green. An illustration (line drawing) shows white 
soymilk being poured into a glass. “Lima Soy is a fi ltrate of 
yellow soybeans obtained without additives. The fi ltrate of 
soya is light and nourishing. It contains no cholesterol and 
few calories for its high protein value.” Note the interesting 
name of this product. Traditionally, the term “soy” used in a 
product name such as this would refer to a type of soy sauce. 
Now, in part because of European dairy laws forbidding use 
of the term “soymilk,” the term “soy” has come to refer to 
soymilk, rather than soy sauce.
 Label sent by Anthony Marrese. 1990. Jan. Liter carton. 
Dark blue and white on green. “Filtrate of organically grown 
soya. Without addition of sugar. Best before 12-06-90.” 
Written in Dutch, French, German, English, Italian, Spanish, 
Danish, Swedish, and 1 other language. Nature et Progres 
logo. CINAB logo.
 Form fi lled out by Philippe Vandemoortele of Alpro. 
1991. Sept. 4. Soymilk made with organically grown 
soybeans by Alpro for Lima Foods was introduced in Aug. 
1983.

1422. Manna Bulletin. 1983. Miso soep: een sterke buffer 
tegen kanker [Miso soup: a strong buffer against cancer]. 
5(5-6):July/Aug. [Dut]
• Summary: An illustration shows a jar of Manna Miso. 
Address: Meeuwenlaan 70, Amsterdam, Netherlands.

1423. Mountain Ark Trading Company. 1983. Catalog–
Summer 1983 [Mail order]. 120 South East St., Fayetteville, 
AR 72701. 30 p. 27 cm.
• Summary: This is a mail order catalog for macrobiotic 
whole foods, specialty cookware, cookbooks and books on 
natural healing, futons, furniture, etc. The owners of the 
company are Frank & Phyllis Head, Tom & Toby Monte, Bill 
& Carol Tims, and Joel & Wendy Wollner.
 Concerning seitan and fu, we read: “Seitan (wheat 
gluten)–100% Wheat Protein (“gluten” is the name for wheat 
protein). (1) Mountain Ark’s seitan–savory wheat gluten 
cutlets, freshly cooked in small batches; made from Deaf 
Smith’s organic whole-wheat fl our [Arrowhead Mills] and 
Ozark mountain water; seasoned with tamari, kombu, and 
ginger. Shipped frozen; customer assumes risk of spoilage 
April 1 through November 30. 8 oz or 16 oz tub. Price: 
$4.75, not including postage. (2) Spicy seitan–as above 
with cayenne pepper and garlic added for zest, though not 
overly spicy. 8 oz or 16 oz tub. (3) Seitan condiment–juicy, 
chewy chunks of very concentrated wheat gluten cooked in 
Johsen Shoyu; not perishable. 6.35 oz. jar. Price: $2.95, not 
including shipping.
 Dried wheat gluten cakes (Fu)–use like pasta. Sifted 
wheat gluten jumbo rings (Kuruma Fu), Sifted wheat gluten 
sheets (Shonai Fu), Sifted wheat gluten rings (Zeni Fu), 
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Whole wheat gluten rings (Zenryu Fu).
 Talk with Joel Wollner. 1992. July 13. The fi rst two 
types of seitan were made in Fayetteville by Hans Decoz, 
from the Netherlands.
 Soyfoods Center also owns a Mountain Ark catalog 
dated Autumn 1983. 36 p. The company now has a toll-free 
number: 1-800-643-8909. Address: Fayetteville, Arkansas. 
Phone: 501-442-7191.

1424. Product Name:  [Tofu, and Tofu Tart/Cheesecake].
Foreign Name:  Tofu, Tofu Taart.
Manufacturer’s Name:  Premier Foods p.v.b.a. (Marketer). 
Tofu made in the Netherlands by Heuschen.
Manufacturer’s Address:  Dietsestraat 197, 3000 Leuven, 
Belgium.  Phone: 016.23.31.48.
Date of Introduction:  1983 October.
How Stored:  Refrigerated.
New Product–Documentation:  Poster (color, 17 by 23 
inches). 1984. “Try our Tofu Tart. Low in calories. Rich in 
protein. Easily digestible. 100% natural. Tofu is made from 
soybeans, water, and nigari.” The company claims to have a 
registered trademark on the word “Tofu.” The poster shows 3 
tofu tarts and a cake of tofu in a white plastic tub, all against 
a light blue background. One tart is plain, one is topped with 
strawberries and sliced, and the third is topped with sliced 
kiwi fruits and red berries.
 Letter from Pauline Six-Chan, manager of Premier 
Foods p.v.b.a., to Michael Martin at American Soybean 
Assoc. in Brussels. 1984. May 3. “This year we have started 
campaigning actively to introduce the soya product ‘tofu’ 
or ‘beancurd’ on the Belgian market.” 1. Premier Foods 
has developed original recipes, in both Dutch and French, 
adapted to the Belgian taste. Copies of these are regularly 
given to clients of the shop in Leuven, and to those who 
attend demonstrations. 2. In the very near future a big 
supermarket chain will start selling tofu in its various stores. 
This looks like an important breakthrough. 3. Premier Foods 
has developed a Tofu Tart, which has met with great success 
so far. 4. 200 color posters presenting tofu and the tofu tart 
have been printed and will be given to supermarkets who sell 
the products. 5. “One aspect of our marketing strategy is to 
give free samples of tofu and the tofu tart to potential clients. 
So far this amounts to some 40 pieces of tofu and 10 tarts 
every week.” 6. Premier Foods has developed a tofu salad 
which it hopes to launch soon. She asks the ASA for fi nancial 
assistance to help her young fi rm get started.
 Talk with Pauline Six-Chan. 1984. Aug. 18. In 1982 
she started Premier Foods to focus on foods that were 
international, fresh, and healthy. Since Oct. 1983 the 
company as been very active in presenting tofu and tofu 
products to the Belgian public and to buyers at supermarkets, 
cafeterias, etc. She buys all of her tofu from Heuschen in 
the Netherlands, and has an exclusive distribution contract 
for Belgium with him. She is most interested in developing 

second generation tofu products. She already has a tofu tart/
cheesecake.

1425. 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.

1426. 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 
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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.

1427. 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 
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.

1428. Leviton, Richard. 1983. Brief history of Manna 
Natural Foods (Document part). In: R. Leviton. 1983. Report 
of Trip to Europe with American Soybean Assoc. 82 p. See p. 
26. Unpublished manuscript.
• Summary: Based largely on an interview with Hans den 
Hoed. Manna started in 1971 as a little natural food retail 
shop in De Jordan, the Jewish section of Amsterdam. They 
sold foods made by Lima N.V. in Belgium. In 1972 they 
started a second retail store and in 1974 a bakery using the 
Manna name. Hans den Hoed, the source of this information 
has been with the company since 1977.
 Manna began to make tofu in 1978 in a small village 
north of Amsterdam, behind the Manna store. They started 
to make tofu spreads in 1981. Manna now has 8 stores in the 
Netherlands; 5 of these are in Amsterdam. They distribute 
their products to 200-250 other stores in Holland, plus some 
in Germany, Denmark, and France.
 Adelbert Nelissen is the director of the Stichting 
(Foundation). Macrobiotics grew fast here because Nelissen 
started an East West Center and gave classes all over 
Holland. Holland and the Dutch/French part of Belgium is 
presently the best in Europe for soyfoods. The Kabouters, 
young 1960s types looking for new lifestyles, with interests 
in ecology, and belonging to small organizations, grew up 
here. Macrobiotics is very popular in Holland. In 1981 the 
company declared bankruptcy, then restarted. One man put 
of 50% of the capital/ownership necessary to restart. He has 
now left the business.
 Manna uses a Takai W30C system and a stone mill 
in a tile-lined room. Klaus Hillberg is the tofu maker. 
Manna’s address is Meeuwenlaan 70, 1021 JK Amsterdam, 
Netherlands. Address: Colrain, Massachusetts.

1429. Leviton, Richard. 1983. Visit with Christian Daems 
and Philippe Vandemoortele at Alpro, Izegem, Belgium. Oct. 
28 (Document part). In: R. Leviton. 1983. Report of Trip 
to Europe with American Soybean Assoc. 82 p. See p. 21. 
Unpublished manuscript.
• Summary: Vandemoortele doesn’t like soy protein isolates 
in soymilk because of their poor image. A good tasting plain 
soymilk is possible if it is properly made. Isolate-based foods 
don’t have the old basic food Oriental image. They also don’t 
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like isolates because, if the product’s sales become large, the 
dairy industry will jump on the isolates for fakery and low 
quality. If used in place of dairy, the product would be called 
100% synthetic. So not using isolates is a defensive measure. 
Codex Alimentarius (in Feb. 1984) will look at this issue. 
They may allow the term “soymilk” if a product is made 
from whole soybeans, but “soy drink” if it is made from 
isolates.
 Alpro is opening a new soymilk plant in Ghent in Feb. 
1984–the biggest in the world. They will make a 100% 
natural product from liquid and powder. [Note: Alpro never 
ended up making the powdered soymilk, says Philippe 
Vandemoortele 9/91.] This soymilk plant will have a sewage 
treatment system to recover all the water. The okara will 
be sold to the mixed feed industry. They will try to make 
soymilk powder at the same price as subsidized dairy milk 
and sell the powder for reconstitution. Alpro soymilk will be 
sold in supermarkets by Sept. 1984. They want high margins, 
will do promotions, and plan new products. Vandemoortele 
uses 50,000 tons of soybeans every 2 weeks [for all products, 
not just soymilk]. Alpro uses organically grown beans from 
France to make soymilk for Lima Foods in Belgium; these 
are 100% more expensive than regular soybeans. They will 
look to the USA and Asia for more markets for this output 
since the European market is too small. They will focus on 
areas that have a protein shortage or lactose intolerance. 
They have sold one turnkey soymilk plant to Madagascar. 
Alfa-Laval has not sold any soymilk plants recently due to 
currency problems.
 Europe is such a bad market for soymilk, in part because 
of the many languages. With 10 European countries and 
languages, labeling requirements make it very complicated 
to market one food uniformly. Alpro sells more soymilk 
in north Belgium than in the south. There are more 
macrobiotics and more money in the north. This is typical for 
Europe as a whole with natural foods.
 At ANUGA, British Arkady received lots of interest 
in their soymilk made from soy protein isolates, and health 
foods interest in their soy proteins. It is a Tetra Pack soymilk 
in raspberry, banana, and strawberry fl avors. They exhibited 
meats and biscuits using isolates. A.E. Staley was pushing 
isolates for bakery uses.
 Michael Martin of the American Soybean Assoc. 
explains European regulation problems. Soymilk is taxed 
at 17% when it is traded in the EC. This Value Added Tax 
(VAT) would be only 6% if soymilk were reclassifi ed as a 
health food instead of a liquid, powder, or paste. The VAT 
varies by country but is usually higher on beverages. Dinner 
with Martin at Le Paradoxe, a natural foods restaurant in 
Brussels. They serve “croquettes de soja, tofu brochette, 
and Tofu Ganmo (2 burgers). There are 6 natural foods 
restaurants in Brussels and all use tofu. The Japanese wanted 
Alpro to do their soymilk in Europe. They started soymilk in 
1975 with the idea of bringing alternative vegetable sources 

to developing countries.
 Vandemoortele’s sales are now $600 million/year. In 
1936 Philippe’s grandfather imported Manchurian soybeans 
for crushing in Europe. Vandemoortele, which now competes 
with Unilever in margarine, has a high level of expertise in 
R&D.
 “We sample Alpro soymilk. One tastes thin, metallic, 
then gives a fatty mouthfeel. Another with sugar and vanilla 
is too sweet. I’m not impressed with them.
 “Philippe is about age 35 and macrobiotically oriented 
in diet. Very confi dent, perhaps overly.”
 The tofu market is completely different from that of 
soymilk. Tofu is all education work and no comparison 
of products. With soymilk, there is comparison, but no 
education work needed. Philippe and Christian are concerned 
that most of the low-tech soyfoods industry and retailers in 
Europe are unskilled, small, and unprofessional. They don’t 
want the average public to associate their soymilk with this 
vegetarian style. They want it to be seen not as a special 
food, but for everyone.
 The European vegetable protein industry made a classic 
blunder. They put soy steaks in German supermarkets in the 
1970s using TVP from British Arkady and ADM. Address: 
Colrain, Massachusetts.

1430. Product Name:  [Lima Heiwa Instant Miso Soups 
(Regular, and Red)].
Foreign Name:  Lima Instant Miso Soup.
Manufacturer’s Name:  Lima Foods.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1983 November.
Wt/Vol., Packaging, Price:  4 x 10 gm.
How Stored:  Shelf stable.
New Product–Documentation:  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.
 Lima catalogue, price list, and color product brochure. 
1989. A color photo shows both labels, one pea green and 
one red. Both bear the Heiwa brand over the Lima brand. 
The miso in the red label package has undergone a longer 
fermentation.

1431. Manna Bulletin. 1983. Miso uit Amerika [Miso from 
America]. 5(7):Nov. [Dut]
• Summary: Describes the miso made by John and Jan 
Belleme that is now imported to Europe by Manna. Also 
discusses Instant Miso Soup imported from Edward & 
Sons in the USA. Address: Meeuwenlaan 70, Amsterdam, 
Netherlands.

1432. Product Name:  [Manna Soy Beverages].
Foreign Name:  Manna Sojamelk.



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   545

© Copyright Soyinfo Center 2015

Manufacturer’s Name:  Manna Natuurvoeding B.V.
Manufacturer’s Address:  Meeuwenlaan 70, 1021JK, 
Amsterdam, The Netherlands.
Date of Introduction:  1983 November.
Wt/Vol., Packaging, Price:  0.34 liter bottle retails for 1.75 
guilder (11/83).
New Product–Documentation:  Richard Leviton. 1983. 
Trip to Europe with American Soybean Assoc. Oct/Nov. 
Unpublished manuscript. p. 24-25. On 3 Nov. 1983 Manna 
was still located at Meeuwenlaan 70 in Amsterdam.
 Soya Bluebook. 1985. p. 85; 1986. p. 104. Letter from 
Sjon Welters. 1989. Aug. 10. 350 ml bottle was introduced in 
1981.

1433. Product Name:  [Tofu, Seitan].
Foreign Name:  Tofu, Seitan.
Manufacturer’s Name:  Vajra.
Manufacturer’s Address:  Rue Jean Baus, B-1970 Brussels, 
Belgium.
Date of Introduction:  1983 November.
New Product–Documentation:  Richard Leviton. 1983. 
Report on trip to Europe with American Soybean Assoc. 
p. 22. This local tofu shop is run by Patrick Gigi. He also 
makes seitan, and imports products from Japan.

1434. Kahan, Ben. 1983. Recollections of the early health 
foods industry in Los Angeles: Bill Baker, Mildred Lager, 
El Molino Mills, Harold Hain, Henry Borsook, Gayelord 
Hauser, Clark Irvine (Interview). Conducted by William 
Shurtleff of Soyfoods Center, Dec. 4. 3 p. transcript.
• Summary: Ben, age 69, was one of the founders of Kahan 
& Lessin. He has been in the health foods industry since 
1932. He became involved with soyfoods through Bill 
Baker (of Ojai), who pioneered the use of soy fl our in Los 
Angeles bakery products. Bill had the fl our ground by El 
Molino Mills, by elder Vandercook. Starting in about 1936 
he developed and started to sell soybean bread. At about 
the same time he started to make soybean cookies, cereal, 
pancake fl our, and related products. Ben Kahan was the fi rst 
distributor of Bill Baker’s soybean products. Before this, he 
developed lima bean fl our, bread, and pancake and waffl e 
fl our, then he switched to soybean fl our. Bill Baker got El 
Molino interested in soybeans. El Molino started in about 
1927 with whole-wheat fl ours. Mr. Vandercook came from 
Holland, worked for Sperry Mills, was disenchanted, left 
Sperry and came to Alhambra, where he set up a stone burr 
just as he had known as a child in Holland. Kahan was also 
the fi rst distributor for El Molino.
 Mildred Lager had one of the fi rst free-standing health 
food stores (i.e., not in a department store) but she also 
did promotional work for the health food industry direct 
to consumers via radio. She was retained by a number of 
pioneer health food organizations which sponsored here, 
including Bill Baker. Ben knew here and distributed products 

to her. Mildred was a slight woman, medium height, former 
school teacher from Wisconsin, arthritic since youth [about 
age 16]. Doctors told her to go to California since the 
weather might help her. She decided to help herself through 
nutritional means. She was enthused in discovering the 
relationship between nutrition and health, and she wanted to 
spread this knowledge to the public. So she started a store, 
radio broadcast, and classes. She would hire a hall in the 
Royal Palms Hotel (at 6th and El Dorado), invite people to 
lectures and cooking classes, and publicize it through her 
radio program. Bill Baker would bake fresh soybean breads 
and cookies for the demos.
 Bill Baker entered America as a poor immigrant 
from Prussia. He worked as a baker at some of the most 
prestigious hotels and restaurants in America. His last jobs 
were as chefs in the White House [sic] for many years. The 
last administration was the Harding administration. After that 
each Christmas he would send the offi cial holiday fruit cake, 
continuing until Franklin Roosevelt’s 3rd administration. 
After retirement in the early 1930s he was in Ventura, then 
he moved to Ojai; he baked conventional breads and pies for 
the Thatcher School and other schools in the Ojai Valley.
 Then a group of doctors at the Cottage Hospital in Santa 
Barbara asked him to try to develop an alkaline bread for 
nutritional treatment of patients with hyperacidity. Baker 
researched the problem and came up with lima bean bread, 
using fl our from dried immature baby limas. Also lima bean 
pancake and waffl e fl our. He then tried to get this out to the 
doctors’ patients. It was the middle of the Great Depression 
so it was hard to introduce new products. Kahan, a new 
distributor in need of products, tried to get the new bread into 
stores, but only health food stores were interested. Others 
laughed him out of the store. Mildred Lager was one of his 
fi rst customers. Bill Baker did his promotions through her.
 Bill Baker died in about 1945. The heyday of his baked 
goods was during World War II. Kahan distributed 1,200 
loaves a day. Baker probably also sold through many other 
distributors in other regions. He shipped his bread to San 
Francisco, Seattle, and as far east as Colorado. The formula 
was a secret but probably 16-20% soy fl our and the rest a 
high-gluten unbleached white fl our.
 The Los Angeles health food movement originated in 
the late 1920s and early 1930s. Clark Irvine was one of the 
founders. He published Health Food Digest [sic, California 
Health News], which later became Let’s Live. Kahan, 
Irvine, and a few others founded the Health Food Dealers 
Association, which later became the National Dietetic Foods 
Association.
 The key health food people in Los Angeles were Clark 
Irvine, Bill Baker, Mildred Lager, Van Gundy, Vandercook, 
La Sierra Industries (founded by T.A. Van Gundy in 
Arlington, California), and Loma Linda Foods. Kahan knew 
of T.A. Van Gundy, and he knew Dorothea Van Gundy well. 
Harold Hain canned the fi rst commercial soybeans in about 
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1924. His Hain Health Foods company later became today’s 
Hain Food Group. Dr. Fearn was a pioneer but not a mixer 
in the industry; not at the National Health Food Dealers 
Association.
 Vitamins: Dr. Henry Borsook, a biochemist at the 
California Institute of Technology (commonly referred to as 
Caltech) pioneered vitamins in the early 1940s. He attended 
health food meetings. This is one reason for the rise of the 
health food industry in Los Angeles. Borsook was the fi rst 
on the West Coast to do this. The fi rst U.S. vitamins in a 
health food store were sold by Joe Bishop, manager of the 
Vegetarian Cafeteria in San Diego, in about 1941. He sold 
those made by W.T. Thompson Co.–powdered vitamin B-1 
sold in little envelopes. The Seventh-day Adventists also 
played a big role in Los Angeles. In the early days, many 
stores were marginal operations in private homes, run by 
women. The manufacturers were primitive. They catered to 
poor, marginal people, during the Depression, who couldn’t 
afford to go to doctors, so they tried health foods. They also 
catered to diabetics, people with allergies, and the teachers 
who preached against salt. Some of the earliest out-of-the-
home health food stores were concessions in markets. So, 
in this sense, now its not new for health food stores to be in 
supermarkets. Some of the leaders were those disenchanted 
with the medical profession. Gayelord Hauser played a 
leading role in making health foods acceptable; before 
him they were associated with the nuts, kooks, and freaks. 
Hauser, who associated with Hollywood and Greta Garbo, 
gave health foods a big image boost. He created the fi rst big 
chain, the forerunner of the modern health food industry, 
in the late 1940s. He and his books and charisma gave the 
industry a new image. Suddenly health foods were seen as 
being used by people in the know–not just by nuts.
 He recalls four stages of health food stores: (1) In 
private homes run by women. (2) Concessions in larger food 
markets or stores. (3) Small stores in secondary retail stores, 
out of the way, because they couldn’t afford stores in main 
shopping districts. (4) A handful of free-standing health 
food stores. Mildred Lager’s store was not a prime place by 
any means, but it was pretty good. She had a friend named 
Gilbert Thayer who backed her. He was an early chiropractor 
interested in nutrition. She worked for him originally, then 
branched out on her own. Before that she was a primary 
school teacher in Wisconsin. Address: 5530 Goodland Ave., 
N. Hollywood, California 91607. Phone: 818-701-6632.

1435. 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 
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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 
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.
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1436. Product Name:  [Soyanaise (Imitation Mayonnaise)].
Foreign Name:  Soyanaise.
Manufacturer’s Name:  Manna Natuurvoeding B.V.
Manufacturer’s Address:  Meeuwenlaan 70, 1021JK, 
Amsterdam, The Netherlands.
Date of Introduction:  1983 December.
Ingredients:  Tofu (sojakaas), cold pressed, unrefi ned corn 
germ oil, apple vinegar, guar (binder), sea salt, corn syrup.
New Product–Documentation:  Manna Bulletin. 1983. 
Dec. No. 8. “New Soyanaise. A delicious “mayonaise” 
[mayonnaise] made from tofu (sojakaas), with cold pressed, 
unrefi ned corn germ oil, apple vinegar, guar (binder), with 
sea salt and corn syrup.”

1437. Product Name:  [Miso, Shoyu, Koji, and Natto].
Foreign Name:  Miso, Shoyu, Koji, Nattô.
Manufacturer’s Name:  Ab & Paulien Schraft Soyfoods.
Manufacturer’s Address:  Mas Miquelet, Baillestavy 
66320, France.
Date of Introduction:  1983.
New Product–Documentation:  Letter from Sjon Welters. 
1982. April 16. “Two Dutch people, just back from studying 
with Thom Leonard and The Farm (Tennessee) in the States, 
are setting up a small plant to produce miso, shoyu, natto, 
and koji: Ab & Paulien Schraft.”
 Shurtleff & Aoyagi. 1983. The Book of Miso. 2nd ed. 
p. 255. Letter from Sjon Welters. 1989. July 24. “As far as I 
know, this company never got off the ground.”

1438. 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].

1439. Product Name:  [Fried and Marinated Tempeh Burger 
(Round), Tempeh Cubes (¼ inch), Tempeh Spreads/Pâtés].
Foreign Name:  Temmo, Fruutjes, Tarzan Tempeh Pâté.

Manufacturer’s Name:  Jakso. Center for Agriculture & 
Craftsmanship. (Also/later called Yakso Farms).
Manufacturer’s Address:  Voorn 13, 6624 KL 
Heerewaarden, Netherlands.  Phone: 088-772-189.
Date of Introduction:  1983.
New Product–Documentation:  Letter from Sjon Welters. 
1989. July 24. “Yakso started to produce tempeh in 1982, 
as far as I can remember. The fried and marinated tempeh 
products were developed by themselves and introduced in 
early 1983, if I recall well. I developed their tempeh spreads 
in the summer of 1983 and they were introduced that fall. 
The sauces mentioned in the Soya Newsletter contained no 
tempeh.” Letter from Sjon Welters. 1989. Aug. 9. Describes 
the three products.

1440. Product Name:  [Soy Flour, Soy Protein 
Concentrates, Soy Protein Isolates, Textured Soy Protein, 
Whipping Agents].
Manufacturer’s Name:  Niticel B.V.
Manufacturer’s Address:  Sluisstraat 57, P.O. Box 16, 
Musselkanaal, Netherlands.
Date of Introduction:  1983.
New Product–Documentation:  Soya Bluebook. 1983. p. 
62, 67, 78; 1986. p. 87.

1441. Product Name:  [Lecithin].
Manufacturer’s Name:  Niticel B.V.
Manufacturer’s Address:  Sluisstraat 57, P.O. Box 16, 
Musselkanaal, Netherlands.
Date of Introduction:  1983.
New Product–Documentation:  Soya Bluebook. 1983. p. 
59.

1442. Product Name:  [Nutana Tofu China Pot].
Foreign Name:  Nutana Tofu Kinagryde.
Manufacturer’s Name:  Nutana Helsekost.
Manufacturer’s Address:  Ringstedvej 531, DK-4632 
Bjaeverskov, Denmark.
Date of Introduction:  1983.
Ingredients:  Tofu, vegetable bouillon, vegetable margarine.
Wt/Vol., Packaging, Price:  435 gm can.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Calories 60, protein 2.5 gm, 
carbohydrate 4 gm, fat 4 gm.
New Product–Documentation:  See next page. 
Manufacturer’s catalog. 1981. Nutana Helsekost. 19 p. 
Contains a photo of and detailed information about every 
product. Label for cans. 1983. 9.5 by 4.25 inches. Paper. 
Red, green, yellow, black and white. Color photo of Tofu 
Kinagryde. Reprinted in Soyfoods Marketing. Lafayette, CA: 
Soyfoods Center. Labels in Danish, Dutch, and Finnish.



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   549

© Copyright Soyinfo Center 2015

1443. Product Name:  [Ketjap: Sweet Soy Sauce].
Foreign Name:  Ketjap: Zoete Sojasaus.
Manufacturer’s Name:  Witte Wonder Natural Products 
B.V.
Manufacturer’s Address:  Piet Heinstraat 80, 2518 CK Den 
Haag, Netherlands.
Date of Introduction:  1983.
Ingredients:  soybeans, water, corn syrup, salt, and herbs.
Wt/Vol., Packaging, Price:  0.33 liter.
How Stored:  Shelf stable; refrigerate after opening.

New Product–Documentation:  Label. 1983. 3 by 4 inches. 
Dark green and light green on white. Illustration of a soybean 
plant and of a tofu maker. Uses: as a condiment with meals 

or in sauces; delicious with fi sh dishes. Ask your retailer for 
comprehensive information.
 Witte Wonder was the bottler and distributor of this soy 
sauce, not the maker.

1444. Product Name:  [Lentil Spread (With Miso)].
Foreign Name:  Linzen Pastei.
Manufacturer’s Name:  Witte Wonder Natural Products 
B.V.
Manufacturer’s Address:  Piet Heinstraat 80, 2518 CK Den 
Haag, Netherlands.
Date of Introduction:  1983.
Ingredients:  Lentils*, bread, onion*, miso (sojapasta), 
kombu, herbs. * = Organically grown.
Wt/Vol., Packaging, Price:  200 gm.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Label. 1983. 6 by 1.5 
inches. Self adhesive. 2 color: Green and light green on 
white. Illustration of lentil plant. “Delicious on bread, 
cracker, or toast. After opening, keep refrigerated.” Talk with 
Sjon Welters. 1989. Aug. 13. This product was a spread, not 
a croquette, pie, or pasty.

1445. Product Name:  [Tofu in Sauces (Tamari Sauce, Herb 
Sauce, or Tomato Sauce)].
Foreign Name:  Tofu in Tamarisaus, Kruidensaus, or 
Tomatensaus.
Manufacturer’s Name:  Witte Wonder Natural Products 
B.V.
Manufacturer’s Address:  Den Haag, Netherlands.
Date of Introduction:  1983.
Wt/Vol., Packaging, Price:  Bottles.
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New Product–Documentation:  Label. 1983. 6 by 1.5 
inches. Self adhesive. 2 color: Brown and light green 
on white. Illustration of product vegetable. Reprinted in 
Soyfoods Marketing. Lafayette, CA: Soyfoods Center. 
Richard Leviton. 1983. Trip to Europe with American 
Soybean Assoc. Oct/Nov. Unpublished manuscript. p. 24. 
The three varieties of marinated tofu were selling very well 
by Nov. 1983. Tofu in tamari sauce, in spicy sauce, in tomato 
sauce–very good. Bottled, shelf stable, pasteurized, boiled 
in the bottles in a giant kettle for 1.5 hours, they keep for 1 
year. In all of Holland there are about 500 health food stores. 
Tofu in tomato sauce: dice sized chunks clumped together 
in marinade. Not premarinated but fl avor soaks in during 
pasteurization. Not too salty. Weak tomato taste.

1446. Fruin, W. Mark. 1983. Kikkoman: Company, clan and 
community. Cambridge, Massachusetts: Harvard University 
Press. xiv + 358 p. Illust. Index. 24 cm. [230 ref. Eng]
• Summary: A superb business history and No. 35 in the 
series Harvard Studies on Business History. Contains 8 
illustrations, 16 fi gures. and 30 tables. All Japanese names 
are written, Japanese style, with the family name fi rst, 
followed by the given name.
 Contents: Editor’s introduction, by Alfred D. Chandler, 
Jr. Acknowledgments. Introduction (author’s. The company 
began brewing shoyu in 1661 in the town of Noda, 90 
minutes by modern train northwest of Tokyo. Phase I: 17th 
century to 1887. Phase II: 1887 to 1917. Phase III: 1918 to 
1946. Phase IV: Postwar democracy.
 1. Factories in the fi elds: Rural-centered 
industrialization, the origins of shoyu, Noda soy sauce (In 
1661 Takanashi Hyozaemon XIX began brewing shoyu 
in Noda), Mogi domination of the market, fermentation 
technology (preparation of wheat for koji, preparation of 
brine solution, culturing of the wheat and soybeans to make 
koji, process of fermentation), extraction or pressing (At the 
end of the Tokugawa period {1867} the standard wooden keg 
held 9 shô, 4.33 gallons, which was said to be the amount of 
shoyu consumed in one year), production and scheduling, the 
dual employment system (organization of work, work rules, 
1909 wage agreement, hierarchies of work {in front offi ce 
and factory}), industry and community, farms and factories 
in 19th century Japan.
 2. Clan and cartel in Meiji Japan: Clan and cartel in the 
Meiji period, government-regulated markets, Noda brewers 
assert themselves (registration and promotion of the brand-
name Kikkoman by Mogi Saheiji, in Japan, Amsterdam, 
Austria and California), the Noda Shoyu Manufacturers’ 
Association (Noda Shôyu Jôzô Kumiai; a cartel formed 
in 1887 to stabilize price, control supply, and guarantee 
markets, cartel and costs, the challenge of Suzuki Tôsaburô 
/ Tosaburo), research and development, distribution: the 
railroad (opened in late April 1911), social change and the 
cartel (the cost of charity, noneconomic motivation, from 

philanthropy to paternalism), the transformation of shoyu 
manufacture in the countryside.
 3. From cartel to corporation and beyond (“A 
corporation requires a nucleus for centralization and 
coordination”): 1909 to 1918: period of preparation (“in 
1914 three shoyu brewers from Choshi in Chiba prefecture 
had formed the Choshi Shoyu Company.” The owners 
were Hamaguchi Yoshiuemon, Fukai Yoshibei, and Tanaka 
Genba) (remains of the cartel, the Noda Shoyu Company 
{began operations on 1 Jan. 1918}), 1918 to 1927: the fi rst 
decade–process of incorporation (Jinsen Shoyu was a brand 
brewed in Inchon, Korea) (1918 to 1925: from committees 
to functional departments {sales committee, research 
committee}, 1925 to 1927: holding company reorganization), 
the making of a rural zaibatsu (1925 on).
 4. A loyal retainer’s farewell (translation of a small, 
privately published eulogy for Mogi Shichirouemon VI, of 
the Kashia clan, fi rst president of the Noda Shoyu Co, written 
in 1929): Shinshima’s views on Japanese management, the 
master as seen by the apprentice (preface, introduction, 
brief biography, the president’s principles and policies, the 
president as businessman, the president’s everyday life, an 
impressive personality, a man of unquestionable character, 
ancestor worship, a model of love, on being what you are, 
accepting fate, the president’s personality as revealed in a 
game of go, people rather than things, the president and wine 
{“A proverb says ‘a drinker resembles a cake of tofu: in the 
beginning it’s square and has shape, but it ends up shapeless, 
formless”}, life as a spiritual exercise, three great men of 
Kashiwa, is Ito crazy?, called by God, everything is one), 
editor’s postscript.
 5. Prelude to turmoil: The murder (of Kimura Junichiro), 
union activities up to the homicide, traditional wage labor 
(problems associated with the employment system, “internal 
contracting”), internal contracting and the Noda Shoyu 
Company, from homicide to the 1923 strike, reorganization 
of work design and structure (Jan. 1923).
 6. The Noda Strikes: 1923 and 1927-28: Worker 
discontent rises, the strike of 1923 (negotiation and 
compromise, memoranda), the 1927-28 dispute (it lasted 
218 days; work environment, transportation issues: prelude 
to the strike, 1927-28: an overview), conclusion: Japanese 
industrial relations at a crossroad.
 7. Corporate maturation: The new paternalism 
(membership in the new paternalism), paternalism and 
patriotism, two features of the Japanese employment system, 
the prewar employment system at the Noda Shoyu Company, 
the end of an era, the limits of a family fi rm, a corporate 
coming of age
 8. Democratization and internationalization (In 
1964 Noda Shoyu Co. was renamed Kikkoman Shoyu 
Co., and in 1980 the name was changed again to 
Kikkoman Corporation): The course of democratization, 
democratization of the family (the individual replaced 
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the household / family as the locus of legal responsibility. 
Zaibatsu were dismembered), unionization–within and 
without the Noda factories (effect of unionization upon the 
company), company and community after 1962, antitrust and 
business strategy, background to marketing development), 
the growth of internationalization (effect of exogenous 
factors on Kikkoman, development of a new business 
strategy), internationalization (in June 1957 Kikkoman 
International Inc. was established), diversifi cation (Manjo 
brand, Yomohoharu brand, Del Monte brand, Disney brand, 
Mann’s brand, Higeta brand {marketed but not made by 
Kikkoman}, Ragu brand, Kikko brand, Monet brand). 
Conclusion. Appendix A. Ie [stem family lineage] and the 
shoyu industry. B. Scroll from Mogi Fusagoro with preface 
by Mogi Keizaburo on the founding of a Noda Shoyu 
brewery, 1872. C. Rules and Regulations of the Noda Shoyu 
Brewers’ Association. D. Noda Shoyu Brewers’ Association 
Income and Expenses, 1888-1918 (yen). E. Property held by 
Mogi-Takanashi families joining Noda Shoyu Co. Inventory 
taken November-December 1917. F. New wage and work 
proposal, Noda Shoyu Company, 1919. Notes. Glossary.
 This book was very favorably reviewed by Masaru 
Udagawa in Business History Review. 1986. Spring. p. 169-
70.
 Concerning the Kikkoman brand (p. 59): In 1838, 
Mogi Saheji petitioned for and received registration for the 
brand name Kikkoman by the central government of Japan. 
Although this Mogi family has produced other shoyu brands, 
Kikkoman was the pride of the family, its private label. 
When written longhand in Japanese characters, the brand 
is composed of three characters: ki, for “tortoise,” meaning 
good luck and longevity in Chinese and Japanese folklore; 
ko means “fi rst-rate”; and man suggests “ten thousand” 
or forever. Kikko also means octagon, so the brand name 
is often written as an octagon with the character for “ten 
thousand” or man written inside the octagon.
 “In 1872 and 1873, shortly after the Meiji Restoration 
of 1868, Mogi Saheiji entered Kikkoman in two world’s 
fairs, the fi rst held in Amsterdam and the second in Austria. 
Kikkoman was awarded a letter of commendation for 
excellence at the Austrian fair, and following this, Mogi 
Saheiji redoubled his efforts to promote the brand. In 1877 
Kikkoman received a second-place medal at the All-Japan 
Industry Promotion Fair, and in 1879 it was registered in 
California as a legally recognized brand name, a move that 
predated the same legal protection in Japan by six years!”
 Prof. Alfred D. Chandler, Jr. of the Harvard Business 
School worked closely with Fruin as he was researching 
and writing this book during nearly two years at Harvard. 
His scholarship, wisdom, friendship, and encouragement 
contributed greatly. Address: Prof. of History, California 
State Univ., Hayward.

1447. Jowitt, Ronald. ed. 1983. Extrusion cooking 

technology. London: Elsevier Applied Science Publishers. xx 
+ 212 p. Illust. Index. 25 cm. [292 ref]
• Summary: Note: “Selected papers reprinted from Journal 
of Food Engineering, Vol. 2, numbers 2-4, 1983. Brief 
presentations were made at a Symposium on Extrusion 
Cooking organized by Professor Pikka Linko at the 7th 
World Cereal and Bread Congress in Prague in 1982, which 
are amplifi ed in this collection.”
 Contents: Optimisation of process variables in extrusion 
texturing of soya. Steady-state modelling of extrusion 
cooking employing response surface methodology. Response 
surface methodology in the control of thermoplastic 
extrusion of starch. Engineering aspects of single- and twin-
screw extrusion-cooking of biopolymers. Extrusion cooking 
of grains for ethanol production. Production of fl at bread by 
extrusion cooking using different wheat/rye ratios. Protein 
enrichment and grain with poor baking ability. Animal feed 
applications of extrusion cooking and a Polish example. 
Extrusion cooking and bioconversions. Twin-screw extrusion 
cooking of starches. Flow behaviour of starch pastes. 
Expansion and mechanical properties of extrudates. The 
effect of extrusion cooking on nutritional value–A literature 
review (with 105 references).
 The Preface begins: “The subject of extrusion cooking is 
now of major importance in food processing.” Indeed “it is 
being increasingly regarded as a versatile, high-temperature, 
short-time (HTST) bioreactor.” Address: Visiting Prof., 
Catholic Univ. of Leuven, Belgium. Polytechnic of the South 
Bank, London, UK.

1448. Payne, P.I. 1983. Breeding for protein quantity and 
protein quality in seed crops. In: J. Daussant, J. Mossé and J. 
Vaughan, eds. 1983. Seed Proteins. London and New York: 
Academic Press. xiv + 335 p. See p. 223-53. Chap. 11. [92* 
ref]
• Summary: “Western Europe has a wide protein defi cit. 
The UK for instance imports over 70% of its crude protein 
requirement (other than from grass), 819 kt [kilotonnes = 
1,000 metric tons] in 1974 (J.C.O., 1976). Most soybean is 
imported by West Germany, 3701 kt in 1974, followed by 
the Netherlands with 1590 kt (Wilson, 1977). A major plant 
breeding object in Europe is to reduce this protein defi cit. 
Currently, production of the soybean in Europe is largely 
confi ned to Romania, Bulgaria and Yugoslavia because the 
maritime climate of Western Europe is unsuitable for present 
varieties. A long term solution may be the development of 
new varieties of soybean which are adapted to the West 
European climate. It is likely in the short term that any 
reduction in soybean imports will be achieved by breeding 
new varieties of legumes that are currently grown in Europe. 
These are the fi eld bean, pea, lupin, French bean and the 
lentil. The recent demand for protein-rich legumes in Europe 
has arisen from the introduction of intensive rearing of 
monogastric farm animals.” Address: Plant Breeding Inst., 
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Maris Lane, Trumpington, Cambridge, England.

1449. Raaij, Joop M.A. van; Katan, M.B.; West, C.E. 1983. 
Infl uence of human diets containing casein and soy protein 
on serum cholesterol and lipoproteins in humans, rabbits, 
and rats. 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. 111-134. (Current Topics in Nutrition and Disease, 
Vol. 8). [52 ref]
• Summary: Contents: Introduction. Materials and methods: 
Human subjects, animals, and diets, sampling of blood and 
liver and biochemical analysis. Results: Human experiments, 
feed consumption and growth of the experimental animals, 
serum cholesterol and lipoproteins and liver cholesterol in 
the experimental animals. Discussion: Species effects, age of 
the animals, differences in lipoprotein metabolism, possible 
mechanisms. Summary. Acknowledgments. Address: Dep. 
of Human Nutrition, Agricultural Univ., De Dreijen 12, 6703 
BC Wageningen, The Netherlands.

1450. 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.

1451. SoyaScan Questions. 1983. Questions about the history 
of tempeh. Further research needed. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: 1. Learn more about the early history of tempeh 
in Indonesia before 1875. There must be some earlier 
references by missionaries, travelers, traders, etc.
 2. Learn more about tempeh (tou chiah ping) in China.
 3. Were there no references to tempeh by Indonesians 
prior to Soetan in 1956? Not even dictionaries?
 4. How does the vitamin B-12 content of fresh tempeh 
compare with that of cooked (boiled, fried) tempeh?

 5. Which was the fi rst commercial European tempeh 
Co? Firma E.S. Lembekker in Jan.1959? Ask them about 
Firma ENTI?
 6. Where was ENTI founded? When did they start to sell 
tempeh commercially? Where did the April 1946 founding 
date come from? Europe? van Dappern?
 7. Did Robert van Dappern learn to make tempeh from 
the man who started Firma ENTI? If not, from whom? When 
did he move his plant to Kerkrade (about 1972-73)? When 
did he buy the $1 million plant (about 1980-81)? In mid-
1982 was production 7,000 lb/wk or 10,000 lb/day as Ike 
said? How much tempeh does he make now each day? Each 
week?
 8. What have Hedger and Basuki done with tempeh at 
Wales and what are they planning to do (O’Neill 1980)? Did 
they ever start a tempeh plant?
 9. How many pages does Nakazawa have on Rhizopus? 
Does he mention tempeh at Penicillium?
 10. Who wrote the early article on tempeh at Kyushu 
University, Japan, that interested Torigoe?
 11. Get full citations for and copies of the following 
documents: Wigman, pre 1900.
 12. Did Ohta or Karauchi write an early article on 
tempeh in about Showa 7 or 8 (1932-33)? Ohta mentioned 
this.
 13. Try to get the article (about 1947-48) from Nosan 
Seizo, written by Ohta Teruo or Nakano Masahiro.
 14. When did the Natto Gyokai News (or any natto 
newspaper) publish its fi rst article on tempeh. I’d like to 
get copies of all early and recent important articles it has 
published.
 15. Dr. S.O. Robson, Netherlands. Reward of $1 per 
year for citations on tempeh prior to 1875. Maximum $100.
 16. K.K. Fuji was interested in Japan since 1980, says 
Dr. Wang at NRRC. Who are they? Who is Nihon Kogyo?
 17. Get samples of Michael Cohen’s new tempeh bags 
and labels.
 18. Get answers to all the questions I wrote to Watanabe 
and Takamine in Kyushu.
 19. Who made the early tempeh starter in Japan?
 20. KOPTI: Please send me the names and locations 
by city of Indonesia’s fi ve largest tempeh companies. How 
many kg of tempeh does each make per week?
 21. Get a full bibliographical citation for Kawarai.

1452. Terpstra, A.H.M.; Hermus, R.J.J.; West, C.E. 1983. 
Dietary protein and cholesterol metabolism in rabbits 
and rats. 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. 19-49. (Current Topics in Nutrition and Disease, 
Vol. 8). Illust. Index. 24 cm. [62* ref]
• Summary: Contents: Introduction. Dietary protein and 
total serum cholesterol: Nature of dietary protein and 
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amino acids (rabbits, rats), proportion of protein in the diet 
(rabbits, rats), age and cholesterolemic response to casein 
diets, fat and fi ber in the diet and cholesterolemic response 
to dietary casein. Dietary protein and serum lipoproteins: 
Rabbits, rats. Dietary protein and atherosclerosis. Possible 
mechanisms. Summary. Address: 1&3. Dep. of Human 
Nutrition, Agricultural Univ., De Dreijen 12, 6703 BC 
Wageningen, Netherlands; 2. Central Inst. for Nutrition and 
Food Research (CIVO-TNO), P.O. Box 360, 3700 AJ Zeist, 
The Netherlands.

1453. 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).
 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 
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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.

1454. Isobe, Shosaku. 1983? Konpura shôyu [Konpura shoyu 
(Leafl et)]. In: Shokuhin Zakki, Mukashi to Ima. No. 19. 
Undated. [1 ref. Jap]

1455. Wall Street Journal. 1984. Unilever unit plans to 
acquire most of Beatrice’s Shedd. Jan. 10. p. 14, col. 4.
• Summary: “Unilever U.S. Inc., a subsidiary of Unilever 
Group, said it agreed to acquire substantially all of Beatrice 
Foods Co.’s Shedd Margarine Group. Terms of the 
agreement weren’t disclosed.”
 “Shedd, which makes margarine products, is expected to 
report sales of about $200 million for the fi scal year ending 
Feb. 28, excluding a peanut-butter operation that will be 
retained by Beatrice.”
 “Unilever, an Anglo-Dutch food, detergent and industrial 
products concern, had total sales of $21,280 million in the 
1982 calendar year. The company said Shedd will remain a 
separate business under its present management.”
 “Despite the company’s success in building and 
marketing Country Crock and other Shedd products, about 
80% of Shedd’s business remains private label–sold under 
other names. The highly competitive margarine business is 
dominated by a relatively small number of well-known brand 
names.” Shedd is a large buyer of soybean oil.

1456. Sampson, R.A. 1984. Re: Growing interest in tempeh 
production in the Netherlands. Letter to William Shurtleff 
and Akiko Aoyagi at New-Age Foods Study Center, Jan. 16. 
1 p. Typed, with signature on letterhead.
• Summary:  “Dear Sir and Madame, Since some years I 
am becoming involved in the consultations and advices for 
tempeh production in the Netherlands. As you may know 
tempeh has always been a popular food in the Netherlands 
because of the traditional relation with Indonesia. However, 
in the last years I have observed an increasing popularity.

 “Popular American literature is hard to get in the 
Netherlands and therefore I would be very grateful if you 
could send an up-dated literature list from your recent 
publications. Since I am also chief-editor of Coolia, the 
journal of the Dutch Mycological Society I would handle 
some publications you may be interested to submit for book 
reviews.
 “The CBS represents the largest and oldest collection of 
fungal strains, including many starter cultures for soy-bean 
fermentations we also have carried out some research for 
industries producing fermented soy-products. It is therefore 
very interesting if your study center and I could cooperate in 
the near future.
 “Hope to hear from you soon.” Address: Centraalbureau 
voor Schimmelcultures, Oosterstraat 1, Baarn, Netherlands. 
Phone: (02154) 11841.

1457. Product Name:  Tofu.
Manufacturer’s Name:  China Trading.
Manufacturer’s Address:  Rue Jules van Praet 16, 1000 
Brussels, Belgium.
Date of Introduction:  1984 January.
New Product–Documentation:  Letter from C. Martinez, 
Secretary for American Soybean Assoc. in Brussels. 1984. 
Jan. 9. This is a small Chinese tofu shop in Brussels.

1458. Terpstra, A.H.M.; West, C.E.; Fennis, 
J.T.C.M.; Schouten, J.A.; van der Veen, E.A. 1984. 
Hypocholesterolemic effect of dietary soy protein versus 
casein in rhesus monkeys Macaca mulatta. American J. of 
Clinical Nutrition 39(1):1-7. Jan. [32 ref]
• Summary: Ten mature female rhesus monkeys were 
alternately fed semipurifi ed diets containing casein or soy 
or soy protein for periods of 13 to 17 weeks. Each diet was 
fed for 2 periods, starting with a commercial diet. When 
the casein in the diet was replace by soy protein, there was 
a signifi cant decrease in serum cholesterol levels. Finally, 
when the animals were changed back to the casein diet, there 
was a signifi cant increase in serum cholesterol. The main 
changed in serum cholesterol were changes in low-density 
lipoprotein [bad] cholesterol. Address: Dep. of Human 
Nutrition, Agricultural Univ., De Dreijen 12, 6703 BC 
Wageningen, Netherlands.



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   555

© Copyright Soyinfo Center 2015

1459. Daems, Chr. 1984. Re: Alpro’s commercial soymilk 
products. Letter to William Shurtleff at Soyfoods Center, 
Feb. 7. 1 p. Typed, with signature on letterhead. [1 ref]
• Summary: Alpro started commercial production of soymilk 
in 1979 at a plant in Izegem with a capacity of 6,000 liters/
hour. Soymilk production in their new plant in Ghent is 
expected to start in May 1984. They have 3 brands of their 
own: Soyamel, Alpro, and Provamel. They also sell their 
soymilk to several companies who use their own brand. 
The best known are DE-VAU-GE in Germany and Granose 
Foods in England. They have recently started selling to 
Health Valley in California under the latter’s brand.
 They sold a turnkey soymilk plant to a company in 
Madagascar, which started making soymilk in Jan. 1984. 
They were attempting to sell compact soymilk plants with 
capacities of 2,000 to 4,000 liters/hour to other countries. 
Address: Alpro, Zuidkaai 33, B-8700 Izegem, Belgium.

1460. Product Name:  Provamel Soya Drink [Without 
Sugar].
Manufacturer’s Name:  Alpro.
Manufacturer’s Address:  Zuidkaai 33, B-8700 Izegem, 
Belgium.
Date of Introduction:  1984 February.
Wt/Vol., Packaging, Price:  250 ml, 500 ml, 1000 ml.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Food Report (Lehmann). 
1984. Aug. Described in leafl ets issued to health food stores 
in the Netherlands. Labels. 1988. No sugar or salt, with sugar 
and salt. Talk with Ted Nordquist of Aros Sojaprodukter, 
Sweden. 1988. March 27. “In late 1984 the only soy drink 
sold in Scandinavia was GranoVita, made for DE-VAU-GE 
by Alpro in Belgium. When DE-VAU-GE started their own 
soymilk plant (constructed by STS), Alpro introduced their 
own soymilk line brand-named Provamel [launched in Dec. 
1982]. They marketed it in Scandinavia, competing with 
GranoVita.”
 Simon Bailey. 1988. Natural Choice. Aug. 15. A photo 
shows the Label. “No added sugar. 100% natural. Free of 
animal fats.” CSP form fi lled out by Simon Bailey. 1988. 
Sept. 28. Gives date as Feb. 1984. All made with organic 
soybeans. Adds honey & malt fl avor. The importer in 
England is Vandemoortele (UK) Ltd., Ashley House, 86-94 
High St., Hounslow, Middlesex TW3 1NH. Phone: 01-577 
2727.
 Label sent by Anthony Marrese. 1990. March 22. Green 

and yellow on white. 1 liter Tetra Brik carton, without 
addition of sugar. In French, Dutch, Italian, and German. 
“Organic.” Retails for DM 3.85. Imported and distributed by 
Lucas Meyer s.r.l. Consumer Div., Vigonza (Padova).

1461. Product Name:  Granose Soya Dessert (Vanilla, or 
Chocolate).
Manufacturer’s Name:  Granose Foods Ltd. (Marketer). 
Made in Belgium by Alpro.
Manufacturer’s Address:  Stanborough Park, Watford, 
Herts., WD2 6JR, England.
Date of Introduction:  1984 February.
New Product–Documentation:  Form fi lled out by Granose 
Foods Ltd. 1990. June 13. States that the product, made by 
DE-VAU-GE, was introduced in 1981 in Vanilla, Chocolate, 
Strawberry, and Banana fl avors. The desserts were made by 
Alpro in Feb. 1984.
 Form fi lled out by Philippe Vandemoortele of Alpro. 
1991. Sept. 4. The desserts were fi rst made for Granose by 
Alpro in Feb. 1984 in Vanilla and Chocolate fl avors.

1462. Shurtleff, William; Aoyagi, Akiko. 1984. Soymilk 
industry and market: Worldwide and country-by-country 
analysis. 2 vols. Lafayette, California: Soyfoods Center. Vol. 
1, 199 p. Vol. 2, 100 p. Feb. 28 cm. [165 ref]
• Summary: A comprehensive overview, worldwide, with 
extensive historical information. The fi rst study of its type, 
with many statistics, graphs, and tables. Volume 1 is the 
market study, and Volume 2 is black-and-white copies of 
soymilk labels and other graphics.
 Contents: 1. Introduction. 2. Directory of soymilk 
manufacturers and related companies worldwide. 3. 
Defi nitions and varieties of soymilk. 4. Overview of world 
soymilk industry and market, and future outlook. 5. United 
States soymilk industry and market. 6. Japan. 7. Korea. 
8. China. 9. Taiwan. 10. Hong Kong. 11. Singapore and 
Malaysia. 12. Southeast and South Asia: (13. Vietnam. 14. 
Thailand. 15. Philippines. 16. Indonesia. 17. India. 18. Sri 
Lanka). 19. Europe (Incl. Plamil Foods in England, Tetra Pak 
Group in Sweden, Alfa-Laval and John Wilson in Sweden, 
Danish Turnkey Dairies–DTD and Soya Technology Systems 
(STS), Alpro / Vandemoortele in Belgium, Nestle, F. de 
Selliers in Belgium, Dansk Soyakagefabrik in Denmark, 
Lima Andiran in France, Galactina in Belp, Switzerland, and 
Semper A.B. in Sweden).
 20. Latin America. 21. Africa. 22. History of Vitasoy 
in Hong Kong. 23. Two modern soymilk manufacturing 
processes: Marusan and Alfa-Laval. 24. Etymology of the 
word “soymilk” worldwide. 25. Analysis of ingredients in 
49 popular Japanese soymilk products. 26. Bibliography. 
27. About the Soyfoods Center. A table on p. 12 gives an 
overview of world soymilk production in 1983 ranked in 
descending order of annual per capita consumption. These 
statistics do not include China (PRC) or soy-based infant 
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formulas, usually made from soy protein isolate. 1. Taiwan, 
210 million liters, 11.1 liters / capita, growing at 30% per 
year. 2. Hong Kong, 39.1 million liters, 7.5 liters / capita, 
growing at 10% per year. 3. Singapore, 11.2 million liters, 
4.7 liters / capita, growing at 15% per year. 4. South Korea, 
67.0 million liters, 1.60 liters / capita, growing at 60% per 
year. 5. Malaysia, 21.4 million liters, 1.53 liters / capita. 6. 
Japan, 131.8 million liters, 1,10 liters / capita, growing at 
101% per year. 7. Thailand, 50.0 million liters, 1.00 liters / 
capita. 8. USA, 9.6 million liters, 0.04 liters / capita. Total 
world production: 548.3 million liters.
 Page 36 gives an overview of the U.S. market for soy-
based infant formulas and adult soymilk. Production of 
soy-based infant formulas (on a ready to serve basis) in 1983 
was as follows: Ross Laboratories made 14,720,000 gallons 
of Isomil (i). Mead Johnson made 14,080,000 gallons of 
Prosobee. Loma Linda made 2,240,000 gallons of Soyalac. 
And Wyeth Labs made 960,000 gallons of Nursoy. Thus 
32,000,000 gallons of soy-based infant formula were made in 
the USA in 1983.
 Also in 1983, consumption of soymilk by adults in 
the USA was as follows: 1,743,000 gallons were made 
by specialized soymilk manufacturers in the USA (Loma 
Linda Soyagen 1,000,000 gallons; Worthington Soyamel 
670,000 gallons, Miller’s Soy (private label) 73,000 
gallons). 690,000 gallons were imported (328,000 gallons 
of Vitasoy by Vitasoy USA, 254,000 gallons of Yeo’s by 
YHS, 50,000 gallons of Edensoy by Eden Foods, 25,000 
gallons of President by President, 25,000 gallons of Kibun 
by Kibun, 8,000 gallons of To-Neu by San-J International). 
250,000 gallons were made fresh by tofu companies (45,000 
gallons by Mighty Soy, 41,000 gallons by Victor Foods 
[Scarborough, Ontario, Canada], 39,000 gallons by Quong 
Hop & Co., 35,000 gallons by Wy Ky, and 90,000 gallons by 
others).
 Yield. 1 ton of raw soybeans yields approximately 4,320 
gallons of soymilk. Conversion: 3.785 liters = 1 gallon.
 On page 56 is a table of “Large natural food distributors 
in the US” with the dollar fi gure being estimated annual sales 
in millions of dollars.”
 1. Rainbow Distributing (Denver, Colorado) $13.
 2. Arrowhead Mills (Hereford, Texas) $12.
 3. Eden Foods (Clinton, Michigan) $10.
 4. Rock Island Foods (Ignacio, California) $10.
 5. Westbrae Natural Foods (Emeryville, California) $9.
 6. Pacifi c Rim (Seattle, Washington) $7.
 7. Cornucopia Natural Foods (Coventry, Rhode Island) 
$7.
 Total estimated sales for the top 7 distributors: $68 
million a year.
 Note: This book was favorably reviewed by: (1) Andrew 
C. Peng, Professor, Food Processing and Technology, Dep. 
of Horticulture, The Ohio State University, Columbus, Ohio, 
in Food Technology Oct. 1984, p. 160. (2) Toyo Shinpo 

(Soyfoods News, in Japanese). 1984. Aug. 1. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

1463. Shurtleff, William; Aoyagi, Akiko. 1984. Brief history 
of Alpro in Belgium (Document part). In: Shurtleff and 
Aoyagi. 1984. Soymilk Industry and Market: Worldwide and 
Country by Country Analysis. Vol. 1. 177 p. See p. 122-23.
• Summary: “In 1975 Alpro, the Protein Division of the 
Vandemoortele group started making soymilk; they decided 
to introduce alternative, vegetable proteins to developing 
countries. This Group, established in 1879, by the 1980s 
ranked as one of Europe’s largest food processing companies 
in the fi elds of edible oils and fats, and protein foods. In 
1978 the Group employed over 1,700 people and had annual 
sales of over $600 million. In 1979 Alpro started commercial 
production of soymilk at a plant in Izegem with a capacity of 
6,000 liters/hour. They also sold a turnkey soymilk plant to 
Madagascar (it started production in January 1984) and were 
attempting to sell compact soymilk plants with capacities 
from 4,000 to 8,000 liters/hour to other countries. In May 
1984 Alpro opened a new soymilk plant at Ghent, reputed 
to be the largest in the world. The 100% natural soymilk is 
made from whole soybeans, not soy protein isolates, and 
is sold under three brands: Soyamel, Alpro, and Provamel. 
Alpro will look to the U.S. and Asia for additional markets 
for this product, since the European market is small. They 
plan to focus on areas with protein shortages or lactose 
intolerance. In October 1983 an Alpro representative visited 
the USA and lined up Health Valley in Los Angeles as a 
master distributor. In early 1984 Alpro got distribution on the 
East Coast of the USA. Alpro sells quite a bit of its soymilk 
to other European food companies, which sell it under 
their individual brands. DE-VAU-GE in West Germany 
and Granose in England, for example, sell plain and carob 
soymilks (made by Alpro) in 500 ml packs. The main fi gures 
behind Alpro are Philip Vandemoortele (Managing Director) 
and Christian Daems (Marketing Manager).” Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

1464. 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.
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1465. Storup, Bernard. 1984. Re: New developments 
at Société Soy. Letter to William Shurtleff at Soyfoods 
Center, March 22. 3 p. Typed, with signature on letterhead 
(photocopy). [Eng]
• Summary: “A brief history of Société Soy: Oct. 1981–
Sept. 1982. Search for a place to settle near Paris, choose 
and install equipment. The company’s fi rst commercial 
production began in June 1982.
 “Oct. 1982–May 1983. Production of tofu (fi rm 
for the natural food market and soft for the Japanese 
community–30,000 Japanese living in Paris); distribution by 
our own means in Paris only.
 “From May 1983. Nationwide distribution of fi rm tofu–
vacuum packed, 24 day shelf-life–and tofuburgers (called 
‘Croque Tofou’) by Paris based distributors (actually, from 
Rungis, which is the biggest market of its kind in the world, 
and a key point for fresh products for western Europe).
 “We carry 5 types of burgers (see labels), with 26 day 
shelf-life (we could put 2 months, according to a strict 
microbiological survey we ran, but prefer to shorten it in 
order to have a more regular rotation).
 “This week have begun a nationwide advertising 
promotion for ‘tonic burgers’ (in Paris subway, on the 
national radio); it is run by a fast food chain that wants to 
promote a more dietetic way of eating. We make the burgers.
 “We should double our production within the next 6 
months; We don’t really have time to develop new products, 
at least for this year.
 “We are presently making 2,500 kg/week of tofu, 
including 1,400 kg/week of burgers; one year ago we were 
making 1,000 kg/week.
 “Some news from Europe: Several types of soymilk 
have recently been put on the market: Lima Soya Drink, 
Sojal, and Soyo.
 “I think the biggest tofu manufacturer in Europe is 
Vanka-Kawat in Rijswijk, Holland. They sell about 30,000 
pieces of tofu (250 gm and 450 gm) per week, mostly for the 
Asian (Indonesian) community. They also make sprouts and 
tempeh. They have an automatic plant with only European 
equipment; there is no way to visit it.
 “The French dairy lobby (France is the world’s leader 
in cheese consumption) has recently clearly defi ned its new 
priorities: fi ght by all means against all kinds of substitutes 
for dairy products–above all soymilk.” Address: Société Soy, 
Plateau de l’Ardennais, 91590 Cerny, France. Phone: (6) 457 
52 01.

1466. Caty, Thérèse. 1984. Dossier: Le soja [Dossier on 
soyfoods in France]. France Dietetique. Feb/March. p. 24-
31. [Fre]
• Summary: This extremely interesting article gives an 
introduction to the various soyfoods, then list all known 
soyfoods products sold in France, complete with the brand, 

product name, ingredients, nutritional composition, weight 
or volume, and packaging. The last half of the paper is a 
French translation of a paper titled “The American boom in 
traditional soy products,” presented by Richard Leviton on 
11 Oct. 1983 at a conference in Parma, Italy.
 The following products, manufacturers/marketers 
(and brands) are listed: 1. Whole soybeans and fl our: Lima 
(Organic soybeans, organic whole soy fl our). 2. Textured 
soya: Charusse, Soyavit. 3. Convenience prepared foods 
for vegetarians: Pural (Frika Vita, Sojafl eisch, Pasta Chuta, 
Sojavite, Soja Mignon, Sojanelles, Sojanelles épicées), Hera 
(Croq Meal, Herameal, Végémeal, Potage), Fritini (Aux 
herbes). 4. Liquid soymilk: Celnat (Soyo), Lima, Pural 
(Sojlactis), Sapov (Sojal), Provamel (Soya Drink, Soya 
dessert choco [a pudding, made by Alpro in Belgium]), 
Naturvit (Soyalet, Soyalet sans sucre). 5. Tofu: Le Bol en 
Bois (Koya-dofu), Soy (Tofu, Croque Tofu [6 types]). 6. 
Tempeh: Traditions du Grain. 7. Miso: Celnat (Brown rice 
miso imported from Japan, Barley miso), Lima (Hatcho 
miso, barley miso). 8. Soy sauce: Celnat (Shoyou), Lima 
(Tamari, Tamari Shoyu). Address: France.

1467. Soya Foods (ASA, Europe). 1984. Tofu in Europe: 
Ready for take-off? No. 1. p. 1-2. March.
• Summary: Tofu consumption in Europe is estimated at 5 
million kg a year. The greatest consumption is in France and 
the Netherlands, due to larger Asian populations there.

1468. Soya Foods (ASA, Europe). 1984. Soyfoods in 
Belgium: An interview with Pauline Six-Chan. No. 1. p. 8. 
March.
• Summary: “Pauline Six-Chan was born in Singapore. 
She is a graduate in food science from Michigan State 
University (U.S.). During her study she met her husband, 
who is Belgian. In 1978, after fi nishing her studies at 
Michigan State, she came with her fi ancé to Belgium, and 
got married. Being a major in food science, Pauline started 
then looking for a job in the food area. It was very hard to 
fi nd an appropriate job in a Belgian food company. So she 
decided to start her own business in 1980. An ethnic shop 
and production of soysprouts!
 “Pauline, of Asian origin and brought up with 
soyproducts, is aware of the versatility and nutritional value 
of these products. She is very interested in soyproducts 
as they have a lot of potential–they are so easy to use. 
Soyproducts also have an economic advantage–they are less 
expensive than other food products with the same nutritional 
value.
 Q: “What soyproducts are currently available to Belgian 
consumers? Pauline: Soydrink, soypudding, tofu, tempeh, 
bean-curd sheets, miso (bean paste), soy sauce, soysprouts, 
soyfl our, soymilk, soy oil. Soydrink and soypudding you can 
get in reformhouses but tofu, tempeh, miso etc you can only 
buy in the ethnic stores.
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 Q: “Who buys soyfoods? Pauline: There are people 
who want a more balanced diet, more vegetable protein and 
less cholesterol. In general, there is no specifi c age group or 
people with a certain lifestyle who buy soyfoods. I know a 
lot of older people in their 60s, who are conscious about a 
healthy diet and who do want to use more vegetable proteins. 
People knowing e.g. soy oil–a healthy natural product, 
cholesterol free–sometimes make the relationship to other 
soy products, and are very keen on using them.
 “People who know the products will buy them–Asians 
as well as Belgians. Asians do buy more soyproducts because 
it is a part of their daily diet. Also, most of the vegetarians 
know these products and buy them. However, the general 
public has to be taught through cooking demonstrations and 
info leafl ets.
 Q: “What do Belgian consumers know about tofu?
 “Pauline: Belgian consumers know very little about 
soyproducts because these products are originally not a 
part of their daily diet and they are not commonly available 
everywhere at the moment.
 Q: “What are you doing to tell Belgian consumers about 
soyfoods?
 “Pauline: My primary goal is to introduce soyproducts 
to Belgian consumers and to teach them how to use these 
healthy products in their daily diet.
 “We demonstrate to Belgian consumers how to use 
the soyproducts and this through demos in various small 
supermarkets, institutions, hospitals, schools, housewife 
organizations, doctors,... I am also organizing demos in my 
own shop every fi rst Saturday of the month. I distribute 
recipes–provide people with background information on 
where soyproducts come from, on the nutritional value of 
the products, on how easily soyproducts can be used in the 
daily diet, how soyproducts can be incorporated with the 
vegetables and meat that people eat normally every day.” 
Address: Premier Foods, Diestsestr. 197, 3000 Leuven, 
Belgium.

1469. Wernham, Les. 1984. Exports–Problems and 
opportunities [for Canadian soybeans]. In: Ontario Soya-
Bean Growers’ Marketing Board. ed. 1984. Ontario Soybean 
Symposium. Chatham, Ontario, Canada: OSGMB. 319 p. 
See p. 246-53.
• Summary: Soybean exports from Ontario have expanded 
dramatically during the past 10 years; in 1982 they reached 
a high of 132,000 tonnes worth $44 million. The East Asian 
market including Japan, Korea, Hong Kong, and Malaysia 
accounted for 81% of Ontario’s export soybean sales in 
1983, with an additional 8% going to Europe. The main 
buyers in 1982 were: Japan 47,414 tonnes, Netherlands 
19,545 tonnes, Singapore 18,039 tonnes, Indonesia 16,652 
tonnes, Hong Kong 15,234 tonnes.
 Most of these soybeans are sold for human consumption. 
“For example, one of Sweden’s foremost pharmaceutical 

manufacturers has in the past years been that country’s 
largest single importer of Canadian soybeans. Taking about 
3,000 tons annually, this company produced a patented 
intravenous nourishment called Intralipid.” Tiny soybeans 
(5 mm diameter or less) are used to make bean sprouts 
and natto. For soybean exports, freight constitutes an 
average 21% of the net delivered cost to the buyer in his 
country. They are shipped in bagged or bulk (20 or 40 foot) 
containers. The main focus of breeding should be to develop 
varieties that do not carry a common bitterness or beany 
fl avor. Address: Grain Manager, King Grain, Chatham, ONT, 
Canada.

1470. 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).

1471. Cunningham, Isabel S. 1984. Frank N. Meyer: Plant 
hunter in Asia. Ames, Iowa: Iowa State University Press. 
xviii + 317 p. Illust. (31 black-and-white photos). General 
index. Taxonomic index. 24 cm. [70 ref]
• Summary: An extremely well researched and well written 
book about America’s greatest and most colorful plant 
explorer, who introduced many soybean varieties to the 
USA. These include: PI 19184 and PI 19186, both received 
by the USDA in Aug. 1906.
 Contents: Maps. Preface. Acknowledgments. Setting 
the stage: 1. The past is prologue. 2. In the beginning. 3. 
Rendezvous with destiny. The fi rst expedition: 4. Stranger 
in China. 5. The fi rst winter. 6. Journey to the north. 7. The 
journey continued. 8. Assignment to the Wu Tai Shan. 9. The 
riches of Shantung (Shandong). 10. A harvest for America. 
11. A plant explorer at home. The second expedition: 
12. Europe revisited. 13. Bridge to Asia. 14. Delay and 
frustration. 15. Privation and postponement. 16. The Tien 
Shan. 17. The Altai Mountains. 18. The alfalfa project. 19. 
The Volga to the Potomac. 20. Interlude in America. The 
third expedition: 21. Peking (Beijing) via Siberia. 22. A 
delayed journey. 23. The long march begins. 24. The border 
of Tibet (Xizang). 25. Lanchow (Lanzhou) and return. 26. 
Departure via Chekiang (Zhejiang). 27. Home by a southern 
route. The fourth expedition: 28. Peking (Beijing) via Japan. 
29. Terra sancta. 30. The wild pears. 31. Impasse in Ichang 
(I-ch’ang or Yichang). Journey’s end: 32. Aftermath. 33. His 
contemporaries speak. 34. Meyer’s legacy today. 35. Envoi. 
Appendixes: A. Meyer’s plant introductions. B. Meyer 
germplasm available today. C. Recipients of the Meyer 
Medal. Notes. Bibliography.
 “Ever since Marco Polo’s return from fabled Cathay [in 
1295] Westerners had longed for the horticultural treasures 
of China, where earth’s richest fl ora had survived untouched 
by the Third Ice Age that had covered much of Europe and 
North America. The Chinese government, however, had 
limited foreigners for centuries to the open ports of Canton 
and Macao. After the Opium Wars of the 1840s resulted in 
greater privileges for Westerners, Robert Fortune, a Scottish 
plant hunter, spent nineteen years near the treaty ports, 
occasionally managing to travel two hundred miles into the 
interior disguised as a Chinese beggar with shaved head 

and pigtail. Later, amateurs like the French missionary-
botanist Father Armand David and the Irish consular offi cial 
Dr. Augustine Henry collected dried herbarium specimens 
of many new plants, revealing the richness and variety of 
China’s fl ora” (p. 6).
 At the beginning of the 20th century, a new window 
of opportunity opened for plant explorers in China. The 
crushing defeat of the Boxer uprising and the Chinese 
government in 1901 by the European powers, gave these 
powers a chance to extend their infl uence. Plant hunters 
could fi nally travel with a fair degree of safety into western 
China. In 1899 Veitch and Sons, a famous English nursery 
fi rm, sent a young collector named Ernest H. Wilson to 
fi nd the ornamentals described by Father David. Wilson 
collected seeds of three hundred species, nine hundred 
pressed specimen, and thirty-fi ve Wardian cases of living 
plants before he returned to England in 1902. Realizing that 
agricultural exploration would yield equally great rewards, 
David Fairchild, head of the infant Foreign Seed and Plant 
Introduction Section of the USDA, eagerly anticipated 
sending an explorer to China. But fi rst he needed to fi nd the 
right man to search vast areas, identify useful plants, and 
transport them to America.
 “In 1889 Beverly T. Galloway, head of the Division 
of Plant Pathology of the USDA, had brought nineteen-
year-old David Fairchild to Washington to join fi ve plant 
pathologists who were working in attic rooms of the old red 
brick department building. Galloway’s Wisconsin classmate, 
P. Howard Dorsett, soon joined the group. A little later, 
Fairchild’s Kansas State classmate, shy and scholarly Walter 
T. Swingle, arrived with his growing library of agricultural 
references in fi ve or six languages. Seeking an opportunity to 
learn about the fl ora of foreign countries, Fairchild accepted 
a Smithsonian fellowship to study in Europe. Aboard ship 
he met Barbour Lathrop, a well-to-do gentleman who later 
took him on an extended tour of the Pacifi c and showed him 
fruits, grains, and ornamental plants that could be valuable in 
America. Returning to Washington in 1897, David Fairchild 
knew exactly what he wanted to do with his life.
 “With the help of W.T. Swingle, he conceived a plan 
to divert twenty thousand dollars of the funds appropriated 
for the wasteful Congressional Seed Distribution Service 
in order to fi nance a section for the specifi c purpose of 
introducing new and useful crops into the United States. 
He enthusiastically presented this idea to the secretary 
of agriculture, James Wilson, who approved the plan and 
asked him to organize the new section. Housed on the fi fth 
fl oor under the eaves of the old Department of Agriculture 
building and staffed by one teenage secretary, the Foreign 
Seed and Plant Introduction Section became a reality when 
Congress passed the revised appropriation bill in July, 1898.”
 “Though David Fairchild traveled for the next several 
years as a special agent of the Foreign Seed and Plant 
Introduction Section, he never forgot his hope of sending 
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a long-term plant explorer to China. In England he visited 
Augustine Henry to try to persuade that distinguished 
amateur botanist to return to Asia as a collector for the 
Department of Agriculture. Though Dr. Henry declined 
Fairchild’s offer, his enthusiastic account of the unexplored 
fertile plains and useful plants of the western Chinese 
provinces made a deep impression on David Fairchild.
 “He returned to Washington in 1903, determined to 
initiate agricultural exploration in the Orient. By this time 
the Foreign Seed and Plant Introduction Section had become 
a part of the Bureau of Plant Industry directed by Beverly 
T. Galloway. Galloway agreed that the collector Fairchild 
sought must be a good botanist who could recognize those 
plants that were both new and useful; a practical gardener 
who could gather and transport live material–scions and 
cuttings as well as seeds; and a man of great endurance who 
could tolerate all sorts of physical discomforts and walk 
thousands of miles where no roads existed. Choosing a plant 
hunter who combined these qualifi cations became Fairchild’s 
chief concern” (p. 7-8).
 In June 1904 Fairchild “began a series of visits to 
experiment stations and individual correspondents who were 
testing plants being introduced by the USDA. In Boston 
[Massachusetts], he called on Charles Sprague Sargent, 
the director of Harvard’s world-famous Arnold Arboretum. 
Though these two men devoted their lives to related 
goals, their personalities offered a sharp contrast. Sargent, 
a Bostonian of ample means, assured social position, 
and established reputation, was strong-willed and often 
sarcastic, while the younger man from the Kansas prairies 
attracted friends everywhere because of his diplomacy and 
enthusiasm. Sargent mentioned that he was negotiating for 
the services of E.H. Wilson, who was making his second 
journey to the Orient for Veitch and Sons. Because of the 
rivalry that was developing between these two leaders 
in American plant exploration, this information spurred 
Fairchild’s desire to send a collector to China” (p. 8).
 When Fairchild returned to Washington, DC, in October 
1904, he had still not met or even heard of Frank N. Meyer. 
Meyer had arrived in Washington, DC, on 20 Aug. 1901 
with a letter of introduction from Hugo de Vries to Erwin F. 
Smith. Smith found Meyer a modest job as a gardener in the 
USDA greenhouses in Washington, DC.; here Meyer worked 
for about 10 months–from 23 Oct. 1901 to 31 Aug. 1902. 
Then resigned, left Washington, DC, and for the next 4 years 
he traveled to Mexico and across the USA, stopping to work 
for the USDA in various places.
 For some time, Adrian J. Pieters, who had befriended 
Meyer and was also of Dutch extraction, and who had 
directed the Foreign Seed and Plant introduction offi ce 
during the last months of Fairchild’s travels abroad, had 
been thinking of recommending Meyer to Fairchild as 
the man Fairchild sought. Eventually Pieters made his 
recommendation. Similar strong recommendations came to 

Fairchild from Erwin Smith, Galloway, and George Oliver, 
Meyer’s supervisor in the greenhouses. “In March [1905] 
Fairchild asked Pieters to wire Frank Meyer to ask whether 
he would be interested in going to China as an agricultural 
explorer. At last Fairchild had made his decision; time would 
test the wisdom of his choice” (p. 9).
 In Sept. 1905: “En route by sea to Tientsin [Tianjin], at 
Chefoo (Yantai) Meyer called on Dr. Yamei Kin and Mrs. 
John L. Nevius, the widow of a medical missionary who had 
introduced Western fruit trees there. These ladies, friends 
of David Fairchild, shared their considerable knowledge of 
the fl ora of northern China and showed Meyer several fi ne 
gardens. They also invited him ‘to take many a cup of tea’ 
and to eat a typical Chinese dinner” (p. 32).
 “Fairchild (p. 108) requested twelve more tins of the 
roasted soybean coffee. He had served it to Mrs. Fairchild 
and Mrs. Bell without their realizing that it was not ‘the 
ordinary coffee used by our family.’”
 Talk with Isabel Cunningham. 1998. Aug. 1. Much 
of the story of how Fairchild and Meyer met is told in 
Fairchild’s superb book, The World Was My Garden (1938). 
See p. 315 etc. Address: 212 Wardour Dr., Annapolis, 
Maryland 21401. Phone: 301-268-2384.

1472. Schipper, M.A.A. 1984. A revision of the genus 
Rhizopus. I. The Rhizopus stolonifer group and Rhizopus 
oryzae. Studies in Mycology No. 25. p. 1-19. June 1. [42 ref]
• Summary: “The genus Rhizopus Ehrenb. is revised, mainly 
using the strains maintained in the CBS culture collection. 
In the Rh. stolonifer group only 2 species are maintained, 
both with several varieties. The variable species Rh. oryzae 
is described. Numerous older taxa are treated as synonyms. 
Keys to the accepted taxa are provided.
 “The genus Rhizopus Ehrenberg (1820) was based on 
Rhizopus nigricans, an incorrect name change for Mucor 
stolonifer, which was earlier described by Ehrenberg (1818).”
 “The early history of the genus was fi rst reviewed by 
Zimmermann (1871)... Well known treatments of the genus 
are those of Lendner (1908), Hanzawa (1915), Zycha (1935), 
Zycha et al. (1969), Naumov (1935/1939) and Inui et al. 
(1965).” Address: Centraalbureau voor Schimmelcultures, 
Baarn, Netherlands.

1473. Schipper, M.A.A.; Stalpers, J.A. 1984. A revision of 
the genus Rhizopus. II. The Rhizopus microsporus group. 
Studies in Mycology No. 25. p. 20-34. June 1. [11 ref]
• Summary: “The complex around Rhizopus microsporus 
has been revised. Two species are recognized, viz. Rh. 
homothallicus and Rh. microsporus, the latter with 3 
additional varieties: var. chinensis, var. oligosporus and var. 
rhizopodiformis.”
 “In addition to this apparent continuum in patterns of 
ornamentation, another type is found in Rh. microsporus 
var. oligosporus. This type is derived from the above but 
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not well developed; we consider it to be rudimental or 
degenerate. The spores are often more or less collapsed 
with recognizable ridges which are rarely entire, largely 
consisting of rows of warts.” Address: Centraalbureau voor 
Schimmelcultures, Baarn, Netherlands.

1474. Gregg, N. Taylor. 1984. Hagi: Where Japan’s 
revolution began. National Geographic 165(6):750-72. June.
• Summary: The story of the how and why the Meiji 
Reformation began, in order to meet the challenge of 
Commodore Matthew C. Perry and the West while holding 
fast to revered tradition. One hero of the story is Shoin 
Yoshida who, as a young samurai had asked Commodore 
Perry in 1854 to take him to America. He was convinced 
that Japan needed to study Western technology to survive. 
Perry refused and, following the course of honor, he turned 
himself in and was imprisoned. On 21 Nov. 1859, at age 29, 
he was executed by the shogun. One feudal domain, the han 
of Choshu, one town, Hagi, and one school, Yoshida’s Shoka 
Sonjoku, were always near the center of the struggle to 
restore the emperor to power and topple the inept Tokugawa 
shogunate.
 Inserted in this issue is a superb 4-page chronology 
of Japan titled “Historical Japan.” On the other side is an 
equally fi ne map of Japan, extensively annotated with key 
events.
 1543–The fi rst Europeans known to have set foot on 
Japan were three Portuguese shipwrecked on Tanega Shima 
(located a little southeast of the southern tip of Kyushu). 
Western commerce, guns, and Christianity arrive with 
Portuguese traders.
 1549–A Jesuit mission headed by St. Francis Xavier 
landed at Kagoshima and was given permission to preach. 
By 1614 Christian missionaries could claim 300,000 
followers throughout Japan.
 1639-1854–Nagasaki, in southwestern Kyushu, was 
a Christian stronghold and the only port that allowed 
foreigners–Dutch and Chinese traders. Address: National 
Geographic Illustrations Staff.

1475. Praskin, Laurie. 1984. Work with soyfoods on The 
Farm in Tennessee. Luci Morren working with soyfoods in 
Mexico (Interview). SoyaScan Notes. July 1. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The Farm Soy Dairy had a centrifuge for 
making soymilk and dewatering soypulp in 1975. Laurie 
started working in the soy dairy in late 1974 or early 1975. 
Alexander was still there. There was a centrifuge there 
before that. All the tempeh at that time was okara tempeh. 
She does not recall if they used the centrifuge to dewater 
whole soybeans for tempeh.
 Suzie and Chris Jenkins. Utah. 801-532-4289. Suzie 
made tempeh before she went to Guatemala.
 Luci Morren is a woman working in Mexico with 

refugees from Guatemala. She went to the World Soy 
Conference. To make tortillas, add soybeans with corn to 
boiling lime water (cauldron cuts cooking time a lot), soak 
over night, then rinse, grind, form and cook tortillas.
 Also using soybeans with local black beans, 1:5. Soak 
over night to do away with some SBTI [soybean trypsin 
inhibitor]. Also cook with rice. People don’t use enough 
wood to cook things longer. Suzi utilizes everything when 
she does her demos. The whey is drunk with sugar and limes; 
refreshing. The pulp [okara] used in masa, and fried. Luci 
is a Belgian woman, who got turned onto soy in Mexico. 
She went to Nicaragua right after the revolution and started 
a big soy program. Nicaragua has classifi ed soy as one of 
its protein sources. For 3 years, she worked closely with 
women; she also has a program with 5 farmers growing 
soybeans.
 Laurie will try to get me Luci’s address. Its sickening to 
see the poor kids. Mexicans do not want to help too much. 
Foreigners aren’t allowed into camps. Including Luci. She 
works out of San Cristobal in her offi ce, training Mexican 
promoters, but not all are as dedicated as she. Another 
student of hers is making tofu in her house to sell to tourists. 
Laurie taught her to make tofu cheesecakes.
 Plenty is funding Luci to do this soy project in 
Guatemala. Do they buy beans in Tapachala? Are any 
Chinese in Guatemala making soyfoods?

1476. Jonas Magazine (Netherlands). 1984. Na 
Gimselwinkels nu ook Yaksowinkels [After Gimsel stores, 
now also Yakso stores]. July 6. p. 17-18. [Dut]
• Summary: The Cooperative Vereniging Yakso, a Dutch 
organization related to Yakso Farms that grows and sells 
organic foods (Biologische Boerderijprodukten) and makes 
soyfoods, wants to open 50 stores in the next 5 years as 
part of a franchise, selling ecological, biological-dynamic, 
and macrobiotic products. The concept is based on a study 
by professor Wierenga, which shows that consumers want 
foods that are ecological, safe, and healthy. The article also 
mentions that Yakso processes soya products.

1477. Meijer, André. 1984. Handel in natuurvoeding redding 
kruideniers? Yakso wil keten van vijftig franchise-winkels [Is 
trade in natural foods the salvation of grocery stores? Yakso 
wants a chain of 50 franchises]. Telegraaf (De) (Amsterdam, 
Netherlands). July 7. [Dut]
• Summary: Contains a large photo of Tomas Nelissen.

1478. Bergen, Annegreet van. 1984. Natuurvoeding: geen 
gefl uister en witte jassen [Natural foods: No whispering and 
white coats]. Volkskrant (De) (Netherlands). July 23. p. 2. 
[Dut]
• Summary: About Yakso Farms, a Dutch organization 
that grows and sells organic foods (Biologische 
Boerderijprodukten) and makes soyfoods. Yakso wants 
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to raise 1.6 million Dutch guilders through issuance of 
participation papers to the public, thus creating a fund to 
fi nance natural food store franchises by the Cooperative 
Vereniging Yakso. The article mentions soy-based meat 
replacers like spreads with herbs for use on bread, and seitan.

1479. Shurtleff, William; Aoyagi, Akiko. 1984. History of 
tempeh: A fermented soyfood from Indonesia. Lafayette, 
California: Soyfoods Center. 81 p. July 17. No index. 28 cm. 
2nd ed. 1985. 91 p. [375 ref]
• Summary: Contents: 1. Introduction. 2. Etymology. 3. 
World Overview. 4-8. History of Tempeh in Indonesia–
discusses (for the fi rst time) the world’s earliest known 
reference to tempeh in the Serat Centini [also spelled Serat 
Centhini] manuscript, which was probably written in about 
A.D. 1815. 9-11. History of Tempeh in Europe and Australia. 
12-15. History of Tempeh in the United States and Canada. 
16-18. History of Tempeh in Japan. 19-23. History of 
Tempeh in Asia (China, Taiwan, Southeast Asia, India, Sri 
Lanka). 24. History of Tempeh in Latin America. 25. History 
of Tempeh in Africa. 27. International Interest. 28. U.S. and 
Third World Problems.
 The world’s largest tempeh manufacturers are as 
follows:
 Company name, Country, Year Started, Avg. Weekly 
Production
 1. Marusan-Ai, Japan, 1983, makes 15,148 lb/week = 
6,885 kg/week
 2. Tempe Production Inc., Netherlands, 1969, makes 
13,200 lb/week = 6,000 kg/week
 3. Quong Hop/Pacifi c Tempeh, USA/CA, 1980, makes 
7,000 lb/week = 3,182 kg/week
 4. White Wave, USA/CO, 1979, makes 5,850 lb/week = 

2,659 kg/week
 5. Soyfoods Unlimited, USA/CA, 1981, makes 5,800 lb/
week = 2,636 kg/week
 6. Torigoe Flour Milling, Japan, 1983, makes 5,770 lb/
week = 2,623 kg/week
 7. The Tempeh Works, USA/MA, 1979, makes 5,500 lb/
week = 2,500 kg/week
 8. Marukin Foods, Japan, 1983, makes 4,620 lb/week 
= 2,100 kg/week. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

1480. Soya Foods (ASA, Europe). 1984. Effect of soybean 
varieties on tofu quality. No. 2. p. 3-4. July.
• Summary: In the midwestern USA, Prize and Vinton are 
the preferred soybean varieties for making tofu. Cole is also 
recommended.

1481. Six-Chan, Pauline. 1984. Work with soyfoods in 
Belgium (Interview). SoyaScan Notes. Aug. 18. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Pauline (age 41) earned a MSc degree in food 
science from Michigan State Univ. (East Lansing) in 1979. 
In 1982 she started Premier Foods to focus on foods that 
were international, fresh, and healthy. Since Oct. 1983 the 
company as been very active in presenting tofu and tofu 
products to the Belgian public and to buyers at supermarkets, 
cafeterias, etc. Once a month she gives free tofu cooking 
demonstrations to the general public. She is the most active 
person in Belgium with soyfoods, and she would like to 
start a Soyfoods Center there. She prompted the American 
Soybean Assoc. to hold the forthcoming soyfoods seminar, 
but they are charging a lot for it, so she fears that few people 
will come. She dislikes ASA; they are only interested 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   564

© Copyright Soyinfo Center 2015

in animal feeds. She also dislikes macros; they are not 
interested in soyfoods for the general public, and they insist 
that she sell “organic (biological) tofu.” She makes mung 
bean sprouts. She buys all of her tofu from Heuschen in 
the Netherlands, and has an exclusive distribution contract 
for Belgium with him. She is most interested in developing 
second generation tofu products. She already has a tofu 
tart/cheesecake/pie, and she wants to demo U.S. second 
generation tofu products at the ASA seminar. Her literature 
about tofu and tempeh is in Flemish.
 Heuschen Products started making tofu on a small 
scale many years ago. They automated and got big about a 
year ago. Now they cannot sell nearly as much as they can 
make. Address: Manager & owner, Premier Foods p.v.b.a., 
Dietstraat 197, 3000 Leuven, Belgium. Phone: 016.23.31.48.

1482. 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.

1483. Yap, Bwee Hwa Flora. 1984. Re: Current work with 
tempeh. Letter to William Shurtleff at Soyfoods Center, Sept. 
10. 1 p. Typed, with signature.
• Summary: Flora is busy translating the chapter on 
biochemistry and microbiology from The Book of Tempeh 
into German for the German edition of this book. Mrs. 
Kuby approved her trail translation. Since she is a trained 
microbiologist, the biochemistry portions are diffi cult. 
She plans to check the microbiological terminology with 
Mr. Ko Swan Djien, who she knows from Indonesia. 
He is now living in Wageningen, Holland. Address: Am 
Muehlenwaeldchen 1A, D-6670 St. Ingbert-Rohrbach, West 
Germany.

1484. American Soybean Assoc. ed. 1984. First European 
Soyfoods Workshop, Proceedings. Brussels, Belgium: 
ASA. 129 p. Held Sept. 27-28 at Amsterdam, Netherlands 
(Krasnapolski Hotel). No index. 30 cm. [38 ref]
• Summary: Contains 9 papers, mainly on soyfoods in 
Europe. A directory includes company name, person’s 
name, and address for the conference’s 105 participants. 
Organizations represented include Caderas de Kerleau, 
Aarhus Oliefabrik (Aarhus C, Denmark), Aixagri, Alfa-
Laval, Alfa-Laval Food (John Wilson), Alpro N.V. (Ph. 
Vandemoortele, Ch. Daems), Alpura Koreco Ltd., Aros 
Sojaprodukter (Ted Nordquist), BRT, Cargill (R. Sevink, 
Amsterdam, Netherlands), Cauldron Foods Ltd. (Mr. 
Marshall, Mr. Fagan), Centraalbureau Voor Schimmelstruct, 
Centro Studi Proteini Vegetali, CETIOM ONIDOL 
(Emmanuel Prudom, Toulouse, France), Chemex, Comite 
Eetbaar Plantaardig Eiwit (Hague, Netherlands), Consumers’ 
Association, Condimenta, Cooperative Occitane, Danish 
Turnkey Dairies Ltd., Delisana Natuurvoeding, Deutsche 
Gesellschaft für Ernaehrung [2 different addresses], DE-
VAU-GE Gesundkostwerk (Dr. W. Lubosch), Dragon & 
Phoenix Ltd. (Donald Lysen), E & R Chemicals, Edelsoja 
GmbH (K.O. Tielker), E.M. Chajuss Ltd. [Daniel Chajuss], 
Fa L.L. Frank (Missendorp de Bie), Fed. Nat. Syndicats 
De Dietetique, F.I.M. Houterman, Food Industries, Food 
Manufacture, F.M. Lin, Galactina Ltd. (P. Speck), Gebruder 
Bauermeister, Gemint, Giulini Chemie, Goorden Import Cy, 
Henselwerk GmbH (Rolf Berger), Heuschen (Mr. Heuschen, 
Deurne, Netherlands), Itona Products Ltd. (Mr. and Mrs. 
Hampson), Ivel, Keuringsdienst Voor Waren, Libelle, Lucas 
Meyer (Axel Schulte), Masterfoods, Melkunie Holland, 
Niticel B.V., ONIDOL (Guy Coudert), Paksoy TIC, Paul’s 
Tofu (Paul Jones), PFW Nederland BV, Plumrose FDD, 
Premier Foods, Purina Protein Europe (A.G. van der Horn 
& Willy Naesens, Zaventem, Belgium), Royal Neth. Dairy 
Federation, Ruitenberg N.V., Sanico N.V., S.G.A. Flavours, 
SIO [Societe Industrielle des Oléagineux, Marie Gérard, 
Nanterre, France], Sopad Nestlé (Mr. Rolland, France), 
Sojadoc (A. Lacombe, P. Roger, Mr. Henras & Mr. Attié; St. 
Paul, 81140 Penne du Tarn, France), Sojaquelle (Wolfgang 
Furth-Kuby), Solnuts B.V. (J. Liebregts), Soy (De Preneuf, 
Cerny, France), Staley Intern[ational], Stern Chemie 
(Volkmar Wyviol, Hamburg), UNCAA, Union Deutsche 
Lebensmittelwerke [Hamburg], Univ. of Strathclyde 
[Glasgow, Scotland], Vamo Mills (B. Cleenewerck, Ghent, 
Belgium), Verstegen Specerijen, V.D.SP.V.B.A., Wenger 
International (I. Ben Gera, Antwerp, Belgium).
 Registered on Sept. 27. Naarden Intl., Protevit, 
Wessanen, Mr. Karas & Mr. Drosihn [Soyastern–From 
Germany, not Turkey].
 A note in the Nov. 1984 issue of Soya Foods (ASA, 
Europe) (p. 2) stated that the workshop was attended by 105 
people from 14 countries, and was considered to have been 
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very successful.
 Note 1. This is the earliest published document seen 
(May 2015) concerning Sojadoc of France.
 Note 2. E.M. Chajuss is the name of Daniel Chajuss’ 
father. He and his son founded Hayes Ashdod Ltd. “E.M. 
Chajuss Ltd.” is a limited or incorporated company that 
was jointly owned by Daniel and his father. Daniel Chajuss 
attended this Soyfoods Workshop as a “delegate” of E.M. 
Chajuss Ltd. company.
 Note 3. This is the earliest document seen (May 2015) 
that mentions Wessanen of the Netherlands. Address: 
Brussels, Belgium.

1485. Goot, Pieter van der. 1984. Agromyzid fl ies of some 
native legume crops in Java. AVRDC Publication No. 84-
216. 98 p. Sept. Translated from the original 1930 Dutch 
edition. [33 ref]
• Summary: This is an English-language translation 
of the original Dutch-language document by van der 
Goot. Contents: Preface. Introduction. Soybean fl y 
(Melanagromyza phaseoli Coquillett; now classifi ed 
as Ophiomyia phaseoli Tryon). Soybean stemborer 
(Melanagromyza sojae Zehntner). Soybean topborer 
(Melanagromyza dolichostigma de Meijere). The 1984 
preface by N.S. Talekar begins: “Among all insect pests that 
attack grain legumes in tropical to subtropical Asia, Africa, 
Australia, and Oceania, tiny fl ies belonging to the family 
Agromyzidae (Diptera), commonly known as ‘beanfl ies,’ are 
probably the most destructive... The infestation, especially in 
the seedling stage, can result in total crop destruction.
 “Pioneering research on beanfl ies was done early 
in this century in Indonesia where these insects cause 
considerable damage, especially to soybean. Dr. P. van der 
Goot, a Dutch entomologist, made detailed observations of 
these pests and published a bulletin... (on them) in 1930. 
This publication contains a wealth of information on the 
biology and control of agromyzid fl ies in Java. However, this 
information remained inaccessible to non-Dutch speaking 
researchers. In fact, scores of research papers and theses 
have been published on beanfl y pests without referring to 
this pioneering work.”
 This translation was done by Mr. Tobias van Hameren, 
Agricultural University, Wageningen, The Netherlands, 
during his tenure as a research as a research scholar at 
AVRDC during the summer of 1983. Address: Tropical 
Vegetable Information Service, Asian Vegetable Research 
and Development Center, Shanhua, Taiwan.

1486. Kooij, J.A. van; de Boer, E. 1984. Microbiological 
aspects of soyfoods. In: American Soybean Assoc., ed. 1984. 
First European Soyfoods Workshop, Proceedings. Brussels, 
Belgium: ASA. 131 p. See p. I1-I15. Held Sept. 27-28 at 
Amsterdam, Netherlands. [20 ref]
• Summary: “To learn more about the microbiological 

quality and safety of tempeh and tofu a survey was carried 
out by the working party ‘Fungi in Foods’ in the summer 
and autumn of 1983. The products were sampled in stores, 
restaurants and production places throughout the Netherlands 
and analyzed by using standard microbiological procedures...
 In 110 samples of tempeh: “About 10% of the samples 
contained Staphylococcus aureus and Bacillus cereus in 
numbers which may cause food intoxication. However, the 
S. aureus strains isolated in this survey proved to be non-
enterotoxigenic. Yersinia enterocolitica (non-pathogenic 
serotypes) was found in 6 samples. Salmonella was not 
isolated from any of the samples tested...
 “In 154 samples of tofu: 2.1% had more than 100 
counts/gm of Staphylococcus aureus; 11.2% had more than 
100 counts/gm of Bacillus cereus. And 36.3% had more 
than 100 counts/gm of Escherichia coli. “About 95% of the 
samples appeared to have an aerobic count over 1,000,000 
colony forming units (cfu) per gram. This means that there is 
a very great proliferation of bacteria after the production, for 
immediately after the production the aerobic plate count is 
usually below 10,000 cfu/g. This indicates that the tofu had 
been stored improperly or for too long. The average pH of 
tofu immediately after production was about 6.5, but at the 
time of sampling it averaged 5.2. But 5% of the samples had 
a pH of less than 4.5, and 16% has a pH of 4.5 to 4.9. These 
low pH values indicate sour/acidic products caused by large 
numbers of lactic acid bacteria. “In 0.7% of the tofu samples 
Bacillus cereus and Staphylococcus aureus were present in 
numbers that may cause food intoxication. The presence of 
B. cereus was probably caused by an outgrowth of the spores 
which survived the heat treatment. This indicates that the 
tofu must have been stored at too high a temperature during a 
long period (12–48 hours).
 “The presence of S. aureus can be explained by a bad 
hygienic practice during production, after the heat treatment 
step. Salmonella was not found in any of the tofu samples.” 
Address: Food Inspection Services, Netherlands.

1487. Loh, Michael. 1984. An overview of export markets 
for edible soybeans. In: Ontario Ministry of Agriculture and 
Food, Market Development Branch. 1984. Workshop on 
Export Markets for Ontario Soybeans: Edited Proceedings. 
45 p. See p. 1-9. Held 5 Sept. 1984 at Wheels Motor Inn, 
Chatham, ONT, Canada. 28 cm.
• Summary: “Ontario fi rst exported edible soybeans in 1972 
and over 12 years have built it into a $40 million business. 
1981 was our best year when exports totalled $46 million... 
The bulk of Ontario’s soybean exports are sold to the Far 
East [East Asia]–Japan ($8 million in 1983), Singapore ($6 
million), Hong Kong ($3.5 million), Malaysia ($1 million), 
Indonesia, and Korea.” In these countries soybeans are 
consumed in the daily diet of the people. In Japan, for 
example, they are made into miso, tofu, natto, soymilk and 
shoyu. Korea also makes soy sprouts, Indonesia makes 
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tempeh, and Singapore, Malaysia, and Hong Kong make 
dried yuba. In addition, sales to the Netherlands, United 
Kingdom, and France are quite signifi cant.
 Concerning Ontario’s market share of soybean imports 
for food use: Japan imports 877,300 tonnes, of which 27,000 
tonnes or 3.1% is from Ontario. Singapore and Malaysia 
import 36,000 tonnes, of which 20,000 tonnes or 55.0% is 
from Ontario. Hong Kong imports 20,000 tonnes, of which 
10,000 tonnes or 50.0% is from Ontario.
 Japan’s sources of its 877,300 tonnes of imported 
soybeans are as follows: USA 570,000 tonnes (65%), China 
280,000 (32%), Canada 27,000, South America 300.
 Japan uses its 877,300 tonnes of imported soybeans as 
follows: tofu 485,000 tonnes (55.3%), miso 180,000, natto 
185,000, soymilk 25,000, cooked soybeans 10,000, shoyu 
6,500, other 85,800. Within these fi gures, Ontario’s soybeans 
are used as follows: Miso 20,000 tonnes (11.1% of the total), 
natto 5,000 tonnes (5.9%), and tofu 2,000 tonnes (0.4%). 
Address: Export Development Specialist, Ontario Ministry 
of Agriculture and Food, Toronto, Canada.

1488. Martin, Michael. 1984. World supply and demand for 
soybeans with special reference to soyfoods. In: American 
Soybean Assoc., ed. 1984. First European Soyfoods 
Workshop, Proceedings. Brussels, Belgium: ASA. 131 p. See 
p. B1-B32. Held Sept. 27-28 at Amsterdam, Netherlands.
• Summary: The author estimates that European soymilk 
consumption is about 9-10 million liters / year, which is 
very small compared to European cow’s milk consumption 
of 22,000 million liters/year. European tofu consumption 
is estimated at 5-6 million kg/year, which is about one-
fourth of U.S. tofu consumption. Other estimates for Europe 
consumption are: Miso 250,000 to 300,000 kg/year; Soy 
protein products (probably mostly isolates and concentrates) 
40,000,000 kg/year; soy oil 1,700,000 tonnes/year. Europe 
has a fairly small ethnic population, about 1,000,000 people 
compared to 3,500,000 in the USA. Europe presently has 
some 20-25 tempeh companies producing an estimated 
400,000 to 500,000 kg/year compared to 900,000 kg/year 
in the USA. Europe, and especially the Netherlands, are 
moving ahead quickly with tempeh.
 The European food market is more fragmented, diverse, 
and conservative than its American counterpart. “The 
European consumer expects freshness and quality as a matter 
of course, and does not expect to pay a premium for these.”
 “It is well known that the European healthy foods 
market is booming. It is part of a much wider social trend 
which involves ecology and politics, real environmental 
concerns, alternative medicine and coping with 
unemployment, an aging population, and a minimum growth 
economy. It places emphasis on quality of life, individualism 
and cooperation. It does not exclude any age group.
 “Soyfoods will increasingly fi nd a place in our daily 
diets, but not without signifi cant changes in the existing 

soyfoods industry, with above all greater attention to product 
quality and product marketing.”
 Appendix 1 (p. B-12) lists 9 U.S. “suppliers of food-
grade soybeans in small quantities suitable for” tofu 
manufacturers.
 Pages B15 to B32 contain numerous other tables, 
8 of them reprinted without permission from Soyfoods 
Industry and Market: Directory and Databook, by Shurtleff 
& Aoyagi. Address: American Soybean Assoc., Centre 
International Rogier, Bte 521, 1000 Brussels, Belgium.

1489. Samson, Robert A. 1984. Tempeh: Production in 
moderate climates. In: American Soybean Assoc., ed. 1984. 
First European Soyfoods Workshop, Proceedings. Brussels, 
Belgium: ASA. 131 p. See p. G1-G11. Held Sept. 27-28 at 
Amsterdam, Netherlands. [8 ref]
• Summary: Contents: Introduction. Traditional tempeh 
fermentation. Tempeh production in temperate climates: 
Preparation of soybeans, starter culture, temperature, 
humidity and aeration, preservation and storage life. Table 
1 lists 8 molds found in a recent microbiological survey of 
tempeh sold in the Netherlands. Table 2 lists 16 yeasts found 
in tempeh sold in the Netherlands.
 “Be aware that refrigeration may not necessarily stop 
fermentation, since the mould may produce heat, which may 
not be dissipated. This sometimes happens when tempeh is 
stacked too closely in the refrigerator... If tempeh is stored 
in a freezer, the cake usually loses its typical texture and 
appearance, and when thawed it may crumble because 
the mould threads no longer bind the soybeans.” Address: 
Centraalbureau voor Schimmelcultures, POB 273, 3740 AG 
Baarn, Netherlands.

1490. Vandemoortele, Philippe. 1984. Soya milk and 
soya drink: The outlook for European and other markets. 
In: American Soybean Assoc., ed. 1984. First European 
Soyfoods Workshop, Proceedings. Brussels, Belgium: ASA. 
131 p. See p. D1-D7. Held Sept. 27-28 at Amsterdam, 
Netherlands.
• Summary: Contents: 1. Introduction. 2. Traditional soya 
bean milk. 3. Isolate based soya milk. 4. Dairy-like soya 
milk. 5. Markets outside Europe: Third world, Far East 
market. 6. The European soya milk market: Product and 
costs, marketing and sales. 7. Alpro. 8. Conclusion.
 “Alpro, a subsidiary of the Vandemoortele Group, 
started 10 years ago with intensive research on soya milk 
products. Today, Alpro is the only major soya milk producer 
in Europe. Production started in 1978. Step by step, Alpro 
has covered different European markets. Alpro soya milk 
is not only sold in health food shops, but is also available 
in drugstores, chemist’s shops and supermarkets. Different 
products and packages have been developed for each market. 
Alpro soya milk is based on a world exclusive process that 
provides the best fl avor and eliminates the sugars which 
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cause fl atulence. It is also the only process that doesn’t use 
any chemicals but just water and heat. Alpro is starting up a 
new soya milk plant in Ghent with a capacity of 40 million 
liters/year.” Address: Alpro, Zuidkaai 33, B-8700 Izegem, 
Belgium.

1491. Welters, Sjon. 1984. Early history of tempeh in 
the Netherlands (Interview). SoyaScan Notes. Oct. 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Cees van Rest, a friend of Sjon’s and the owner 
and president of Wittewonder, visited Mrs. Duson, owner 
of ENTI, and asked her the list of questions Shurtleff had 
written her twice but she did not answer.
 Note: Firma ENTI was founded in about 1946-1948.
 A Dutch couple whose last name was Wedding lived in 
Indonesia and made tempeh there. They took a 100 year old 
culture to Holland in a wooden box, along with their tempeh 
recipe. In Holland they started to make tempeh on a home 
scale for friends and relatives. They kept the culture going 
and used it to inoculate Indonesian soybeans with the help 
of blankets and lamps. It gradually grew into a commercial 
operation.
 The business did well and by the early 1970s they 
were making 2,000 lb/day of tempeh. Mrs. Duson bought 
the company in about 1974, Apparently (?) the couple was 
growing old.
 ENTI went out of business in January 1984 and the 
original Indonesian culture was deliberately destroyed. They 
sold all the equipment to a used equipment dealer, rather than 
to a person to continue the business.
 Firma Lembeker is now the oldest existing tempeh 
company in Holland–approximately 25 years old.
 Prospects for the future of tempeh in Holland look bad. 
Mrs. Duson felt extremely sad; she didn’t think the health 
food industry would take over sales of the tempeh for lack 
of tradition and craftsmanship. She is older. Sjon says the 
Indonesians in Holland are no longer prospering. After World 
War II they were prospering with tofu and tempeh. But that 
stopped in the 1970s, in part because of cultural assimilation. 
Their population in Holland is diminishing, as some went 
back to independent Indonesia. Ketjap [soy sauce] is still 
very popular in Holland.
 Sjon knows another company that has just started 
to make tempeh, and is now making 1,500 lb/week. He 
thinks it is the best quality he has seen. It is sponsored by 
a multinational–but Sjon cannot say who it is. Address: 
Netherlands.

1492. Welters, Sjon. 1984. Wittewonder in the Netherlands 
(Interview). SoyaScan Notes. Oct. 25. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Cees van Rest, a friend of Sjon’s, is the owner 
and president of Wittewonder–which is doing great now. It 
is incorporated. They make 2,000 lb of tofu a day. They also 

make a tofu pastie. plus 2,000 units of spreads and 1,200 
units of tofu in sauce in a jar [probably per week]. Their 
products are now going into supermarkets. Cees can help 
Shurtleff’s research a lot in the future; thank him and stay in 
touch. Address: Netherlands.

1493. SoyaScan Notes. 1984. Europe’s largest tofu 
manufacturers in 1983-84 (Overview). Oct. Soyfoods Center 
Survey. Compiled by William Shurtleff of Soyfoods Center.
• Summary: The following are ranked in descending order of 
the amount of tofu produced.
 Heuschen Products, Netherlands. Started 1964, 12,000 
kg/week of tofu.
 Vanka-Kawat, Netherlands. Started 1958, 10,500 kg/
week.
 Dragon & Phoenix, England. Started 1966, 10,000 kg/
week.
 Soyana, Switzerland. Started 1982, 6,000 kg/week.
 Paul’s Tofu, England (2 plants). Started 1981(?), 3,000 
kg/week.
 Société Soy, France. Started 1982, 2,500 kg/week.
 Witte Wonder, Netherlands. Started 1981, 2,400 kg/
week.
 Soyastern, West Germany. Started 1982, 2,000 kg/week.
 Jonathan, Belgium. Started 1981(?), 2,000 kg/week(?).
 Lima Foods, Belgium. Started 1982(?), 2,000 kg/
week(?).
 Cauldron Foods, England. Started 1981, 1,500 kg/week.
 Manna, Netherlands. Started 1978, 1,300 kg/week.
 Klaus Steinberg Tofu, West Germany. Started 1984, 
1,300 kg/week.
 Yamato Tofuhaus, West Germany. Started 1983, 800 kg/
week.
 Aros Sojaprodukter, Sweden. Started 1981, 800 kg/
week.
 Total 58,100 kg/week or 29,000,000 kg/year (50 weeks/
year).

1494. Soyfoods Center. 1984. Early reference to tempeh 
discovered in Javanese literature of 1815 (News release). 
P.O. Box 234, Lafayette, CA 94549. 2 p. Nov. 28. [3 ref]
• Summary: Prior to 1984, the earliest document seen 
worldwide that mentioned tempeh (a fermented soyfood 
that originated in Indonesia) was an 1895 article by a Dutch 
scientist and microbiologist, H.C. Prinsen Geerligs. It was 
generally thought that tempeh had originated in Java long 
before this time but there was no proof.
 In July of 1984 William Shurtleff, with help from Amin 
Sweeney, Prof. of Malay and Indonesian Literature and 
Languages at the Univ. of California at Berkeley, pushed 
the date of the earliest document seen that mentions back to 
1875, with the discovery of a reference to tempeh (actually 
tempe) in a Javanese-Dutch dictionary, the Javaansch-
Nederduitsch Handwoordenboek by the Dutch scholars J.F.C. 
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Gericke and T. Roorda.
 Now Shurtleff, with the help of Prof. Sweeney, Eric 
Oey (one of his students), and Nancy Florida (an American 
living in Solo, Indonesia, cataloging ancient Javanese texts) 
has found an earlier reference to tempeh in the Serat Centini 
[also spelled Serat Centini] which was written in about A.D. 
1815 on the orders of Sunan Sugih, then Crown Prince and 
later Pakubuwana V of Surakarta, in today’s eastern Central 
Java. The main author was probably Rangga Sutrasna. This 
classic work of Modern Javanese literature contains a line 
mentioning “onions and uncooked tempe.”
 Although the Serat Centini was written in about 1815, 
it is quite possibly based on much older sources. Address: 
Lafayette, California.

1495. Product Name:  [Alpro Soya Dessert (Chocolate, or 
Vanilla)].
Foreign Name:  Alpro Soya Dessert (Choco, Vanille).
Manufacturer’s Name:  Alpro N.V.
Manufacturer’s Address:  Zuidkaai 33, B-8700 Izegem, 
Belgium.
Date of Introduction:  1984 November.
Wt/Vol., Packaging, Price:  500 cc or 1000 cc Tetra Brik 
Aseptic cartons.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Chocolate. Per 100 gm.: Protein 3.0 gm, fat 
1.7 gm, carbohydrates 15.5 gm, calories 89, calcium 20, 
cholesterol 0, lactose 0.
New Product–Documentation:  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 v-shaped glass of chocolate 
soya pudding 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. 1987. p. 98.
 Leafl et (8.5 by 11 inches, color, 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-Laval. Phone: 72.39.94.25.
 Form fi lled out by Alpro. 1990. May 30. Alpro began 
making this product (in chocolate and vanilla fl avors) in Nov. 
1984 in 500 ml cartons.

1496. Soya Foods (ASA, Europe). 1984. The Netherlands: 
Frank-Soya and Serimpie tofu coagulant. Nov. p. 2.
• Summary: “Since 1826 Frank-Soya (Twello, the 

Netherlands) has been a producer of raw materials for the 
food industry. Since 1953 F.A. Frank has specialized in the 
production of soyfl our, soy lecithine, soyprotein and other 
related products including raw materials for tofu production.
 “F.A. Frank is an associated company of the F.A. 
WED.W. Miedendorp, which was founded in 1753 and 
which specializes in the production of raw materials for the 
bakery industry.
 “In the 1950s F.A. Frank launched a curdling product 
on the market for the production of tofu/tahoe. This product 
is on the market under the name ‘Serimpie stremming/batu-
tjina.’ This product provides a regular curdling with big 
fl akes occurring during the curdling, and also assures that 
during eventual baking of the tofu, the tofu swells instead of 
shrinks. The tofu remains nicely dry and does not become 
slimy by using batu-tjina.
 “Those who want more information on this product 
should contact: Frank-Soya, Mr. Miedendorp de Bie, P.B. 
46, 7390 AA Twello, the Netherlands, Phone: 05712-2141 or 
2131; Tx 49350.”

1497. Soya Foods (ASA, Europe). 1984. The Soyafoods 
Interview: Henk P.M. Rigter, Consuma B.V., Netherlands. 
Nov. p. 6.
• Summary: Consuma B.V. is a 100% subsidiary of Chemex 
B.V., a company trading soy proteins. Consuma started on 
15 Aug. 1983 with the production of tempeh. The company 
presently employs 4 people and Righter is the director. The 
tempeh is made in the standard way except the Rhizopus 
inoculum has been specially developed for Consuma. 
The product is marketed to health food stores, and to the 
wholesale trade for Indonesia “toko” restaurants. Later they 
hope to sell to normal food retail outlets. The company is 
trying to develop a throw-away package that will give the 
tempeh a longer shelf life. Address: Christiaan Huygensstraat 
10, 2665 KX Bleiswijk, Netherlands.

1498. 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.
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 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.

1499. 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 
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 
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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.
 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 
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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.

1500. SoyaScan Notes. 1984. Chronology of soybeans, 
soyfoods and natural foods in the United States 1984 
(Continued–Part II) (Overview). Dec. 31. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: Continued: July 26. At the NNFA (National 
Nutritional Foods Association) show in Atlanta, Georgia, 
Great Eastern Sun rolls out Ah Soy, its new line of soymilk 
imported from Saniku Foods in Japan, in vanilla, chocolate, 
and plain fl avors, in foil retort pouches. After the show, the 
Soyfoods Association board meets. Steve Snyder replaces 
Michael Austin as director of SAA. The next day, SAA 
directors Snyder, Burke, and Barat travel to St. Louis to 
meet with the staff of the American Soybean Association 
to discuss possible areas of mutual interest. ASA appears 
friendly and open minded, and offers to discuss specifi c 
future joint projects. A potential line of communication is 
opened.
 July 30. People magazine (circulation 2.8 million) 
article on Tofutti titled (ineptly) “A Happy Zealot Turns Curd 
(Yuck!) into a Creamy Treat.”
 July. “The Soyfoods Industry: Growing Like a 
Beanstalk” by B. Bialick published in Whole Life Times.
 Aug. 9. Soyfoods magazine No. 10 (color cover) 
published by Doug Fiske. 7,000 copies printed at a cost 
of $11,200. Magazine’s focus has been changed from 
production to marketing of soyfoods. This is the last issue of 
this pioneering magazine.
 Aug. 12-17. World Soybean Research Conference III 
held at Iowa State University. Heavy emphasis on soybean 
production and agronomy; relatively little new material on 
soyfoods. Soyfoods movement is not represented.
 Aug. 20. Ralston Purina introduces Checkerboard Farms 
TenderLean, America’s fi rst branded ground beef product 
consisting of 75% ground lean beef and 25% textured soy 
protein isolate. Some meat journals are harshly critical and 
many meat departments refuse to carry it. Ralston withdraws 
the product.
 Aug. 24. Westbrae Natural launches WestSoy Natural, 
a plain soymilk similar to Ah Soy but lower in price and 
made with organic ingredients. Imported in a foil pouch from 
Saniku Foods in Japan, it is the company’s fi rst soymilk.
 Aug. 31. San-J International Inc. announces that it will 
construct a soy sauce plant (44,000 square foot, $5 million) 
in Virginia on a 27-acre site just north of Colonial Heights.
 Sept. Chico-san, Inc. introduces unpasteurized miso in a 
revolutionary “Pressure Release Package,” a plastic bag with 
a one-way valve that allows the escape of the carbon dioxide 
produced naturally during fermentation.
 Sept. 9-14. Gloria Vanderbilt announces that she, in 

conjunction with Dolly Madison and Frusen Gladje, will 
launch a tofu ice cream.
 Sept. 27-28. First European Soyfoods Workshop 
held in Amsterdam, The Netherlands, at the Grand Hotel 
Krasnapolski, organized by the American Soybean 
Association’s Belgium offi ce. ASA reports attendance 
as 105 people from 14 countries, but participants report 
a maximum of 50 participants. Talks on tofu, soymilk, 
tempeh, distribution, and microbiological standards, all later 
published in the Proceedings. There is a large Expo with 
soymilk equipment from Alfa-Laval and Soya Technology 
Systems prominently featured. A very successful event, and 
another ASA fi rst!
 Oct. The Tofu Gourmet by Linda Barber and Junko 
Lampert published by Kodansha in Menlo Park, CA. 129 p. 
Many color photos.
 Oct. 15. “Here Tofutti, There Tofutti,” a full-page, very 
positive article with 2 color photos published in Newsweek 
magazine (circulation 3 million).
 Oct. 23. The joint managing directors of the 
International Food Information Service, owners of Food 
Science and Technology Abstracts (FSTA, the world’s 
largest, oldest, and most widely used food-related 
computerized database) visit William Shurtleff at The 
Soyfoods Center to discuss putting the 6,500 bibliographic 
records in The Soyfoods Center Library into FSTA, thus 
making this information available worldwide. Both parties 
are very interested in the project but technical problems 
remain to be solved.
 Oct. Westbrae Natural Foods launches Malted’s, billed 
as “thick and rich non-dairy soy delights.” Marketed like 
a milkshake and imported from Japan in a foil pouch, they 
come in three fl avors: vanilla, carob, and cocoa-mint.
 Oct. Three member team from PLENTY Canada 
spends one month in Sri Lanka, funded by the Canadian 
International Development Agency, studying the country’s 
soyfoods program. They learn, teach, and introduce tofu ice 
cream.
 Nov. 13. A.E. Staley Manufacturing Company, 
America’s oldest existing soybean crusher, announces that its 
soybean crushing operations are for sale.
 Nov. 20. Tofu Time’s fi rst Tofutti Shop opens in uptown 
Manhattan, New York. A fast-food retail outlet with a slick, 
red-and-white plastic, almost gaudy, decor.
 Nov. 16. Chico-san Inc. is purchased by H.J. Heinz Co., 
largely for its rice cake business.
 Nov. 21. After years of searching, William Shurtleff, 
with help from Nancy Florida in Java, discovers an 1815 
reference to tempeh in the Serat Centini, from the Court in 
Solo, Java. This pushes the earliest reference to tempeh back 
60 years and has it originating in Indonesian rather than in 
Dutch culture.
 Nov. 30. America’s fi rst Tofu Standards are issued by the 
Soyfoods Association’s Tofu Standards Committee, in part to 
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help stem the rising tide of products bearing the name “tofu” 
that contain little or no tofu.
 Nov. Galactina, a Swiss manufacturer of soymilks since 
1969 (they make Vita Drink / Enteroform, a soymilk sold to 
in vanilla, chocolate, and strawberry fl avors to the dietetic 
and pharmaceutical markets for tube feeding), starts test 
marketing tofu in Swiss supermarkets. An attractive recipe 
booklet is attached to each packet, which is pasteurized for a 
6-week shelf life.
 Dec. Excellent, 19-page cover story on “Soymilk and 
Soyfoods,” published in the prestigious Journal of the 
American Oil Chemists’ Society. 1984 is the Society’s 75th 
anniversary.
 Dec. Ralston Purina, in its 1984 annual report, notes: 
“The Company has entered into preliminary agreement with 
Cargill, Inc., to sell six of the Company’s seven soybean 
[crushing] plants.” It also reported strong, steady growth in 
sales of soy protein products, from about $98 million in 1980 
to $152 million in 1984, for an 11.5% compound annual 
growth rate (but only 4.5% after adjusting for infl ation).
 Dec. Gloria Vanderbilt’s Glace, a soy-based nondairy 
ice cream, starts being test marketed in Los Angeles, in nine 
fl avors.
 Dec. A poll of readers by Vegetarian Times magazine 
fi nds that 53.1% of readers used tofu one or more times 
during the past 7 days; 29.4% used it 3 or more times.
 Dec. 31. Brightsong Light Foods in Petaluma, 
California, receives the fi rst funds of a $500,000 equity 
investment from a Hong Kong investor, who had seen an 
article praising Brightsong in Venture magazine. Brightsong 
greatly expands its product development and promotion.
 * American Soybean Assoc. phases out its Human 
Nutrition Dept., headed for years by Judy Trujillo.
 * Chicago Board of Trade starts trading options 
contracts on soybean futures. Continued.

1501. Viaene, M. 1984. Joint FAO/WHO Food Standards 
Programme. Codex Committee on Vegetable Proteins. 
Working group on “Soy drinks.” Questionnaire. Ministere 
de la Sante Publique, Inspection des Denrees Alimentaires, 
Batiment Vesale, 1010 Bruxelles, Belgium. 6 p. Dec. 
Unpublished manuscript. [Eng]
• Summary: There are two pages of questions. Here are 
the questions on page 1: (1) Are soy based beverages being 
commercialized in your country? If so, to what extent?
 (2) If so, are they subject to legal requirements?
 (3) If so, which are those legal requirements? (a) protein 
content (N x 6.25)? (b) are mixtures of soy protein and 
other proteins allowed? (c) nature of the soy proteins used 
as raw material,–intact soy bean–dehulled soy bean–soy 
isolates–others (d) total fat content? (e) are any fats other 
than soy bean oil allowed in soy beverages? If so, how much 
(percentage)? (f) sugar content? (g) are any preservatives 
allowed? If so, in what amount? (h) are any fl avours and 

mixtures with natural fl avouring products allowed? (i) is the 
absence of antinutritional factors (e.g. antitrypsin) required? 
(j) any special labelling requirements? (k) other remarks: 
Address: Bruxelles, Belgium.

1502. Product Name:  [Manna Herb Tofu].
Manufacturer’s Name:  Manna Natuurvoeding B.V.
Manufacturer’s Address:  Weerenweg 28, 1161AJ 
Zwanenburg, Netherlands.
Date of Introduction:  1984.
New Product–Documentation:  Soya Bluebook. 1987. p. 
96. Letter from Sjon Welters. 1989. Aug. 10. This product 
may have been introduced in about 1984. Sjon is not sure 
that Manna ever made it. It is not on the market now and he 
does not recall its Dutch name.

1503. Sims, Ralph E.H.; Meister, A.D. 1984. Production and 
economics of rapeseed oil and tallow esters as alternative 
fuels for compression ignition engines. Energy in Agriculture 
(Netherlands) 3:323-32. [8 ref]
• Summary: Contents: Abstract. Introduction. Rapeseed 
oil: Economics. Tallow esters; economics. Conclusions. 
Acknowledgements. Rapeseed oil is too expensive relative to 
diesel. However tallow, which is presently being “produced 
in large volumes as a by-product of the meat industry and 
exported mainly for soap and candle manufacture, could be 
converted into esters as a total cost less than the ex-refi nery 
diesel price.
 In 1979, the original work on tallow and rapeseed oil 
fuels in New Zealand was begun at Massey Univ. Address: 1. 
Dep. of Agricultural / Horticultural Mechanisation; 2. Dep. 
of Agricultural Economics. Both: Massey Univ., Palmerston 
North, New Zealand.

1504. Six-Chan, Pauline. 1984. What is tofu. Leuven, 
Belgium: Premier Foods. 7 p.
Address: Leuven, Belgium.

1505. Product Name:  [Flavored Tofu (Enzyme Active, or 
Enzyme Inactive)].
Manufacturer’s Name:  Solnuts B.V. Made in The 
Netherlands by Witte Wonder.
Manufacturer’s Address:  Swaardvenstraat 41, P.O. Box 
5066, 5048 AV Tilburg, Netherlands.
Date of Introduction:  1984.
New Product–Documentation:  Soya Bluebook. 1984. p. 
79. This tofu is probably made by Witte Wonder.

1506. Product Name:  [Solfl our F.F. {Full-Fat Soy Flour} 
(Enzyme Active, or Inactive)].
Manufacturer’s Name:  Solnuts B.V.
Manufacturer’s Address:  Swaardvenstraat 41, P.O. Box 
5066, 5048 AV Tilburg, Netherlands.
Date of Introduction:  1984.
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New Product–Documentation:  Soya Bluebook. 1984. p. 
66; 1986. p. 87. Talk with Boudewijn Lindner, President of 
Solnuts B.V. 1990. March 19. Solfl our is doing very well. It 
was fi rst made about 5 years ago. It is made as a by-product 
to the Solnuts, using only what is left after the halves and 
the diced have been used. Most of the product is enzyme 
inactive. It has specifi c applications in Europe.
 Talk with Linda Weigel of Solnuts. Inc. 1990. April 2. 
This product has never been named Solsoy or Sol-soy. That 
was a mistake in Soya Bluebook. It has always been named 
Solfl our F.F.

1507. Product Name:  [Tempeh Spread (Vegetable)].
Foreign Name:  Tempeh Spread (Groenten).
Manufacturer’s Name:  Witte Wonder.
Manufacturer’s Address:  Slachthuiskade 10–2685 
Poeldijk, Netherlands.
Date of Introduction:  1984.
Ingredients:  Paprika: Soybeans*, water, Rhizopus oryzae, 
apple vinegar*, olive oil, sunfl owerseed oil*, sea salt, barley 
malt syrup, paprika, tomato puree. * = Organically grown 
(van biologiese teelt).
Wt/Vol., Packaging, Price:  350 gm jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Label. 1986? 6 by 1.5 
inches. red or green, tan, and white. Use for bread, crackers 
or toast, or in sauces.

1508. Central Soya Company, Inc. 1984. Central Soya: 
People and perspectives. P.O. Box 1400, Fort Wayne, IN 
46801-1400. 22 p.
• Summary: This is part II of the company’s two-part annual 
part on its 50th anniversary, celebrated on 2 Oct. 1984. Part 
II gives a detailed history of the company, titled “Fifty Years 
of Growth.” Contents: The early years: Mr. Mac [Dale W. 
McMillen, Sr.], a fascination for soybeans, Central Soya is 
born, the fi rst of many breakthroughs [solvent extraction in 
1941]. Post-war boom: Another processing breakthrough 
[improved solvent extraction method in 1952], diversifi cation 
begins [incl. acquisition of Glidden’s Chemurgy Division]. 
The second 25 years [starting in 1959]: Moving overseas 
[starting with Puerto Rico feed plant in 1964], extending 
the food chain [starting with the purchase of Fred’s Frozen 
Foods in 1970], food acquisitions, a food business milestone, 
feed acquisitions, breakthrough after breakthrough.
 Central Soya today. Agribusiness group: Domestic feed 
division, international feed division, soybean processing 
division, grain merchandising division. Food Group: 
Refi ned oil division, food subsidiaries (Fred’ Frozen Foods, 
J.H. Filbert, Butcher Boy Food Products, Zatarain’s, Inc.), 
chemurgy division. Central Soya Research: Decatur, Indiana; 
Rotterdam, The Netherlands; Fort Wayne, Indiana. A future 
to share, by CEO Douglas G. Fleming. Location of Central 
Soya facilities. Address: Fort Wayne, Indiana.

1509. Ko Swan Djien. 1984. Fermentation of foods by 
moulds. In: Robert A. Samson, Ellen S. Hoekstra, and 
C.A.N. van Oorschot, eds. 1984. Introduction to Food-Borne 
Fungi. 2nd ed. Baarn, Netherlands: Centraalbureau voor 
Schimmelcultures. 248 p. See p. 236-42. [47 ref]
• Summary: Contents: Introduction. Species used for 
fermentation. Natural inoculation. Traditional starters: 
Chinese yeast, tane koji, tempe inoculum. Fermented foods 
and mycotoxins. Roles of the moulds: Synthesis of enzymes, 
mould growth, synthesis of colouring compounds, protection 
of the product. Conclusion. Address: Bandung Inst. of 
Technology, Indonesia, and Agricultural Univ., Wageningen, 
Netherlands. Present address: Tarthorst 333, 6708 HL 
Wageningen, The Netherlands.

1510. Mason, Margot. 1984. The SuperSoya cookbook. 
London: Martin Books/Woodhead Faulkner Ltd. 96 p. Illust. 
18 cm. Copyright by the American Soybean Assoc.
• Summary: Contains 80 recipes for cooking with soya oil, 
many with full-page color plates. The Soyasign appears on 
the cover. Address: American Soybean Assoc., Brussels, 
Belgium.

1511. Robertson, Laurel; Flinders, Carol; Godfrey, Bronwen. 
1984. The Laurel’s Kitchen bread book. A guide to whole-
grain breadmaking. New York, NY: Random House. 447 p. 
Illust. Index. 25 cm. [15 ref]
• Summary: This is a marvelous book, such a joy to read and 
so well written, that focuses on making bread from whole 
wheat fl our and other whole grains.
 “Today, we are still vegetarians, but what really defi nes 
our diet now isn’t so much that we don’t eat meat as that 
whole grains predominate, eclipsing most of the dairy 
products, eggs, and even redoubtable foods like tofu to 
which we had given top priority in the past” (p. 16).
 Too much protein is not good for you; it has been 
linked to a host of disorders that includes osteoporosis, 
hypertension, kidney problems, and cancer.
 “’Starch’ was almost a dirty word ten years ago. But 
today, under the more respectable designation of ‘complex 
carbohydrate,’ it is universally recognized as the fuel the 
body is tuned to use most effi ciently. When starchy foods 
like bread, cereal, and pasta are eaten unrefi ned, moreover, 
they include the full battery of B vitamins necessary for the 
assimilation of that fuel. They also include the most complex 
form of carbohydrate, called ‘dietary fi ber.’ Passing unaltered 
through the digestive tract, it does tremendous good along 
the way–good that medical research makes more apparent by 
the year.”
 Soy is included throughout the book under the following 
index headings: Okara. Soybean bread (3 p.). Soybeans, incl. 
sprouted. Soybean trypsin inhibitors. Soy fl our (defatted 
vs. full fat, as a dough conditioner). Soy gravy. Soy grits. 
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Soymilk. Soymilk bread. Soy powder. Soy raisin rice bread. 
Tofu (in quick breads).
 One bread of special merit is Flemish Desem Bread; 
Desem is Flemish (Dutch) for “starter.” We would call the 
bread a sourdough but in Europe they call it a leavened 
bread–leavened as opposed to yeasted. You keep the desem, 
feed it fl our, much as you would sourdough. The authors 
learned about it from Hy Lerner of Baldwin Hill Bakery, who 
learned about it from the Lima Bakery in Belgium. Others to 
try are baguettes and batards; more crust means more fl avor. 
Address: Ramagiri, Blue Mountain Center of Meditation, 
Petaluma, California.

1512. Samson, Robert A.; Hoekstra, E.S.; Oorschot, C.A.N. 
eds. 1984. Introduction to food-borne fungi. 2nd ed. Baarn, 
Netherlands: Centraalbureau voor Schimmelcultures. 248 p. 
Index. 30 cm. [164* ref]
• Summary: Contents: Introduction. 1. Identifi cation: 
Zygomycetes, Ascomycetes (Aspergillus), Deuteromycetes 
(Monascus, Mucor, Rhizopus), Yeasts, References. 2. 
The detection and quantifi cation of fungi in food, by B.J. 
Hartog. 3. Fungal growth on foodstuffs related to mycotoxin 
contamination, by M.D. Northolt & P.S.S. Soentoro. 4. 
Mycotoxins, sampling and chemical detection, by H.P. Van 
Egmond. 5. Heat resistance of yeast cells and fungal spores, 
by W.I. Baggerman. 6. Food preservatives, by E. De Boer. 
7. Fermentation of foods by moulds, by Ko Swan Djien. 
Appendix. Glossary of used mycological terms. Special 
literature on food mycology. Index of the taxa described 
in chapter 1. In the Identifi cation chapter, details and good 
illustrations (line drawings) and photos are given for the 
genera of molds used with soyfoods mentioned above. 
Address: Netherlands.

1513. Wu, Olivia. 1984. Grand wok cookbook. Woodbury, 
New York, London, Toronto, Sydney: Barron’s. vi + 218 p. 
Plus 36 unnumbered pages of color plates. Illust. (color). 
Index. 25 cm.
• Summary: The section titled “Ingredients” (p. 25-37) 
includes: Soy sauce: “The French translate this term with 
more success: essence de soja. There’s nothing about this 
extract of soy beans that is remotely like a sauce.” “Dark 
soy is sometimes labeled ‘mushroom soy sauce’ or ‘shrimp 
soy sauce’ because additional fl avors are added to it. These 
fl avors are subtle... Finally there is an extremely thick and 
dark soy sauce, sold as ‘double-dark soy sauce’ or ‘thick soy 
sauce’” (p. 28-29).
 Note: This is the earliest (and only) document seen 
(April 2012) that contains the term “shrimp soy sauce” or the 
French term essence de soja.
 “Tofu: Also called bean curd,...” Use only fresh tofu. 
Bean sauce, which contains naturally fermented soybeans, is 
known as miso in Japan. Hoisin sauce is also a bean-based 
sauce. Oyster sauce (which in French is called essence des 

huitres, or “essence of oysters).”
 Soy related recipes include: Miso omelette (p. 79). Tofu 
and bean sprouts with spicy peanut sauce (p. 160). Crabmeat 
over tofu (p. 171).
 Note: Concerning “essence de soja,” it is not listed in 
our Cassell’s French Dictionary (1978) under “essence” 
or “soja.” A Google search for the term essence de soja 
(15 July 2011) gets about 259 results, some of which are 
duplicates. Here are some examples: (1) On the menu of 
the Eiffel Tower restaurant in Las Vegas, under “A La Carte 
Menu–Fish, Seafood” is “Loin of Ahi Tuna.” The French-
language description of the dish includes “Essence de Soja 
et d’Agrumes” [citrus fruit]. (2) A website selling “Soja 
Coffee” in minimum carton lots of 100 states (in French): La 
base de notre ‘Soja Coffee’ est un grain pur arabica enrichi 
d’un extrait de soja. Découvrez l’alliance du café occidental 
et de l’essence de soja, plante traditionnelle en Asie. The 
sense used here does not seem to refer to soy sauce, but to 
soy coffee (powdered or spray dried). (3) The restaurant 
“Le Divin Caprice” in Brussels / Bruxelles, Belgium, offers 
Essence de Soja & Miel d’Acacia. (4) The Restaurant 
“Le Sarment de Vigne” offers one dish which contains an 
unspecifi ed amount of “essence de Soja.” Address: Cooking 
instructor, born in Shanghai.

1514. Nordquist, Ted. 1985. The ASA soyfoods conference 
in Amsterdam. New developments with soyfoods in Europe 
(Interview). SoyaScan Notes. Jan. 7. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: During the 3-day conference 30-50 people were 
actively involved, not 120. Alfa-Laval and STS had exhibits 
in the expo hall. Why did the American Soybean Assoc. 
(ASA) organize this conference? To sell more soybeans. 
They were very forthright about this. Big drop in sales of 
soybean meal in Europe due to strong dollar and more use of 
European oilseeds? The conference was very professional. 
Amsterdam is defi nitely the European center of soyfoods. 
Nutana buys 4 million liters a year of aseptic soymilk from 
Alpro and sells it through their 7th day Adventist distribution 
network generally under the brand GranoVita. Nutana claims 
that when they started soymilk they were responsible for half 
of Alpro’s production. They started distributing it 3 years 
ago. Alpro was making 3-4,000 liters/hour of milk. A new 
factory just opened with a capacity of 40,000 liters/hour. 
Milk from the new plant tastes better. Reliable sources have 
told Ted that last year 10 million liters of soymilk were sold 
in Europe, and that 80% of that was made by Alpro.
 At least half of the attendees were from big businesses 
in either the dairy or soy technology areas. There were also 
about 12-13 soyfoods manufacturers. The smallest soymilk 
plant from Alfa-Laval or STS is 2,000 liters/hour. A full-scale 
plant is 20,000 to 40,000 liters/hour. Address: President, Aros 
Sojaprodukter, Bergsvagen 1, S-190 63 Orsundsbro, Sweden. 
Phone: 0171-604 56.
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1515. Mwale, J.M.; Luhgu, E.M.; Mutinta, M.; Mabusya, S. 
1985. The state of soyabean utilization in Zambia: A brief 
summary. In: 1985. Sri Lanka Soybean Utilization Training 
Program and Workshop: Proceedings. See p. 458.
• Summary: “Soyabean Utilization in Zambia dates back 
to 1971 when a Netherlands team conducted seminars 
in various provinces in the country to demonstrate and 
popularise the various products that can be made from 
Soyabeans. Agriculture production started around 1975 
when about 500 tons of soyabeans were grown.” Since then 
soyabean “growing has increased steadily and at present 
1984/85 projected yields are estimated at 15–20,000 tonnes.”
 In recent years soyabeans are “reported to be used in 
bread, and breakfast and cereal preparations. At the National 
Council for Scientifi c Research (NCSR), it is used in 
experimental formulations in preparation of weaning foods in 
which maize fl our, full fat soya fl our and other nutrients are 
incorporated... It is also used in the preparation of biscuits by 
the country’s Dairy Product Board (DPB).”
 “Although traditional dishes do not normally incorporate 
soyabeans there is suffi cient justifi cation to believe... that 
dishes such as soyamilk, tofu, tempeh, etc., would fi nd 
acceptability in the country...” Address: Zambia.

1516. Boyer, Robert A. 1985. Reminiscences: Automotive 
design–Oral history project. Dearborn, Michigan: Henry 
Ford Museum and Greenfi eld Village. 130 p. Accession 
#1673.
• Summary: This is the transcript of an interviews conducted 
by Dave Crippen of the Henry Ford Museum on 7 Feb. 
1985 at Mr. Boyer’s home in Dunedin, Florida. It covers all 
aspects of Boyer’s work with soybeans at the Ford Motor 
Co., including: Growing up in Royal Oak, Michigan; his 
father worked in the accounting department of the Ford 
Motor Co. at Highland Park, Michigan (p. 1). Boyer’s 
fi rst meeting with Frank Campsall (p. 2). Growing up at 
the Wayside Inn (the oldest hotel in America, in South 
Sudbury, Massachusetts, p. 1-6). Attending high school in 
Framingham, Massachusetts (p. 6). First meeting with Henry 
Ford when the two ice skated together on the mill pond 
behind the Wayside Inn (p. 7). Moving to Dearborn in Sept. 
1927 to attend Ford’s Trade School (p. 7-11). Early work 
at the chemical plant (quarter-size model of Iron Mountain 
plant) in Greenfi eld Village (p. 12-13). Ford’s trip to 
Germany [Peace Ship to Europe, in 1915 during World War 
I?] crystallized a lot of his thinking. The Great Depression 
and the origins of his chemurgic thinking. In 1934 the fi rst 
National Chemurgic Conference was held at Dearborn Inn; 
Boyer was in charge of the program. Mr. Irenee DuPont 
attended and Mr. Ford spent a lot of time with him. Before 
that, the DuPonts and the big banks did not trust Ford. (p. 
14). Opening of Greenfi eld Village in late 1929 on the 50th 
anniversary of Edison’s fi rst successful light bulb (p. 15). 

Chemical experiments on truckloads of farm crops using a 
retort; Frank Calvert (p. 16-19).
 Experiments starting in about 1933 using hexane as a 
solvent to extract the oil from soybeans; the Ford Extractor 
(p. 20-23). Boyer’s group wanted to get pure protein from 
soybeans. So “in the lab we developed our own process 
for extracting the oil... We used hexane solvent, like dry 
cleaning. We’d fl ake the beans and run them through a pipe 
that was full of hexane on an angle with a screw in it.” 
Hexane solvent is “distilled out of petroleum. It has a very 
narrow boiling point–66º centigrade. The Ford extractor... 
got quite a lot of attention. We built it across the street from 
the chemical plant. It was about 150 feet away. Mounted it 
all by itself because everybody was afraid of fi re.” A roof 
was built over it but no walls. It was probably built in about 
1933.
 In 1933 at the World’s Fair [sic, the Ford Exposition 
of Progress] in New York City, Boyer’s group had a glass 
model (on a table) of this extractor that used hexane solvent.
 Note: Ford boycotted Chicago’s A Century of Progress 
Exposition which opened in 1933, in part to call attention to 
the company’s 30th anniversary; he held his own “industrial 
fair,” fi rst in Detroit and then in New York, in late 1933. 
Business Week described it as “the greatest industrial show 
ever held.” Some 2.3 million people attended the two-week 
show in New York.
 A working model of the Ford extractor, using hexane 
solvent, was at the Chicago World’s Fair, starting in mid-
1934, in the Ford Industrial Barn. “They would never let you 
do that today. Too dangerous.”
 Research on purifi ed soy protein and soy plastics with 
formaldehyde; Bakelite (p. 24-25). Use of soy oil for foundry 
core binders for casting the Ford V-8 engine block; thus, 
the soy experiments are now commercialized. Building a 
50 ton/day extractor (p. 26-27). Spinning soy protein fi ber 
like rayon, based on spinning milk protein in Italy. Using 
the fi bers to make wrinkle resistant synthetic wool, a suit 
of clothes for Henry Ford and others, overcoats, neckties, 
felt hats. “We also found that these fi bers blended in very 
well with rabbit fur for making men’s felt hats. So the Hat 
Corporation of America took all the fi ber we could make. 
It wasn’t very much and they would blend it in with rabbit 
fur. And they actually had them [the men’s felt hats] on the 
market.” Rabbit fur is very expensive (p. 29-36). Ford’s suit 
of clothes contained 65% wool and 35% soy fi ber. Boyer 
leaves Ford Motor Co. in 1943. Problem with fi ber was 
tensile strength, especially wet strength. Ford’s interest in 
this fi ber work, and his fi tness at age 75 (p. 37-38). Ford 
“was not a true vegetarian but he was pretty close” (p. 
38). Edsel Ruddiman’s work with foods (p. 39-47). Boyer 
and Ruddiman attend American Soybean Assoc. soybean 
conference in Washington, DC [in Sept. 1932] where 
they saw “leather-like products that the Chinese make” 
[yuba]. Boyer tried unsuccessfully to use the idea to make 
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“synthetic leather.” USDA’s experimental farm in Holgate, 
Ohio, where many soybeans sent back by W.J. Morse were 
tested (p. 40-42). Work with soybean milk (p. 43-46). The 
executive dining room in the Engineering Laboratory. 
Henry Ford invited Boyer to lunch there about 6 times (p. 
45). Development of soy ice cream; lipoxidase enzyme 
inactivation (p. 45-46).
 Visits to Battle Creek, Michigan and Dr. John Harvey 
Kellogg (p. 47). Boyer’s work was with industrial products; 
the plastic car and structural plastics with hemp, fl ax, and 
phenol formaldehyde (soya protein Bakelite resin) (p. 47-64, 
70). Making trunk lids using a hydraulic press (p. 50). Ford’s 
famous axe demonstration on a trunk lid (p. 50-52). Lowell 
Overly and Joe Stewart (p. 53-56, 61, 78-79). Boyer drives 
the plastic car home (p. 63). Ford’s aim with the plastic car: 
to provide industrial markets for farmers (p. 65). World War 
II stops plastic car development (p. 65-66). Contract to build 
an airplane wing of plastic (p. 66-70). The plastic lid and car 
contain little or no soy (p. 70). Fiberglass and the Chevrolet 
Corvette (p. 71). Plexiglas and the B-24 bomber made at 
Willow Run (p. 72). Edsel Ford’s death of stomach cancer in 
the spring of 1943 and its effect on his father, Henry (p. 73-
74). Ending work with soy fi ber (p. 74).
 Boyer leaves Ford in 1943 and goes to work for Drackett 
Co. in Cincinnati, Ohio. Wife needs to leave Detroit. After 
1943 Boyer’s career really takes off. Dr. Gangloff (p. 75-77). 
Use of soy fi ber by Drackett in felt hats. “We sold them a lot 
of fi ber and we decided to build a bigger plant.” Building 
a protein plant and a fi ber plant in Cincinnati big enough 
to supply the hat company’s demands and larger “than we 
needed just to supply our fi ber operation.” They also had a 
big operation in Cincinnati for high-impact (not structural) 
plastic (p. 78-80). Drackett’s marketing people knew how 
to market Windex and Drano “but they had no feeling for 
the soybean operation. So when Mr. Drackett died, they 
sold the whole soybean plant to Archer-Daniels-Midland 
(ADM, p. 81-83). Before Mr. Drackett died, Boyer’s division 
had developed commercial soy products, and Drackett was 
making money on the plastic (phenol formaldehyde plus 
hemp) and the fi ber (p. 81). Use of soy protein as a paper 
coating (p. 83). ADM fi nally closes the old Drackett protein 
plant and sells it to Central Soya, which used the million 
bushel elevator capacity for storage (p. 83-84).
 Shortly after Mr. Drackett died, Boyer left Drackett to 
work on his edible soy fi ber, where he owned patents. “If we 
can make a fi ber from soy protein that resembles the outside 
of a sheep, why not make a fi ber that will resemble the inside 
(p. 84-86). Idea of building an edible soy protein plant is in 
Cincinnati, with Mr. Drackett’s approval (p. 87). Boyer tries 
to fi nd companies to license rights to his landmark patent: 
Virginia Carolina Chemical (Taftville, Connecticut, p. 88); 
Swift & Co. (p. 89-92); Unilever, which was interested in 
peanut protein in Africa and at Port Sunlight near Liverpool 
(p. 92-94, 112-13); General Foods and Nabisco (Fairmont, 

New Jersey research lab) (p. 94, 99). Unilever and Swift pay 
licensing fees of $20,000 a year plus consulting fees. General 
Mills and Ralston Purina (p. 94-95). Why Swift dropped its 
interest (p. 95-96). General Mills and Bacos (p. 96). Patent 
expires in 1971 after 17 years (p. 96). Worthington Foods 
(p. 97). Ralston Purina was getting into protein. In about 
1956-58 they “had bought Procter & Gamble’s protein plant 
in Louisville [Kentucky], which was making industrial 
protein for paper coating” (p. 98). Worthington Foods was 
too small to make their own soy protein fi bers, so Ralston 
Purina made it for them (p. 78-80). Ralston Purina’s great 
success with edible soy protein and their small confl ict: pet 
food vs. human food (p. 100-01). From 1961 to 1971 Boyer 
was receiving licensing fees / patent royalties from Ralston 
Purina, Worthington, and General Mills (p. 102). General 
Mills and Bacos (p. 103-04). Ralston Purina’s patent lawsuit 
against Far-Mar-Co. Ralston won $8 million. Boyer testifi ed 
as an expert witness (p. 104-05).
 Boyer remarries and retires in 1971 (p. 102, 105, 
107). Subsequent work with Miles and Worthington; the 
Morningstar Farms line (p. 105-08). Companies now 
spinning soy protein fi ber (two in the Netherlands, one in 
Japan, one in Australia). Ford Foundation was not interested 
in his work with soy protein for Third World nations (p. 
110). Central Soya bought the ADM plant that was located in 
Chicago (p. 113-14). Kellogg’s Corn Soya breakfast cereal 
(p. 114-15). Worthington’s Soyloin Steaks; all early Kellogg 
and Worthington vegetarian products based on wheat gluten 
(p. 119). When Worthington bought Battle Creek they got 
their lady research director; she worked at Worthington until 
she was quite elderly. Boyer visited her in her lab at Battle 
Creek several times (p. 119-20. Note: Josephine F. Williams 
was in charge of the lab and product development at Battle 
Creek, where she worked closely with Dr. John H. Kellogg. 
She kept similar positions at Worthington Foods, according 
to Ron McDermott). Henry Ford as a soybean pioneer and 
visionary. The soybean is now America’s No. 2 cash crop 
and also our second largest earner of foreign exchange. “That 
really started from Ford. When we fi rst started in 1931, 
hardly anybody ever heard of the soybean, and Henry Ford’s 
penchant for publicity publicized the soybean... He certainly 
made it popular and made people become aware of it. Today 
it’s darned important.” He should be remembered as the 
“Father of the Soybean.” “I always thought it would be nice 
if they would rebuild the [Soybean] laboratory [in Greenfi eld 
Village] or restore it like it was when we were doing the 
soybean work and give it the real credit that it deserves...” 
(p. 120). After Henry Ford died in 1947 his family wanted 
no part of any of his pet projects. They completely 
eradicated the old Ford company (p. 121). Henry Ford was 
deeply interested in the welfare of American farmers. His 
tractors and Model T were of great use to them (p. 121). 
Origins of Ford’s interest in chemurgy; William Hale and 
Dow Chemical Co. in Midland, Michigan; the fi rst three 
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chemurgic conferences in Dearborn, Michigan, in May 1935, 
1936, and 1937 (p. 122-27). Ford and Ruddiman establish 
a complete canning line for good-tasting green soybeans on 
the outskirts of the Ford estate. The equipment was quite 
expensive. When World War II threatened, Ford gave it to 
Michigan State University to teach canning to students. (p. 
129-30). Boyer’s personal impressions of Henry Ford (p. 
128-30). Address: 632 Edgewater Dr. #731, Dunedin, Florida 
33528.

1517. Langley-Danysz, Pernette. 1985. L’entrée discrète du 
soja en Europe [The discreet / cautious entry of soya into 
Europe]. Revue Laitiere Francaise No. 438. p. 16-20. Feb. 
[Fre]
• Summary: An illustration on the cover shows an American 
cowboy-like man, wearing a cowboy hat and cowboy boots, 
smoking a cigarette, and carrying a briefcase on which is 
written ASA. He appears to be emerging from a garbage 
can labeled “soya” and from his briefcase are fl ying several 
cartons of soymilk. The article begins: “Two soy products, 
milk and tofu, were at the center of a conference organized 
in September 1984 at Amsterdam [Netherlands] by the 
American Soybean Association (ASA).”
 Gives data on the chemical composition and nutritive 
value of soy beverages, soymilks, and tofu. Discusses 
the products recently introduced in Europe. Consumption 
of soy products in the E.E.C., principally as soy protein 
concentrates or isolates, has never exceeded 40,000 tonnes/
year. Consumption of traditional East Asian soyfoods such as 
tempeh, miso, sufu, and soy sauce, is still low in Europe, but 
consumption of tofu and soymilk is growing signifi cantly. 
Nutritional composition of cow’s milk and soymilk are 
compared, and various commercial soy products are 
discussed.
 Soy ice creams (including Ice Bean and Tofutti) are 
discussed in detail on page 19, col. 1. The pioneer of these 
soy ice creams (ces ice cream au soja), named Ice Bean, was 
developed by Farm Foods in Tennessee. Today there are a 
dozen other brands of tofu ice cream (glaces au tofu). One of 
these ice creames (ces crèmes glacées), Tofutti, made by the 
company Tofu Time and presented at SIAL in 1984, took the 
fi rst place last fall on the hit parade of dairy products from 
the United States.”
 Note: This is the earliest published French-language 
document seen (Sept. 2013) that mentions soy ice cream 
which it calls ice cream au soja, or glaces au tofu, or crèmes 
glacées.
 Photos show the following products, each in a Tetra Brik 
carton: Nestle Bonus Soya Bean Milk, Plamil Soya Milk 
Concentrated, Morinaga Ever-Fresh Silken Tofu, Yeo’s Soya 
Bean Drink, Alpro Soya Drink. Address: France.

1518. Shurtleff, William; Aoyagi, Akiko. 1985. Tofutti & 
other soy ice creams: Non-dairy frozen dessert industry and 

market. 2 vols. Lafayette, California: Soyfoods Center. Vol. 
1, 144 p. Vol. 2, 214 p. Index. Feb. 28 cm. [129 ref]
• Summary: The fi rst study of the rapidly emerging soy 
ice cream market, based on historical principles. Contents: 
Volume I. 1. Introduction. 2. What are non-dairy frozen 
desserts? Standards, terminology, and labeling laws. 3. 
History of non-dairy frozen desserts. United States and 
Canada (1918–present), History of Tofu Time Inc. and 
Tofutti, East Asia (1936-), Europe (1946-), Third World 
countries (1970-), Australasia and the Middle East.
 Pages 75-92, titled “The Tofutti Era and Tofutti Clones, 
contain histories and descriptions of four categories of 
non-dairy ice cream companies. Within each category, the 
companies are listed in the sequence that their products 
appeared: (1) Small soyfoods companies: Penguino’s 
Inc. (New York), Green World (Idaho), Garden of Eatin’ 
(California), Soy City Foods (Ontario, Canada), The Soy 
Shop (Georgia), Metta Tofu Co. (British Columbia, Canada), 
Island Spring (Washington state), Evolutionary Foods 
(Arizona), Midwest Tofu & Sprouts Co. (Nebraska), Cream 
of the Bean (Illinois). (2) Soyfoods companies that used a 
mixture of tofu or soymilk and soy protein isolates to make 
Tofutti-type products: Brightsong Light Foods (California), 
Farm Foods (Tennessee), White Wave (Colorado). (3) 
Dairy companies (or non-soyfoods companies) that 
launched Tofutti-style products: Presto Food Products 
(California), Colombo, Inc. (Massachusetts), Honey Hill 
Farms (California), Continental Yogurt (California), Gloria 
Vanderbilt / Frusen Gladje Ltd. (New York), Barricini Foods 
Inc. (New York), Parvelle Corp. (New York), Carvel Corp. 
(New York), Tuscan Dairy Farm (New Jersey), Golden Seal 
Riviera Ice Cream Co. (New York). (4) Innovative makers of 
non-dairy frozen desserts that are not soy-based: Olympus 
Industries (Washington, Yodolo), and Imagine Foods 
(Arkansas, Rice Dream).
 4. The soy ice cream industry and market in the U.S. 
and worldwide. 5. Nutritional value of soy ice cream. 
6. Directory of people, organizations, and publications 
connected with non-dairy frozen desserts. 7. Tofu standards 
and soy ice cream. 8. Technical information on soy ice cream 
production. Ingredients and sample ingredient listings; 
Formulas and processing techniques. 9. How to calculate the 
amount of tofu in a tofu ice cream. 10. Bibliography (129 
entries). 11. Index. About The Soyfoods Center.
 Volume II. Documents and Graphics Related to Soy 
Ice Cream. This volume contains early historical and 
current popular articles, product labels, posters, graphics, 
and corporate brochures. A rich source of information for 
marketing and product development, these also document the 
rapid growth of soy ice creams worldwide. The publication is 
not paginated. Contents: 12. Early history (1918-1969). 13. 
Farm Foods and Ice Bean (1974-). 14. Tofu Time and Tofutti 
(1980-). 15. Other Soy Ice Creams and General (1976-). 
16. Technical information on soy ice cream production. 
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This last section lists ingredients and recipes, and discusses 
regulations, labeling, production processes, and quality 
of soy-based frozen desserts–largely ice cream, but also 
popsicles, sherbets, custards, etc. Fermented or cultured 
soymilks are also discussed briefl y.
 As of Jan. 1998, both volumes are bound as one.
 Note 1. This is the earliest document seen (Oct. 2001) 
that contains industry or market statistics for soy ice cream 
by geographical region.
 Note 2. This is the earliest English-language document 
seen (Sept. 2013) that discusses the etymology of soy ice 
creams and non-dairy frozen desserts.
 Note: The story of “The man who introduced David 
Mintz to tofu and soy ice cream: Pesach Lazaroff,” does not 
appear in this book. The story was not uncovered until Oct. 
1986. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

1519. Soya Foods (ASA, Europe). 1985. France: First 
birthday of “ARTS” (Association Rural des Travailleurs de 
Soja). Feb. p. 1-2, 4.
• Summary: ARTS was founded in Dec. 1983.

1520. Shurtleff, William; Aoyagi, Akiko. 1985. History of 
Gunther Products. Soyfoods Center, P.O. Box 234, Lafayette, 
CA 94549. 4 p. March 12. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: A short history of the company. Contents: 
Introduction/summary. The early years to 1949: Ken 
Gunther’s 1936 degree, then to Swift & Co., then to Central 
Soya in Sept. 1944, previous work by Ray Turner and 
patents, improvements by Gunther and Sair in early 1950s, 
Central Soya discontinues soy protein operations in 1949, 
Ken Gunther (summer 1949) starts Gunther Products in 
Galesburg, Illinois, the two types of whipped products 
(whipping cream analogs and egg albumen analogs; Gunther 
made only the latter, which contained no fat and were 
enzyme modifi ed).
 The 1950s: The key patent, competition from Lenderlink 
in the Netherlands, main uses of products. The 1960s: 
Decides to sell the company in the late 1960s to Lenderlink 
or Staley, 1969 sells to Staley, stays on to manage, retires in 
1973. Address: Lafayette, California. Phone: 415-283-2991.

1521. Byrne, Maureen. 1985. The future for soyfoods. The 
fi rst European Soyfoods Workshop was held in Amsterdam 
by the American Soybean Association, and papers covered 
subjects from marketing to microbiological standards. Food 
Manufacture (London) 60(3):49, 51, 53. March.
• Summary: This workshop was held on 27-28 Sept. 1984 
at the Krasnapolski Hotel, Amsterdam, the Netherlands–
organized by the American Soybean Association. Gives a 
brief summary of each paper presented.
 Contains an interesting full-page table (p. 51) in which 

Oriental soyfoods are classifi ed into two types: Non-
fermented and fermented. For each non-fermented food 
is given the local names, description, and uses. The non-
fermented soyfoods are: Fresh green soybeans, soybean 
sprouts (huang tou ya, Chinese), soynuts (hueh huang tou, 
Chinese; iri-mame, Japanese), soymilk (tou chiang or tounai, 
Chinese; tonyu, Japanese; kongkuk, Korean), [roasted] soy 
fl our (huang tou fen, Chinese), soy protein-lipid fi lm (yuba, 
tou-fu-pi), soybean curd (tofu).
 For each fermented soyfood is given the local names, 
organisms used, description, and uses.
 The fermented soyfoods are: Soy sauce, miso, tempeh, 
natto, fermented tofu, and fermented black soybeans.
 Soy sauce includes chiang-yu from China, shoyu from 
Japan, ketjap from Indonesia, kanjang from Korea, toyo and 
see-ieu from Southeast Asia.
 Fermented black soybeans include tau-shih from China, 
tao-si from the Philippines, tau-cheo from Malaysia, tauco 
from Indonesia, and Hamanatto from Japan.

1522. J. of the American Oil Chemists’ Society. 1985. Soy 
pioneer bows out, others grow bigger. 62(3):474, 476. 
March.
• Summary: The soybean crushing industry is undergoing 
major restructuring as A.E. Staley Manufacturing Co., a 
pioneer in soybean processing, leaves the business. On 2 Jan. 
1985 Cargill fi nalized its purchase of six soybean processing 
facilities from Ralston Purina. At that time it probably 
passed ADM to become America’s largest soybean crusher. 
The plants acquired by Cargill are in Bloomington, Illinois; 
Lafayette, Indiana; Iowa Falls, Iowa; Kansas City, Missouri; 
Louisville, Kentucky; and Raleigh, North Carolina. A 7th 
plant owned by Ralston Purina at Memphis, Tennessee, 
was not offered for sale, but was scheduled to be closed in 
February.
 With this acquisition, Cargill now has 20 soybean 
crushing plants in the Midwest and Southeast. The location 
of each of Cargill’s 14 other soybean crushing plants, with 
daily processing capacities ranging from 20,000 bushels to 
120,000 bushels, are given.
 Ten days later the A.E. Staley Manufacturing Co. 
announced it had sold its soybean crushing business to 
Illinois-based independent Soy Processors Co., owned by 
a general partnership of individuals associated with Archer 
Daniels Midland (ADM) and including ADM as a minority 
partner. With this, ADM probably recaptured its lead, but 
only by a slight edge.
 In October Staley agreed to buy CFC Continental Inc., 
the nation’s second largest supplier to the food service 
business. Ralston Purina, meanwhile, in October acquired 
ITT’s Continental Baking Co.
 Central Soya Co. has 9 soybean crushing plants, 7 
of them in the USA at: Gibson City. Illinois; Decatur and 
Indianapolis, Indiana; Bellevue, Delphos, and Marion, 
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Ohio; and Chattanooga, Tennessee. These 7 U.S. plants are 
said to have a total capacity of about 10,000 tons/day of 
soybeans. The 2 plants outside the U.S. are in Utrecht, The 
Netherlands, and Victory Soya Mills in Toronto, Ontario, 
Canada.
 Ag Processing, a cooperative based in Omaha, 
Nebraska, operates 6 soybean crushing plants in the USA 
at: Van Buren, Arkansas; Eagle Grove, Sergeant Bluff, 
and Sheldon, Iowa; Dawson, Minnesota; and St. Joseph, 
Missouri. Total crushing capacity is estimated at 11,000 tons/
day of soybeans. Ag processing is now entering the edible oil 
refi ning business, constructing its fi rst refi nery adjacent to its 
soybean crushing plant at St. Joseph, Missouri. Expected to 
be completed in 1985, it is rated to have a refi ning capacity 
of 12 tank cars (720,000 pounds) of soybean oil per day.
 Two poultry-related fi rms that are building oil refi neries 
next to their soybean crushing plants are Perdue Inc. of 
Salisbury, Maryland, and Townsends of Millsboro, Delaware. 
Each refi nery will have a capacity of 12 tank cars (720,000 
pounds) of soybean oil per day.
 According to the Soya Bluebook, the capacities of 
Perdue’s two crushing plants are 700 tons/day at Salisbury, 
Maryland, and 600 tons/day at Cofi eld, North Carolina. 
Townsend’s single crushing plant has a 1,200 tons/day 
capacity.

1523. Nout, M.J.R.; Bonants-Van Laarhoven, T.M.G.; Dreu, 
R. de; Gerats, I.A.G.M. 1985. The infl uence of some process 
variables and storage conditions on the quality and shelf-life 
of soybean tempeh. Antonie van Leeuwenhoek 51(5/6):532-
34. March. [2 ref]
• Summary: Tempeh is made commercially in the 
Netherlands by Dutch makers, but its popularity is hindered 
by its limited shelf life. Address: Dep. of Food Science, 
Agricultural Univ., De Dreijen 12, 6703 BC Wageningen, 
Netherlands.

1524. Rabie, C.J.; Lubben, A.; Schipper, M.A.A.; Heerden, 
F.R. van; Fincham, J.E. 1985. Toxigenicity of Rhizopus 
species. International J. of Food Microbiology 1(5):263-70. 
March. [21 ref]
• Summary: Rhizopus species are among the most 
common fungal contaminants in high-moisture grains. 
The toxigenicity of 14 isolates representing 14 species of 
Rhizopus isolated from sorghum malt, fermented foods 
and various other foodstuffs were evaluated in ducklings 
and rats. The mold was grown for 21 days at 25 and 37ºC. 
The molded product constituted 50% of the test diet. 
Toxigenic strains of the following species were isolated: R. 
chinensis, R. formosanesis, R. japonicus, R. javanicus. R. 
microsporus, R. nigricans, R. oryzae, R. rhizopodiformis and 
R. tonkinensis. R. oryzae and R. japonicus were much more 
toxic when cultured on maize than on soy-beans. Tempeh 
is mentioned only in passing. Address: 1,2&5. National 

Research Inst. for Nutritional Deseases, South African 
Medical Research Council, P.O. Box 70, Tygerberg 7505, 
South Africa; 3. National Chemical Research Lab., CSIR, 
P.O. Box 395, Pretoria 0001, South Africa; 4. Centraalbureau 
voor Schimmelcultures, Baarn, The Netherlands.

1525. Roozen, J.P.; Groot, J. de. 1985. Electrophoresis 
and assay of trypsin inhibitors in different stages of tempe 
production. J. of Food Biochemistry 9(1):37-48. March. [21 
ref]
• Summary: “The way of extraction has a tremendous 
infl uence on the trypsin inhibitor activity determined for 
the different stages in tempe fermentation. The endproduct 
contains about 5% residual trypsin inhibitor activity 
of different origins.” Address: Dep. of Food Science, 
Agricultural Univ., Wageningen, Netherlands.

1526. Kueneman, E.A.; Russell, Nathan. 1985. Soybean 
utilization: Its relevance to Africa’s food crisis. Ceres: 
FAO Review on Agriculture and Development 18(2):39-42. 
March/April.
• Summary: In sub-Saharan Africa, population growth is 
far outstripping food production. Protein defi ciency exacts 
a greater toll on African children than anywhere else in the 
world–in part because starchy roots such as cassava and 
yams, are so widely consumed. There is a brisk demand 
for soybean products in Africa “In 1981, according to 
FAO fi gures, African countries imported about 259 000 
metric tons of soybean cake and 440 000 of soybean oil.” 
Research on soybeans at IITA in Nigeria and in various 
national soybean programs have largely removed traditional 
constraints to high soybean yields. “At a workshop held in 
December 1983 at Ibadan, Nigeria, 60 scientists from IITA, 
various Nigerian research institutes, agricultural agencies in 
other African countries, and two US soybean organizations, 
in addition to representatives from private industry, explored 
a range of soybean processing and utilization methods. The 
methods that show the most promise for Africa are village-
level hydraulic extraction of oil and meal and soybean 
beverage production.”
 “There is also considerable scope in tropical Africa for 
direct use of whole soybeans in human food... A Belgian fi rm 
currently plans to establish a factory for producing fl avoured 
soy milk in Benue State, Nigeria’s major soybean growing 
area.”
 “In rural areas of Benin, for example, child health 
centres are buying full fat soybean fl our as a nutritional 
supplement for malnourished children. The country also has 
a programme for training villagers in soybean production and 
utilization. ‘Many farmers in Benin,’ says P.C. Gnacadja of 
the National University of Benin, ‘now understand how to 
produce soybeans and mix soybean fl our with local cereals.’”
 “Cameroonian researchers have developed a technique 
for using soybean fl our to fortify ‘fufu’, a popular cassava 
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preparation. By itself fufu has a protein content of only about 
two per cent. The addition of 10 per cent soybean fl our raises 
the protein content to about seven per cent, without changing 
the product’s taste. Protein-enriched fufu has been tested in 
two provinces of the country, according to food technologist 
Festus Numfor, with very promising results.”
 “This approach could have great impact if applied 
to wheat bread, which has become a kind of fast food for 
Africans, especially children. Combining some soybean fl our 
with the wheat fl our would not only increase the bread’s 
protein content, but help reduce Africa’s huge wheat imports, 
which in Nigeria alone reached 1.5 million tons in 1981. Use 
of such composite fl ours for bread is already being tried in 
Zambia.
 “Zaire provides several striking examples of how 
soybeans can be incorporated into local diets and used to 
combat kwashiorkor or protein defi ciency. G.H. Nguyen 
says that 300 malnourished children at the Centre Nutritionel 
in Lubumbashi receive soybean fl our daily as part of their 
treatment. The soybeans come from local production and 
from church-run farms in other parts of the country. Nguyen 
also points out that in the area around Kananga experiments 
have been carried out for the past 20 years on soy food 
processing, use of soybeans in local diets, and related 
subjects. Their work has led to the establishment of a soy 
food factory, which increased its production from 80 tons 
per year in 1973 to 300 tons in 1981 and still was not able to 
keep up with local demand for its product. The factory’s soy 
biscuits proved especially popular.
 “In both Zaire and Rwanda, small soybean fl our mills 
have been set up in villages. Local processing has created 
such a high demand for soybeans that their price in these 
areas now exceeds that of groundnuts and Phaseolus 
beans. These examples are modest and few, but if they 
can be repeated, soybeans might have a major role to 
play in improving the quantity and quality of African 
food production.” Address: 1. Senior soybean breeder; 2. 
Editor and writer. Both: Staf, International Inst. of Tropical 
Agriculture, Nigeria.

1527. Shurtleff, William; Aoyagi, Akiko. 1985. The tempeh 
industry and market in the USA. In: William Shurtleff 
and Akiko Aoyagi. 1985. Soyfoods Industry and Market: 
Directory and Databook 1985. 5th ed. Lafayette, California: 
Soyfoods Center. 220 p. See p. 86-95A.
• Summary: All statistics in this chapter are based on 
original Soyfoods Center surveys of the tempeh industry. 
Contents: 1. Introduction. Historical. Market size and growth 
rate. Tables: (1) Number of tempeh companies by major 
countries and regions (1975-1985; not including Indonesia, 
Malaysia, and Singapore). In Europe and the United States, 
the number increased from 7 in 1975 to 93 in 1985, with 
55 of the latter in the USA, 21 in Western Europe, and 4 in 
Canada.

 (2) Largest tempeh manufacturers in the United States. 
The columns are: Rank in 1984. Tank in 1983. Company 
name & state. Year started making tempeh. Average weekly 
production (lb/week) in May 1982, May 1983, and Jan. 
1984. Of the 18 manufacturers listed, the top 5 are:
 (2a) Quong Hop / Pacifi c Tempeh, California, started 
1980, 7,000 lb/week in Jan. 1984
 (2b) White Wave, CO, started 1979, 5,850 lb/week.
 (2c) Soyfoods Unlimited, California, started 1981, 5,800 
lb/week.
 (2d) The Tempeh Works, MA, started 1979, 5,500 lb/
week.
 (2e) Appropriate Foods, New York, started 1981, 2,000 
lb/week.
 Largest tempeh manufacturers in Canada. Only one 
company, Thistledown Soyfoods, BC, is listed. They make 
200 lb/week.
 Detailed yearly analysis of the tempeh industry in the 
United States (1981, 1982, 1983).
 Graph of number of tempeh manufacturers in the USA 
and the Western World.
 Major market segments and retailing outlets. Varieties of 
tempeh and amounts produced: Regular soy tempeh, soy & 
grain tempehs, second generation tempeh products. Tempeh 
starter. Pricing. Packaging and refrigeration. Popular uses 
and recipes. Special distribution arrangements. Outlook and 
forecast: Second generation products, mainstream marketing 
with nutritional emphasis, institutions before supermarkets, 
watch Japan and the Netherlands. Books on tempeh 
published in the United States (10 books from 1979-1984). 
U.S. Media coverage of tempeh (1971-1984). Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

1528. Dairy Industries International. 1985. Soya Health 
Foods opens in Manchester. 50(5):43. May.
• Summary: “A factory to produce soya milk has been 
opened in Trafford Park, Manchester. UK supplies of this 
low fat, high protein drink have previously been imported 
from Belgium, France, and Germany.
 “Sales [of soya milk] in the UK have increased fi ve-fold 
in the last year to total £3.5 million; the company behind the 
new venture, Soya Health Foods, estimates that the market 
will reach £20 million within the next three years. They are 
already producing 46,000 litres a week, packed in cartons 
and sold under the brand name of Sunrise. Later in the year, 
they are hoping to launch a soya yogurt and soya milk ice 
cream. There are also plans for a soya milk by-product, 
presently sold as pig feed.” Note: Taking the retail price at 
UK£0.64 per liter, these values correspond to 5,600 tonnes 
of soya milk for 1984 and 32,000 tonnes projected for 1988. 
Address: England.

1529. Product Name:  [Sojal Soya Milk (Natural, Banana, 
Strawberry, or Carob)].
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Foreign Name:  Sojal Soja Melk.
Manufacturer’s Name:  Pharma Food (Distributor). Made 
[actually marketed] in England by Haldane Foods.
Manufacturer’s Address:  Netherlands.
Date of Introduction:  1985 May.
Wt/Vol., Packaging, Price:  Liter cartons. Natural is Hfl . 
3.10 retail. Flavored is Hfl . 3.30.
New Product–Documentation:  Food Report (Lehmann). 
1985. May. 1986. June. Two varieties of Sojal soya milk are 
newly available: one contains 9% soya fl our and honey, the 
other has no added sweetener. See also the Sojal soymilk 
imported to England by Haldane from a company in France; 
it is made from powdered Brazilian soybeans.

1530. Shurtleff, William; Aoyagi, Akiko. 1985. History 
of tempeh: A fermented soyfood from Indonesia. 2nd ed. 
Lafayette, California: Soyfoods Center. 91 p. May. 28 cm. 
[402 ref]
• Summary: A slightly revised and updated version of the 
July 1984 edition.
 This book is now (as of April 2011) available free of 
charge on Google Books, in full view. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549.

1531. 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.



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   588

© Copyright Soyinfo Center 2015

 “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 
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.

1532. Shurtleff, William; Aoyagi, Akiko. 1985. Early 
commercial tempeh shops in the United States (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. 38-39. 
May. [402 ref]
• Summary: “It is not known for sure when the fi rst 
commercial tempeh was made in the US. After the long and 
bloody war that drove the Dutch out of Indonesia and led to 
Indonesian independence in 1949, tens of thousands of Dutch 
and Dutch-Indonesian families were uprooted. Most tried to 
go to Holland, but the country was too small and the native 
Indonesians found it too cold. The United States set a quota 
in 1950 allowing 25,000 of these refugees to immigrate. 
Only about 10% were culturally native Indonesian; the 
rest were “Indos,” i.e. Dutch-Indonesians or Chinese-
Indonesians. Most went to warm areas such as California and 
Florida. In 1950 an estimated 500 of these settlers arrived in 
California. The fi rst of these known to have started a tempeh 
shop was Mary Otten, who in 1961 began making tempeh in 
her basement on Stannage Avenue in Albany, California. She 
sold it to her friends and served it at parties that she catered. 
For starter culture she used ragi (an Indonesian starter that 
comes in small cakes) fl own in from Java, until she learned 
how to make her own in 1973. In 1967 she started Java 
Restaurant and served many tempeh dishes. Then in 1974 
she and her daughter, Irene, started Otten’s Indonesian 
Foods, which by 1981 was making tempeh plus a full line of 
Indonesian tempeh-based foods under the brand name Joy of 
Java. These foods included Sweet & Sour Tempeh and Sayur 
Lodeh Tempeh.
 “The second earliest known tempeh shop in California 
(and in the USA) was Runnels Foods, which opened in Los 
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Angeles, California in 1962. Also in Los Angeles, Toko 
Baru started in 1969 and Bali Foods started in 1975. Thus 
America’s fi rst generation of tempeh shops were all located 
in California and all run by Indonesian-Americans.” Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

1533. Shurtleff, William; Aoyagi, Akiko. 1985. The 
Americanization of tempeh (1970 to 1980s) (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. 39-43. 
May. [402 ref]
• Summary: “The 1960s, a decade of creative scientifi c 
research on tempeh, laid the foundation for the 1970s, 
when tempeh began to enter the American diet. The main 
forces spurring increased production and consumption of 
tempeh after 1970 were the three closely related movements 
working to popularize natural foods, meatless and vegetarian 
diets, and soyfoods. From the late 1970s on there was a 
rapid growth of interest among many Americans in health, 
nutrition, and fi tness, in low-cost protein sources, meatless 
diets, and world hunger, in ecology, and simpler, more 
satisfying lifestyles. Specifi c factors popularizing tempeh 
were the various promotional efforts, books, media coverage, 
and increased availability of good fresh tempeh. By the early 
1980s the growing mainstream concern with cholesterol and 
saturated fats, had also become a signifi cant factor.
 “During the 1960s the Cornell University [New 
York] group under Dr. Steinkraus and the USDA Peoria 
[Illinois] group under Dr. Hesseltine and Dr. Wang had 
completed most of their basic research on tempeh. But a 
few important discoveries remained to be made during the 
1970s. At Cornell, the most important fi ndings concerned the 
production of signifi cant amounts of vitamin B-12 during 
tempeh fermentation. In 1977 Liem, Steinkraus and Cronk 
showed tempeh to be one of the best vegetarian sources of 
vitamin B-12. Curtis, Cullen and Steinkraus (1977) showed 
that the B-12 was produced by the bacterium Klebsiella. 
(Nutritional analyses of commercial tempeh done by 
independent scientifi c laboratories during the late 1970s 
and early 1980s showed that typical samples contained an 
average of 8.8 micrograms of vitamin B-12 per 100 gram 
portion, or 293% of the US Recommended Daily Allowance 
of 3 micrograms.)
 “The most signifi cant research work on tempeh 
done by the Peoria group during the 1970s concerned the 
development of improved, larger scale methods for making 
tempeh starter cultures. The group showed that rice or a 
mixture of rice and wheat bran yield the most viable spores, 
and they developed methods whereby individuals or tempeh 
manufacturers could make good quality tempeh starter by 
themselves.
 “But much more important than the research work of 
these two groups during the 1970s and early 1980s was their 

‘extension’ work. Members of both groups summarized the 
results of their research on tempeh in at least 35 articles, 
both scientifi c and popular. They also gave many speeches. 
This brought tempeh to the attention of many more scientists 
and lay readers. Starting with the Mother Earth News in 
May 1976, a number of major magazine articles listed the 
USDA NRRC at Peoria as America’s only source of tempeh 
starter. Over the next few years the Peoria group sent out 
some 25,000 tempeh starter cultures and instructions for 
making tempeh, free of charge, to people and organizations 
requesting then; by 1981 the number had reached 35,000. 
Partly to stem the fl ood, in June 1977 Wang, Swain and 
Hesseltine wrote “Calling All Tempeh Lovers” for Organic 
Gardening magazine (circulation 1,350,000) describing an 
easy method for making this rice-based tempeh starter at 
home. Steinkraus organized a Symposium on Indigenous 
Fermented Foods, held in Bangkok, Thailand, in November 
1977 in conjunction with the fi fth United Nations-sponsored 
conference on the Global Impacts of Applied Microbiology 
(GIAM V), and attended by over 450 scientists from around 
the world. There 17 papers were presented on tempeh, more 
than any other single food. In 1983 Steinkraus edited the 
monumental Handbook of Indigenous Fermented Foods, 
containing 94 pages of information about tempeh, much of it 
from the 1977 Symposium. Hesseltine, Wang, and Steinkraus 
also did a great deal to help America’s fi rst generation of 
Caucasian tempeh manufacturers start their businesses 
and deal with their production problems. They patiently 
answered hundreds of phone calls and letters from young 
entrepreneurs trying to educate themselves in the basics of 
applied microbiology–all in the best tradition of using tax 
dollars to serve the people and promote American agriculture 
and business. For their two decades of pioneering research, 
more than 65 publications on tempeh, and highly effective 
extension work, the US tempeh industry owes the Peoria and 
Cornell groups an immense debt of gratitude.
 “Also in America during the 1970s, many other 
researchers published on tempeh. Chen, Packet, and co-
workers (1969-72) at the University of Kentucky published 
three papers on antioxidants in tempeh. In 1970 Noznick 
and Luksas of Beatrice Foods were granted a patent on a 
powdered tempeh made by liquid submerged fermentation. 
Kao (1974) at Kansas State University wrote his PhD 
dissertation on tempeh made from chick-peas (garbanzos), 
horsebeans (broad beans), and soybeans. James Liggett 
of Foundation Foods developed a tempeh meat analog 
containing sesame seeds (Soybean Digest 1975). Jurus and 
Sundberg (1976) were the fi rst to convincingly demonstrate 
that the tempeh mold hyphae penetrated deep into the 
soybeans; this helped explain the rapid physical and chemical 
changes during tempeh fermentation. Beuchat (1976) in 
Georgia, studied peanut presscake tempeh. Charles and 
Gavin (1977) from the Biotechnology Research Center at 
Lehigh University, Pennsylvania, used a creative engineering 
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approach to investigate the microbiological, biochemical, 
physical, and nutritional changes occurring during tempeh 
fermentation. Other studies were done by Souser and Miller 
(1977, Rhizopus lipase), Aramaki (1978, acceptability of 
tempeh made from bulgur wheat, millet, and azuki beans), 
Zamora and Veum (1979, fermentation improved the quality 
of tempeh protein), Gomez and Kothary (1979, tempeh 
from red kidney beans), Yueh et al. (1979, patent assigned to 
General Mills Inc. for a process for producing a soy & potato 
fried tempeh snack food), Rathbun and Shuler (1982, 1983, 
heat and gas transfer during tempeh fermentation),
 “During the early and mid-1970s, in addition to the 
groups at Cornell and Peoria, there were four other main 
groups that played leading roles in introducing tempeh to 
America: The Farm in Tennessee, The Soyfoods Center in 
California, Rodale Press in Pennsylvania, and the food- and 
counter-culture media.
 “A great deal of the credit for introducing tempeh to 
the American public goes to The Farm, a large spiritual and 
farming community of ‘long-hairs’ living on 1,700 acres in 
Summertown, Tennessee. People at The Farm pronounced 
the name of this food as TEM-pi, instead of the standard 
TEM-pay. In late 1971 Alexander Lyon, a member of The 
Farm with a PhD in biochemistry, learned about tempeh 
while doing library research on soy-based weaning foods. 
In 1972 he helped The Farm to set up a small ‘soy dairy.’ 
While serving as its fi rst manager, and using starter culture 
and literature supplied by Drs. Hesseltine and Wang at the 
USDA in Peoria, Illinois, he worked with Dianne Darling 
to make an occasional small batch of tempeh for the soy 
dairy crew. In 1972 or 1973 Dianne wrote a ten-step kitchen 
method for making tempeh using spore suspension for 
inoculum. Soon Deborah Flowers made two large batches 
of tempeh, incubated in the boiler room at the Canning and 
Freezing plant, and many Farm members had their fi rst taste. 
The group developed a method for growing tempeh starter 
on chopped, sterilized sweet potatoes with cultures in test 
tubes. This was America’s fi rst Caucasian-run tempeh shop, 
although it was not a commercial shop. Tempeh was an 
immediate hit in The Farm’s vegan or total vegetarian diet–a 
diet containing no dairy or other animal foods. In 1974 
Stephen, The Farm’s spiritual teacher, visited Amsterdam on 
a European trip and came back with a new realization of the 
potential of tempeh for The Farm and for a new industry in 
America.” Continued. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.

1534. 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.

1535. Import Alert (U.S. Food and Drug Administration). 
1985. Edensoy and other soy drinks that may serve as infant 
formulas. No. 40-01. June 26. 3 p. PAC Code 17R043. 
ADFS-DFRG (HFO-415). Field Compliance Branch.
• Summary: Also concerns Soy Moo (Belgium, Health 
Valley); Sun Soy (Belgium); Ah Soy (Japan, San-iku Foods, 
Great Eastern Sun); Westsoy (Japan, San-iku, Westbrae), 
Vitasoy (Hong Kong), Malteds (Westbrae), Marusan. 
Address: Washington, DC.

1536. Olsman, Willem J.; Dobbelaere, S.; Hitchcock, C.H.S. 
1985. The performance of an SDS-PAGE and an ELISA 
method for the quantitative analysis of soya protein in meat 
products: An international collaborative study. J. of the 
Science of Food and Agriculture (London) 36(6):499-507. 
June. [8 ref]
• Summary: “All correspondence should be addressed to 
EUVEPRO, 19 Rue de L’Orme, 1040 Brussels, Belgium.” 
This is the result of a collaborative study in which 5 meat 
products containing different known levels of one of fi ve 
different commercial soya ingredients, together with a 
blind duplicate and a blank, were analyzed for soya protein 
by 26 laboratories (whose addresses are given with the 
name of the primary researcher) in 10 European countries. 
Two techniques were tested: the sodium dodecylsulphate-
polyacrylamide gel electrophoresis (SDS-PAGE) method 
of Armstrong et al. (J. of Food Technology 1982, 17:327-
33) and the enzyme-linked immunosorbent assay (ELISA) 
method of Hitchcock et al. (J. of the Science of Food and 
Agriculture 1981, 32:157-65). Both methods give good 
results, “but require further refi nements to make them 
generally acceptable for control purposes.” Address: 1. 
Service Lab. and Consultancy Bureau, P.O. Box 649, 3700 
AP Zeist, The Netherlands; 2. Purina Protein Europe, 
Zwaanhofeg 1, 8900 Ieper, Belgium; 3. Unilever Research 
Lab., Colworth House, Sharnbrook, Bedford MK44 1LQ, 
UK.

1537. Product Name:  [Tofu].
Foreign Name:  Tahoe.
Manufacturer’s Name:  Tempé Produkten B.V. in April 
1983.
Manufacturer’s Address:  Tunnelweg 107, 6468 EJ 
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Kerkrade, Netherlands.  Phone: 045-455803.
Date of Introduction:  1985 June.
Ingredients:  Water, soybeans, nigari (stremsel).
Wt/Vol., Packaging, Price:  500 gm vacuum pack. Retails 
for FL 1.99 (12/92, at Albert Heijn, Netherlands).
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Calories (Kcal) 120 (490 
kilojoules), fat 7 gm, protein 13 gm, carbohydrates 0.5 gm.

New Product–Documentation:  Talk with Ike Van Gessel. 
1991. Nov. 24. Tempé Produkten B.V. (Tempeh Products 
Inc.) now makes only two products: Soy tempeh and regular 
tofu. They started to make tofu in June 1985, shortly after 
they changed the company name. The interesting news 
is that they are now also the largest tofu manufacturer in 
the Netherlands, producing 10,000 cakes/week of tofu. 
Their tofu plant is totally automated; they developed a 
machine based on the design of one that is made in Japan, 
but better than it. Next year, Tempeh Products expects its 
tofu production to double because of a major contract they 
have with Albert Heijn, a very large food store chain in the 
Netherlands; that is where they now sell most of their tofu.

 Letter and Labels from Ike Van Gessel. 1992. Dec. 20. 
The label for the product sold at Albert Heijn (starting in 
1992) is 4 by 6 inches. Yellow, orange, blue, green, black, 
and white. Plastic fi lm. 500 gm. The label for the regular tofu 
(introduced in June 1985) is the same size but red, yellow, 
and brown on white.

1538. 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.

1539. 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.
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. 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   592

© Copyright Soyinfo Center 2015

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.

1540. Soya Foods (ASA, Europe). 1985. The Soyafoods 
Interview: Mr. Wil Puik, Heuschen B.V., Netherlands. Aug. 
p. 7-8.
• Summary: Heuschen started their activities in 1958 selling 
Oriental foods, including tofu (tahoe). They began to make 
their own tofu in 1964. By 1968 they were making 2,000 
cakes of tofu a day. The present plant at Deurne started 

in 1982. Its automatic production line presently makes 
10,000 cakes of tofu a day. The company employs 9 people. 
They distribute their products via the wholesale trade, and 
export to West Germany and Belgium. They believe the 
soyfoods industry has an excellent future. They would like 
to launch several convenience soyfoods such as tofunaise, 
soyaburgers, tofu dips, creams, and sauces. They sell to both 
the mainstream and Reform markets.
 Note: Puik is pronounced “Powk”; the “Pow” rhymes 
with “How.” Address: Heuschen B.V., Dr. Huub van 
Doorneweg 16, 5753 PM Deurne, Netherlands.

1541. Dominguez de Diez Gutiérrez, Blanca. 1985. Re: 
Work with soyfoods in Mexico. Letter to William Shurtleff 
at Soyfoods Center, Sept. 24. 2 + 3 p. Handwritten.
• Summary: “Enclosed are the pages you sent me. I hope 
you fi nd them satisfactory.” Recently a terrible earthquake 
hit Mexico City and several states on the Pacifi c Coast. 
Down-town Mexico City was badly damaged, with many 
buildings crushed to the ground.
 “Under the circumstances it is diffi cult for me to speak 
about Soya. I have now a big project with Azucar de Mexico 
[Mexican Sugar] to give soya workshops to the sugar cane 
cutters who are the poorest work men in Mexico. This used 
to be the slaves’ work in the past. But must wait now, since 
their building is about to fall apart.
 “I shall give Soya workshops in Holland [Netherlands] 
to train volunteers for third world countries. Am in the 
process of founding another Soya Cooperative in Xochimilco 
and the seat of the Butterfl y Foundation in the mountains 2 
hours from Mexico. Will send you the programs as soon as 
we are organized.”
 “Best wishes and my love to you and Akiko, Blanca.”
 Accompanying this handwritten letter is a 2-page 
typed list of: (1) References for ten Spanish-language 
articles written each month by Blanca Dominguez de D.G. 
from January to October for Natura magazine, edited and 
published by Editorial Posada. The titles (translated into 
English) are: The challenge of hunger. The future of mother’s 
nutrition. The advantages of mother’s milk. Do you want 
a beautiful and intelligent child? Nutrition for the baby. 
A rich diet for a poor child. If all the world’s mothers... 
Complementary proteins. Nutritious and inexpensive 
breakfasts. The struggle against undernutrition. She 
summarizes: “These were a whole series of articles linked 
one to the other which tried to present a solution for hunger 
and undernourishment using in the fi rst place soya and 
then complimentary proteins. It was directed to people of 
very low incomes.” (2) Booklets and books by Blanca from 
1977 to 1984 and published by Editorial Posada. (3) Eight 
articles about soya by various authors published in different 
newspapers. Address: Apartado Postal 21140, Mexico, D.F. 
04000, Mexico.
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1542. Kotzsch, Ronald E. 1985. Macrobiotics: Yesterday and 
today. Tokyo and New York: Japan Publications Inc. 292 p. 
Sept. Illust. Index. 26 cm. [144* ref]
• Summary: The best and most objective book available to 
date (April 2011) on the origins and history of macrobiotics, 
worldwide. Includes detailed information on central ideas 
and practices of macrobiotics, its leaders, organizations, 
applications, and aspirations. Carefully researched and well 
written.
 Contents: 1. Ekken Kaibara: The grandfather of 
macrobiotics. 2. Sagen Ishizuka: The founder of modern 
macrobiotics. 3. George Ohsawa: The early years (1893-
1929; Yukikazu Sakurazawa, later known as George Ohsawa 
was born on 18 Oct. 1893 in a western suburb of Kyoto, 
Japan, the family’s eldest child). 4. George Ohsawa: The fi rst 
sojourn in the west (1929-1936). 5. George Ohsawa: Return 
to Japan in crisis (1936-1939).
 Photographic interlude for Macrobiotics Yesterday. 
Illustration (line drawing) of Ekken Kaibara. Photos of 
Ishizuka, Nishibata, Ohsawa’s parents, George Ohsawa 
(many from 1901-1966). 6. George Ohsawa: The war years 
(1940-1945). 7. George Ohsawa: Hope for a new Japan and 
a new world (1945-1953). 8. George Ohsawa: The world 
journey of the penniless samurai (1953-1966; George and 
Lima visited India [Nov. 1953-July 1955]; Africa [Aug. 
1955-Feb. 1956, incl. Kenya, and 3½ months with Albert 
Schweitzer at Lambarene, Gabon]; Paris, France and 
Brussels, Belgium; New York City, USA [late 1959-Oct. 
1961]; France [around 1961 he met Louis Kervran]; Tokyo 
[most of 1963-64]; Vietnam 1965; Tokyo, where he died 
on 23 April 1966 [24 April Japan time], probably of fi larial 
parasites contracted in Lambarene, and smoking). 9. George 
Ohsawa: The man and the legacy. 10. After the master: Part 
one: America.
 Photographic interlude for Macrobiotics Today. Photos 
are given of Toshi Kawaguchi, Michi Ogawa, Hiroshi 
Maruyama, Kaoru Yoshimi, Francoise Riviere, Cecile Levin, 
Dr. Kikuo Chishima, Dr. Moriyasu Ushio, Michio and 
Aveline Kushi, Herman and Cornellia Aihara, the Kushis, 
Aiharas, and Shizuko Yamamoto, William Dufty, Bill Tara, 
Aveline Kushi and Wendy Esko, Alex Jack, Dr. Marc van 
Cauwenberghe, Edward Esko, Murray Snyder, Noboru 
Muramoto, Jacques and Yvette de Langre [DeLangre], 
Jerome Carty, Duncan Sim, Lima Ohsawa, Shuzo Okada, 
Hideo Ohmori, First European Congress of Macrobiotics in 
London, Nov. 1978, Lenk summer camp, Switzerland, July 
1984, Jan Lansloot, Peter Doggen, Rik Vermuyten, Georges 
Van Wesenbeeck, Roland Keijser, Mayli Lao Shun, Tomio 
Kikuchi (in Brazil).
 11. After the master: Part two: Japan. 12. After the 
master: Part three: Europe and elsewhere. 13. The gospel 
according to Kushi. 14. Macrobiotics in western culture. 15. 
Prospects for the future. Bibliography.
 The author, an excellent historian and writer, with a 

delightful sense of humor and light touch, began his study 
and practice of macrobiotics under Michio Kushi in Boston 
in Jan. 1967. A photo of Ronald E. Kotzsch appears on the 
rear cover. This book is based on his doctoral dissertation 
titled “Georges Ohsawa and the Japanese Religious 
Tradition,” submitted on 1 April 1981 for a PhD degree in 
History of Religions from Harvard University. Pages 185-
86 discuss briefl y the role of the macrobiotic movement 
in introducing soyfoods (especially miso, shoyu, and tofu) 
and natural foods to America. Address: PhD, Hanover, 
New Hampshire; The New North Church, Hingham, 
Massachusetts (18 Mar 1985).

1543. Kotzsch, Ronald E. 1985. The origins of the Lima 
Food Co. at St. Martin-Latem, Belgium (Document part). 
In: R.E. Kotzsch. 1985. Macrobiotics: Yesterday and Today. 
Tokyo and New York: Japan Publications Inc. 292 p. See p. 
131-32.
• Summary: During the late 1950s, George Ohsawa lectured 
in Paris and Brussels, before he made his fi rst trip to the 
USA. His lectures is these two cities attracted several 
hundred listeners and made them his two main bases of 
support in Europe. Over the next few years, the macrobiotic 
community grew in Paris and Institut Tenryu became an 
active study center which also provided macrobiotic foods; 
In Brussels, there was a study center, restaurant, and food 
outlets. “In addition to Brussels, St. Martin-Latem became 
a focus of activity. In this small town near Ghent a noted 
Belgian painter named Edgar Gevaert lived with his large 
family. Gevaert had been a soldier in the First World War 
and afterwards bought a piece of sandy wasteland in the 
countryside. He made it into a near self-suffi cient homestead, 
living there with his wife and eleven children and pursuing 
his art. He was active in the World Federalist Movement and 
it was through this connection that he met Ohsawa. Gevaert 
adopted Ohsawa’s macrobiotic outlook and did a great 
deal to help activities. In 1959, with the cooperation of his 
eldest son [Pierre], he established the Lima Food Co. at St. 
Martin-Latem. This was the fi rst explicitly macrobiotic food 
company outside Japan. Kaoru (Clim) Yoshimi and Fujiko 
(Ellie) Sugamoto came, at Ohsawa’s request, from India to 
teach cooking, miso-making, and other macrobiotic food 
techniques. Lima Products fl ourished, soon distributing food 
all over Europe and to the United States. It has remained 
to this day a leader in the production and distribution of 
macrobiotic quality food in Europe.” Address: The New 
North Church, Hingham, Massachusetts (18 Mar 1985).

1544. Product Name:  Provamel Soya Drink [Carob, or 
Honey & Malt].
Manufacturer’s Name:  Alpro.
Manufacturer’s Address:  Zuidkaai 33, B-8700 Izegem, 
Belgium.
Date of Introduction:  1985 October.
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Wt/Vol., Packaging, Price:  250 ml, 500 ml, 1000 ml.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  CSP form fi lled out 
by Simon Bailey. 1988. Sept. 28. All made with organic 
soybeans. Adds honey & malt fl avor. The importer in 
England is Vandemoortele (UK) Ltd., Ashley House, 86-94 
High St., Hounslow, Middlesex TW3 1NH. Phone: 01-577 
2727.
 Form fi lled out by Philippe Vandemoortele of Alpro. 
1991. Sept. 4. The carob and the honey & malt fl avors were 
launched in Oct. 1985.

1545. Kaderas de Kerleau, A. 1985. Association Européenne 
du Soja [Soyfoods European Association]. Point Soja–
Soyfoods. Autumn. p. 1-2. [Fre; Eng]
• Summary: “To answer the desire expressed by many 
tofu and soyfoods makers, the ARTS in collaboration with 
ONIDOL CIS, will organize in Paris on 12-13 March 1986 
the second European Soyfoods Workshop.
 This workshop will provide the opportunity for giving 
a legal structure to the European Soyfoods Association 
(l’Association Européenne du Soja), announced at the fi rst 
workshop, in Amsterdam [Netherlands] (Sept. 1984).
 This workshop is for all people involved in the soyfoods 
industry: soyfoods makers, distributors, specifi c equipment 
manufacturers, farmers, nutritionists, medical doctors, 
consumers...
 The program will discuss the specifi c problems of this 
new industry: Development of European standards, soybean 
cultivation and supply, distribution and marketing, specifi c 
equipment, nutritional aspects, tofu makers in Europe, 
etc. The detailed program will be sent to those who are 
interested, and return the following form.” A clip-out reply 
form is enclosed.
 Note: This is the earliest document seen (Jan. 2003) 
concerning a European Soyfoods Association. Address: 
ARTS, 108 rue St. Honore, Paris, France.

1546. SoyaScan Notes. 1985. Chronology of soybeans, 
soyfoods and natural foods in the United States 1985 
(Continued) (Overview). Dec. 31. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Continued. 1985 New Trends:
 Dramatic Rise of Tofutti and Other Soy Ice Creams. 
1985 will go down in the soyfoods history books as the 
“Year of Tofutti.” Never before in history of the United 
States has any soyfood product achieved such widespread 
and sudden popularity or notoriety.
 During 1985 at least 50 brands of soy ice cream (many 
with “Tofu” on the label) were on the market worldwide, 
most in the USA. And many were made by America’s 
biggest dairy companies. An estimated 2.5% of all frozen 
desserts except novelties (popsicles, bars, etc.) sold in 
supermarkets were soy-based nondairy. The result of all this 

was to introduce tofu and isolated soy proteins to millions of 
people in a very positive context.
 But many of the companies that sold so-called “tofu ice 
creams,” while emphasizing tofu in their product names and 
marketing programs, actually had surprisingly little (if any) 
tofu in their products. In fact they contain so little that this 
marketing gimmick might be misbranding and a deliberate 
deception of the consuming public.
 Rise of Soyfoods in Europe. Thanks to the Belgian 
Offi ce of the American Soybean Association (ASA), and 
specifi cally to the efforts of Michael Martin, Europe’s 
growing soyfoods movement is starting to become organized 
and active. In March 1984 Martin launched Europe’s earliest 
known soyfoods newsletter, Soya Foods, and in September 
organized the First European Soyfoods Workshop, for which 
bound proceedings were published. This is the fi rst time 
in recent decades that ASA has promoted soyfoods (other 
than soy oil) in the Western World. The strong U.S. dollar 
has led to a recent dramatic decline in imports of soybeans 
and soybean meal to Europe for feed and oil use (European 
rapeseed and sunfl owerseed are being substituted), so the 
ASA is exploring new outlets where soy is unique.
 The launching of tofu production and marketing by 
Switzerland’s biggest supermarket chain, Migros, and 
by Galactina, a large and respected maker of dietetic and 
pharmaceutical products (including soymilk) is a landmark 
for tofu in Europe. In early January, Tages Anzeiger, one of 
Switzerland’s biggest newspapers, had a special report on 
tofu, followed on Jan. 9 by a 30-minute TV feature on tofu.
 The total number of soyfoods companies in Europe 
continues to show a steady increase. Many of these are 
being founded by people interested in macrobiotics. By Jan. 
1985 there were 1,113 names on The Soyfoods Center’s 
computerized mailing list of people actively involved with 
soyfoods in Europe.
 At the 1984 ASA soyfoods workshop, Martin reported 
the following estimates of annual European soyfoods 
consumption: A table with three columns shows: Soyfood 
name, consumption, percentage of U.S. consumption.
 Soy oil–1.7 million metric tons–38%
 Modern soy protein products–40 million kg–28%
 Soymilk–9 to 10 million liters–7%*
 Tofu–5 to 6 million kg–22%
 Tempeh–400,000 to 500,000 kg–50%
 Miso–250,000 to 300,000 kg–11%
 * U.S. fi gure includes soy based infant formulas. 
European fi gure is not clear on this point.
 Note that the population of the USA is about 234 million 
compared with 489 million for all of Europe (not including 
the USSR), but 237 million for Northern and Western 
Europe, where most of these products are consumed.
 Rapid Growth of Second Generation Soyfoods. In the 
1984 edition of this book, we stated that the three fastest 
growing soyfoods in the USA (in terms of production 
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increases) were tempeh (33% a year compound annual 
growth rate), tofu (15%), and soy sauce (14%). But now the 
picture has changed. In 1984 the fastest growing category 
was second generation products, ready-to-eat, all-American 
preparations, especially those based on tofu. The leader in 
this group is clearly soy ice creams (led by Tofutti), with a 
production growth rate of roughly 600% a year for the past 
1-2 years. Then comes convenience tofu-based entrees such 
as Legume’s products, tofu burgers and tofu burger mixes, 
and the like. This is the number one way that soyfoods are 
now entering the mainstream American diet. And the biggest 
gains are being made by marketing companies, rather than 
manufacturers. The second fastest growing category may 
now be imported soymilks, growing at about 40-60% a year. 
Major New Capital Infl ux. The following is a brief summary 
of new capital infl ux to the soyfoods industry: A table with 
four columns shows: Company name, date of offering, $ 
amount, equity or debt; use.
 Legume–Oct. 1982–$100,000 net–Equity. For tofu 
frozen entrees
 Legume–Oct. 1982–$100,000–Debt. For tofu frozen 
entrees
 Legume–Nov. 1983–$400,000 net–*Equity. For tofu 
frozen entrees
 Legume–Nov. 1983–$200,000–Debt. For tofu Frozen 
entrees
 Hinode Tofu–Nov. 1983–$2,500,000–Equity For general 
expansion
 Tofu Time–Dec. 1983 $2,760,000 net–Equity. For soy 
ice cream
 Tempehworks–July 1984–$265,000–Debt. For tempeh 
expansion
 Legume–Feb. 1984–$200,000–Debt. For tofu frozen 
entrees
 Legume–Aug. 1984–$1,248,000 net–Equity. For tofu 
frozen entrees
 Brightsong–Dec. 1984–$500,000–Equity. For tofu 
products
 Legume–April 1985–Expecting lots more. For tofu 
frozen entrees
 White Wave–Expecting.
 Note: Equity = Sale of equity ownership in the company 
via stock in a public offering or in a private placement. Debt 
= Debt fi nancing by taking out a private loan.
 How have these companies fared? Tofu Time has 
done spectacularly well. The value of the company 
has increased more than fi ve-fold since Dec. 1983, and 
profi ts are excellent. Legume, a marketer of low-calorie, 
cholesterol-free frozen entrees featuring tofu, has had the 
hardest sledding. A preliminary prospectus by Huberman 
Margaretten & Straus dated 5 June 1984 stated that from 
its inception through 31 March 1984, the company incurred 
aggregate losses of $709,773, including a loss of $18,465 
in 1982, then $225,302 in 1983, increasing again to roughly 

$486,500 in 1984. Legume’s common stock had a negative 
book value; 1984 sales were “a little less than $1 million.” 
Yet the company has excellent products and in early 1985 
landed some foods big chains, which could help its bottom 
line considerably.
 Growing International Interest in Tempeh. During 1983-
84 Japan became a major tempeh producer. By May 1984 the 
world’s largest tempeh producing company was Marusan-Ai 
(of Japan), which made 15,150 lb. a week. New marketing 
and production techniques were pioneered. The full story 
was described by Shurtleff and Aoyagi in Tempeh Production 
(1984).
 Three Major International Symposia Featuring Tempeh 
were held: 15-16 April 1984 in Jakarta, Indonesia; 15-17 
July 1984 in Tsukuba, Japan; and May 1986 in Honolulu, 
Hawaii. A special 13-day group study tour on Japanese Food 
Fermentations, led by Dr. Keith H. Steinkraus, has been 
organized by the Japanese-run, New York-based Technology 
Transfer Institute. Tempeh continues to be one of the fastest-
growing soyfoods in the USA.
 Growing Interest in Spray-Dried Tofu. Eleven articles 
were published this year on a product that promises 
to revolutionize the tofu industry. The fi rst and largest 
manufacturers (St. Peters Creamery and Clofi ne) are both 
dairy companies. Spray dried tofu should appeal to the food 
industry, since it is easy to ship, store, and process.
 Dairy Magazines Publishing Many Positive Articles 
About Soy-Based Dairylike Products. Traditionally the 
dairy industry has seen dairy analogs as a threat and 
fought to oppose them. The decades-long struggle against 
margarine is a good example of this. But now, many small 
dairies, struggling to survive, are looking for new products. 
A number (such as St. Peter Creamery and Clofi ne) have 
gained a new lease on life by starting production of soyfoods.
 Major Changes in the U.S. Soybean Crushing Industry. 
Narrow crushing margins, a depressed export market for 
U.S. soybean meal, and poor profi tability have led two 
of America’s biggest soybean crushers, the A.E. Staley 
Manufacturing Company and Ralston Purina, to decide 
to get out of the soybean crushing business in Jan. 1985. 
Clearly they view poor profi tability as a long term problem, 
and plan to diversify away from unpredictable agricultural 
commodities toward the “value added,” retail end of the 
nation’s food supply. Staley, in effect, sold its plants to ADM 
and Ralston Purina sold its to Cargill. In Nov. 1984 Staley 
acquired CFS Continental, Inc., the nation’s second largest 
supplier to the foodservice industry. Staley, previously the 
oldest existing soybean crusher in America (since 1922), 
now relinquishes that honor to ADM. ADM is now the 
largest soybean crusher in America, but Cargill (which has 
many overseas plants) is the biggest in the world. These 
changes have led to a concentration of control in the U.S. 
soybean crushing industry. Both Staley and Ralston Purina 
plan to keep their edible soy protein (isolates, concentrates, 
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etc.) operations.
 Biotechnology is Emerging as a Major, Promising 
Factor in future soybean breeding development. Some 
agricultural experts are predicting that it could usher in the 
latest agricultural revolution, following the agrichemical 
revolution of the 1940s and the Green Revolution of the 
1960s and 1970s.
 The “Calcium Craze” Starts in America, aiding sales of 
tofu (curded with calcium sulfate), which is one of the best 
non-dairy sources of calcium.

1547. Kooij, J.A. van; Boer, E. de. 1985. A survey of 
the microbiological quality of commercial tofu in the 
Netherlands. International J. of Food Microbiology 2(6):349-
54. Dec. [16 ref. Eng]
• Summary: A survey of the microbiological quality of tofu, 
carried out in the summer and fall of 1983, examined 154 
samples, about 95% of which had an aerobic plate count 
above 1 million CFU (colony forming units) per gram. In 
86% of the samples numbers of Enterobacteriaceae exceeded 
1,000 CFU/gm, and in 94% of the samples the number of 
lactic acid bacteria exceeded 10,000 CFU/gm. Bacillus 
cereus was found in one sample and Staphylococcus aureus 
in another, at levels above 100,000 CFU/gm. Salmonella 
was not found in any of the samples. Escherichia coli was 
found in 36% at levels above 100 CFU/gm, and Yersinia 
enterocolitica in 11% of the samples.
 The reasons for this poor microbiological quality are 
discussed and some recommendations are made, including 
pasteurization of the tofu after packaging and storage of the 
end product below 7ºC (44.6ºF) for a limited time.
 “In The Netherlands, tofu is produced in about 10 
small factories supplying mainly local markets and oriental 
restaurants, and by some larger factories which deliver the 
product to stores and markets.” Address: Food Inspection 
Service (FIS), Prinsegracht 50, 2512 GA, The Hague, 
Netherlands.

1548. Product Name:  Provamel Soya Dessert (Vanilla, 
Carob, or Strawberry).
Manufacturer’s Name:  Alpro.
Manufacturer’s Address:  Zuidkaai 33, B-8700 Izegem, 
Belgium.
Date of Introduction:  1985.
Wt/Vol., Packaging, Price:  525 gm aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Food Report (Lehmann). 
1984. Aug. Described in leafl ets issued to health food stores 
in the Netherlands. Labels. 1988. Simon Bailey. 1988. 
Natural Choice. Aug. 15. A photo shows the Label. “No 
added sugar. 100% natural. Free of animal fats. CSP form 
fi lled out by Simon Bailey. 1988. Sept. 28. Adds strawberry 
fl avor. The importer in England is Vandemoortele (UK) Ltd., 
Ashley House, 86-94 High St., Hounslow, Middlesex TW3 

1NH. Phone: 01-577 2727.
 Spot in The Vegan. 1988. Summer. p. 16. “Note that 
the strawberry soya milk and dessert made by Provamel is 
coloured with the insect derivative cochineal.”

1549. Product Name:  [Frasoy Roasted Soynuts].
Manufacturer’s Name:  FA. L.I. Frank: Frank Soya.
Manufacturer’s Address:  Oude Rijksstraatweg 36, P.O. 
Box 36, 7390 AA Twello, Netherlands.
Date of Introduction:  1985.
New Product–Documentation:  Soya Bluebook. 1985. p. 
83.

1550. Product Name:  [Leciprot Lecithin].
Manufacturer’s Name:  FA. L.I. Frank: Frank Soya.
Manufacturer’s Address:  Oude Rijksstraatweg 32-40, P.O. 
Box 46, 7390AA Twello, Netherlands.
Date of Introduction:  1985.
New Product–Documentation:  Soya Bluebook. 1985. p. 
79; 1987. p. 69. Company name given as simply FA L.I. 
Frank. Same address and product.

1551. Product Name:  [Soy Sauce, and Vico Meat Analogs].
Manufacturer’s Name:  FA. L.I. Frank: Frank Soya.
Manufacturer’s Address:  Oude Rijksstraatweg 36, P.O. 
Box 36, 7390 AA Twello, Netherlands.
Date of Introduction:  1985.
New Product–Documentation:  Soya Bluebook. 1985. p. 
82, 99. Note: Vico seasonings are made by A.E. Staley in 
Illinois.

1552. Product Name:  Living Foods Organic Tofu Spread 
[With Garlic, Dill, or Celery].
Manufacturer’s Name:  Living Foods (Importer). Made in 
The Netherlands by Witte Wonder.
Manufacturer’s Address:  P.O. Box 66, Chichester, W. 
Sussex, England.
Date of Introduction:  1985.
New Product–Documentation:  Label. 1986, undated. 8 
inches by 1.5. Purple and black on beige. “A natural, dairy-
free, vegetarian spread. Produce of Holland.” Letter from 
Sjon Welters. 1989. July 24. Witte Wonder started private 
labeling their tofu spreads for Living Foods in 1984 or 1985.

1553. Product Name:  [Manna Banzai Soy Beverage].
Foreign Name:  Manna Bonzoi Soybeverage.
Manufacturer’s Name:  Manna Natuurvoeding B.V.
Manufacturer’s Address:  Weerenweg 28, 1161AJ 
Zwanenburg, Netherlands.
Date of Introduction:  1985.
Ingredients:  Water, soybeans, pearl barley, kombu, barley 
malt.
Wt/Vol., Packaging, Price:  500 ml Tetra Brik Aseptic 
Carton.
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New Product–Documentation:  Letter from Sjon Welters. 
1989. Aug. 10.

1554. Product Name:  [Hon 88, 89, 90 Soy Flour].
Manufacturer’s Name:  Niticel B.V.
Manufacturer’s Address:  Sluisstraat 57, P.O. Box 16, 
Musselkanaal, Netherlands.
Date of Introduction:  1985.
New Product–Documentation:  Soya Bluebook. 1985. p. 
90.

1555. Product Name:  [Tofu Ice Cream].
Manufacturer’s Name:  Solnuts B.V.
Manufacturer’s Address:  Swaardvenstraat 41, P.O. Box 
5066, 5048 AV Tilburg, Netherlands.
Date of Introduction:  1985.
New Product–Documentation:  Soya Bluebook. 1985. p. 
100.

1556. Holt, Helen. 1985. Eten zonder vlees: dat kan! [Eat 
without meat: It’s possible!]. Den Haag, Netherlands: De 
Nederlandse Vegetariërsbond. 38 p. Illust. Index. 15 x 21 cm. 
[9 ref. Dut]
• Summary: A vegetarian cookbooklet. Soy-related foods 
are mentioned on the following pages: Miso (sojapasta, p. 
6-7). Soy bits / morsels (probably chunks of textured soy 
fl our; Sojabrokjes, p. 12, 32). Soybeans (sojabonen, p. 12, 
15). Tempeh (tempé, p. 2, 3-4, 12, 22). Tofu (tahoe, table of 
contents, p. 3-4, 7, 12, 18, 20, 28).
 Also discusses: Azuki beans (adzukibonen, p. 11, 15). 
Quark (kwark, p. 7). Sesame salt (sesamzout, gomasio, p. 6) 
Sesame tahini (sesampasta, tahin, p. 6-7)
 Note: This is the earliest Dutch-language document 
seen (Jan. 2005) that mentions azuki beans, which it calls 
adzukibonen. Address: Larensweg 26, 1221 CM Hilversum, 
Netherlands.

1557. 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.

1558. Times of India (The) (Bombay). 1986. City notes: 
Ruchi Soya Industries. Jan. 21. p. 10.
• Summary: Ruchi Soya Industries will enter the capital 
market on Feb. 20 with an issue of 6 lakh [600,000] shares of 
Rs. 10 each to partly fi nance its Rs. 2.25 crore [22.5 million 
rupee] project to manufacture 6,000 tonnes per year of soya 
textured food [textured soya fl our] at Noida near Delhi.
 Note: The public issue, if fully subscribed, will raise 6.0 
million rupees, which is only 26.6% of the total expected 
cost of the project.
 General Foods, the fl agship company, had a turnover 
[sales] of Rs. 39.57 crores [1 crore = 10 million] during the 
year ended June, 1984; they exported soyabean meal to the 
Netherlands, Japan, Malaysia, Poland, Singapore, Thailand, 
and USSR.
 “Ruchi Soya is confi dent of declaring a maiden dividend 
of 15 per cent for the year ending December, 1986.”
 Note: This is the earliest of 1,143 articles, ads or stock 
quotes seen (Sept. 2010) in The Times of India that contains 
the term “Ruchi Soya.” Most of these are stock quotes.

1559. Kotzsch, Ronald E. 1986. Japan’s natural foods 
pioneer: Mitoku’s success is due to its network of quality 
suppliers. East West Journal. Jan. p. 18, 20-25.
• Summary: Mitoku “has been and (at present) remains the 
larger of the two main exporters of natural foods from Japan. 
With its chief competitor, Muso Shokuhin (see Sept. 1984 
EWJ), it shares the bulk of a $14-million-a-year market for 
superior Japanese food products.
 “The central offi ce of Mitoku is located in the 
prestigious Marunouchi building, in front of Tokyo Central 
Station... There is a staff of six Japanese and two foreigners 
(Christopher Dawson, a new Zealander, and Robbie 
Swinnerton, an Englishman)...
 “The founder, sole owner, and guiding spirit of Mitoku 
is Akiyoshi Kazama, now fi fty-fi ve years old... A graduate of 
Waseda University in Tokyo, Kazama was selected in 1956 
to study business in the United States... He became the fi rst 
Japanese national to serve in the American Army following 
World War II. After two years as an American G.I. in Korea 
and Japan, Kazama returned to Japan and settled in Tokyo. 
He became an import-export agent for a German company 
dealing in opticals and electronics. Then in 1967 he got 
involved in the emerging natural foods business...
 “At the time the newly formed Erewhon Trading 
Company of Boston was trying to import foods directly 
from Japan. Its owner, macrobiotic teacher Michio Kushi, 
was introduced to Kazama by letter through a mutual friend. 
Kazama agreed to use his trade expertise to ship $3,000 
worth of high-quality Japanese foods, selected by Kushi, to 
Boston...
 “In 1969 Kazama formed a separate company to 
handle steadily increasing shipments, and called it Mitoku. 
Through the 1970s Mitoku continued to grow. It remained 
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the principal supplier of Erewhon, which had become a 
leader of America’s natural foods industry. Also, it played an 
important role in the development of other companies such 
as Janus, Laurelbrook, and Oak Feed... The company moved 
into the European market as well, becoming a major supplier 
of Lima of Belgium, Sunwheel of England, and other major 
distributors...
 “When in the fall of 1981 Erewhon fi nally collapsed, 
Mitoku was its largest creditor and took a $300,000 loss. 
Erewhon’s demise nearly destroyed Mitoku... Mitoku has 
become a major supplier to Westbrae, Great Eastern Sun, 
Tree of Life, and the reborn Erewhon, all vigorous American 
fi rms...
 “Over the last fi ve years, Mitoku’s annual sales have 
grown at about 20 percent a year. During the 1984-85 fi scal 
year gross sales were about $7.5 million. During that period 
Mitoku bought some 300 food products from eighty-three 
producers... It sold to fi fty-six customers around the world, 
including ten in North America and about thirty in Europe...
 “Just this past month, Mitoku has introduced a line of 
especially high quality products under its own label.”
 The author and Mr. Kazama visited a number of 
Mitoku’s suppliers. Descriptions are given of Mansan 
Company Ltd. (making tamari and soybean miso since 
1895), Sendai Miso Shoyu Co. Ltd. (the Sasaki family which 
runs the company started making miso in 1853), Fukaya 
Honten Shoyu (a small maker of organic shoyu).

1560. Jones, Paul. 1986. On Michael Cole and his many 
soyfoods successes in England (Interview). SoyaScan Notes. 
March 4. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Cole started in late 1984. His partner, who 
has all the risk and 51% equity, is Mr. Arora, a Sikh from 
India. Cole has 30% equity and the fi nance company has 
19%. Cole spent years in Los Angeles, and is a bit of a hype 
artist. He launched a soymilk ice cream for the Regular Tofu 
Co. He now has an inexpensive Japanese tofu plant with a 
continuous roller extractor. He tanks the milk to a spray drier 
or Tetra Pack machine. He has had big success with soymilk 
in the supermarkets. Before him all soymilk came from 
Vandemoortele/Alpro in Belgium. He produces private label 
Tetra Pak soymilks for 3-5 national supermarket chains. He 
is also doing an organic soymilk. His ice cream looks like 
it will be very successful. It is made under license for him 
by Bayvilles, a big company. He has made genuine inroads 
into the mainstream market. Last year his total sales were 
$525,000. He also has okara burgers. He tried a soy yogurt 
made from thin soymilk but it fell fl at on its face. Address: 
Owner, Paul’s Tofu, England.

1561. EEC Commission. 1986. EEC report on imitation milk 
and milk products. Brussels, Belgium. 26 p. March. [17 ref. 
Eng]

• Summary: Contents: Explanatory memorandum on 
the designations used in the marketing of milk and milk 
products: Issued by the EEC Commission on 20 May 1986. 
Introduction. General: Defi nitions (milk products [milk, 
milk products, composite products], imitation and substitute 
products), list of imitation products. Market for imitation 
milk and milk products: Factors infl uencing the market, 
market situation, commentary and forecasts. Labelling/
publicity. Conclusions.
 Concerning the market situation: (a) “Cheese imitation: 
the UK market for these products was estimated at 2,000 
tonnes/year or 0.8% of the 240,000 tonnes of UK natural 
cheese production in 1981. The substitute products were 
mainly used in formulated foods as a replacement for 
imported cheese.
 “In the USA imitation cheese is presenting increased 
competition for natural cheese. In 1980 it accounted for–
available reports differ–either 73,000 tonnes (4.2% of total 
cheese production) or 95,000 tonnes (5% of total cheese 
production) or up 150% from 1978.
 “The major uses of imitation cheeses are in the 
production of frozen pizzas and school meals. Increased 
consumer acceptance of these products is explained in 
particular by their lower prices. A market forecast estimates 
the annual growth rate at 6.8% and sales for 1988 at 135,000 
tonnes. Another market forecast for the USA suggests that 
by 1987 imitation cheese products could hold 15% of the 
total cheese market, with a growth rate of 26.4% per year. 
Projections for the year 2000 indicate a 50% market share for 
substitute cheese products.
 “In Switzerland the Union Fromagere estimates that 
exports of Swiss cheese fell by 6.5% per year between 1982 
and 1983 due to sales of imitation Emmentaler, Gruyere and 
Sbrinz on many major European markets.
 “In Sweden it was reported in 1984 that imitation cheese 
products accounted for 2.5% of the cheese market.
 “(b) Yellow fats: A report on the UK market for 1983 
states that, in volume terms, butter accounted for 36% of the 
yellow fats market, compared with 64% for margarine and 
low-fat spreads...
 “(c) Soya milk: In the United Kingdom, sales of soya 
milk increased fi vefold to total UK£3.5 million and estimates 
are that sales could reach UK£20 million by mid-1988. 
Taking the retail price at UK£0.64 per liter, these values 
correspond to 5,600 tonnes of soya milk for 1984 and 32,000 
tonnes projected for 1988. (d) Coffee whiteners and artifi cial 
creams: A report dating from 1979 stated that these products 
accounted for less than 1% of condensed milk and cream 
consumption. In Denmark a report dating from 1979 stated 
that they account for 3% of the market in cream.”
 Note: This report is contained within an undated 1987 
booklet titled “Soymilk Versus EEC Legislation,” published 
by STS–Soya Technology Systems. It is also summarized 
in the April 1987 edition of Soyfoods (ESFA). 1(2):11-17. 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   599

© Copyright Soyinfo Center 2015

The full bibliography of 17 references is included. Address: 
Brussels, Belgium.

1562. Straight from the Mill (National Flour Mills, Ltd., 
Trinidad and Tobago). 1986. Full steam as soya plant 
materialises. All about that wonder bean. 6(1):3-5. March.
• Summary: Trinidad and Tobago’s fi rst solvent extraction 
plant, owned by National Flour Mills Ltd. (NFM), is 
scheduled to begin operation in September 1986.

1563. 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 
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.

1564. Wall Street Journal. 1986. Archer-Daniels, Unilever 
pact. April 10. p. 10, col. 1.
• Summary: “Archer-Daniels Midland Co. said it agreed to 
acquire three European oilseed processing facilities from 
Unilever PLC. Terms weren’t disclosed.
 “The plants include a soybean facility in Europoort, the 

Netherlands; and oilseed operation in Spyck, West Germany, 
and an oilseed and vegetable oil refi nery in Hamburg, West 
Germany.”

1565. Queck, Paul. 1986. Europe doesn’t want our bad [soy] 
beans! Indiana Prairie Farmer (Lombard, Illinois). April 19. 
p. 16-17.
• Summary: Discusses: EEC, free fatty acids, Blankenship, 
Deroost. Vamo Mills is the largest soybean crusher in 
Europe. Address: Staff.

1566. Archer Daniels Midland Co. 1986. Archer Daniels 
Midland to assume European oilseed processing and refi nery 
operations on May 1st [from Unilever] (News release). Box 
1470, Decatur, Illinois. 1 p. April.
• Summary: ADM today reached an agreement with 
Unilever for ADM to acquire three 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. 
ADM has already established its European oilseed operation 
headquarters in Hamburg as ADM Oelmuehlen GmbH.
 A related story in JAOCS (Feb. 1986, p. 190) adds: The 
three crushing plants, with an estimated annual capacity of 
3 million tons, represent about 50% of Unilever’s crushing 
capacity. The plants provide ADM with its fi rst crushing 
facilities in Europe. Addition of the European plants 
apparently gave ADM the largest worldwide crush capacity 
among private corporations. Address: Decatur, Illinois.

1567. Compas (Le) (France). 1986. Des saucisses de soja 
[Soy sausages]. No. 26. p. 26-27. March/April. Interview 
with Eric Dewilde of De Hobbit. [Fre]
• Summary: About the tempeh and tempeh sausages made 
by De Hobbit in Belgium. Three photos show the company 
cooking and centrifuging the soybeans to make tempeh, 
adding the tempeh starter culture, and forming the tempeh 
sausages. De Hobbit is located at Waterstraat 4, B-9980 Sint 
Laureins, Belgium. Phone: 091/79.96.22. Their distributor in 
France is Traditions du Grain, 16 avenue Jean-Jaurès, 94200 
Ivry, France. Phone: (1) 46.71.89.88. Address: France.

1568. Soppe, Fennie. 1986. Jonathan, Histoire d’un boucher 
reconverti. Interview de Jos Van De Ponseele [Jonathan. 
History of a reconverted butcher. Interview with Jos Van De 
Ponseele]. Compas (Le) (France) No. 26. p. 14-16. March/
April. [Fre]
• Summary: It all started in 1974, when Jos’s wife 
experienced serious health problems. There were suspicions 
of lung cancer. She went to Switzerland for care, and had 
a fever of 38-40ºC for 6 months without improvement. 
One day someone gave them a small book about natural 
foods. She then began to eat macrobiotically and her fever 
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disappeared after 3 months.
 At the beginning, this diet was not at all attractive. The 
food was very poor, and Jos began to ask himself questions 
and to read books on the subject. He learned that it wasn’t a 
bad diet at all. Not wanting to have to prepare two types of 
food, he started to eat the same diet as his wife. His health 
did not improve much, but he found he had the capacity to 
work much more, and a need for less sleep. His days started 
at 6:00 A.M. and ended between 11:00 P.M. and midnight.
 Upon seeing the results, he began to think and live 
differently. In the long run, the work at the butcher shop 
worried him. He no longer ate meat, but he was still selling 
it. That wasn’t logical. He then decided to sell organic 
meat products at the butcher shop, and they sold very well. 
However that was a form of hypocrisy.
 You must understand that at that time, macrobiotic 
people in the area were very fanatical. Meat was considered 
bad, in fact a poison. A more moderate viewpoint was 
needed; a bit of meat in itself is not bad, but its consumption 
in large quantities can present problems.
 Jos opened two natural food shops in succession, and 
they were a success in part because he had experience in 
running a business. He tried to sell his butcher shop, which 
was very large. Through his new shops he met people who 
wanted to stop eating animal proteins, but they knew of 
no replacement. Back then, you could not fi nd any tofu, 
or seitan, just beans. When a person decides to change her 
diet, she cannot fully benefi t from the proteins in beans: the 
process is too slow. This made it hard for a person to change 
his or her diet.
 Jos attended a seminar conducted by Michio Kushi 
at Drogen (Germany). They talked about these problems. 
Michio spoke to Jos about miso and tamari, and advised him 
to come to Boston, Massachusetts, where he could learn and 
see everything for himself. He did. Indeed miso and tamari 
were available, but they were made in a foreign country. 
He was somewhat deceived in the early days. Most of the 

products came from Japan. At the same time, he worked 
at the famous macrobiotic restaurant The Seventh Inn. He 
became friends with a Japanese person and they worked 
together making seitan. Finally, he started commercial 
production with two Americans.
 Tofu was very well known, but it was made in 
[Boston’s] Chinatown. The Chinese did not want to show 
others how to make it, but they were allowed to look. This 
interested him very much.
 Upon returning to Belgium, after his studies in 
Boston, Jos began commercial production of seitan. At the 
beginning people were very closed. They thought that one 
should consume only beans. Their fanaticism seemed very 
natural to them, but that made it very diffi cult for Jos to 
survive economically by making only seitan. He started by 
producing 500 gm a week of seitan for Souen, a macrobiotic 
restaurant in Gent [Gand]. He urged the restaurant to serve 
seitan to each customer so that it would become well known. 
That was successful. After several months, the natural food 
stores began to order seitan from him; that was his goal. 
Subsequently he began to make fresh organic tofu. He 
encountered new opposition when he suggesting sterilizing 
the tofu, which would cause loss of vitamin C, etc.
 People got to know seitan but they were getting tired of 
it, so now he has the seitan burger between two buns, with 
onion and lettuce. They are also thinking about introducing 
seitan brochettes and seitan in sauces. The starch left over 
from making large quantities is used in making soups, 
spreads for bread, goulash, etc.
 How did his customers react initially to all this? 
They thought he was crazy–in 3 ways. (1) They thought 
macrobiotics was folly; (2) Who but a fool would sell a 
butcher shop that was doing so well, employed 16 persons, 
and was the fi rst to sell organic meat with great success. 
They thought that America had made him lose his head; (3) 
They thought artifi cial meat was absurd and would not sell. 
But these people have changed their opinions as things have 
developed.
 His best invention is seitan sold sterilized in jars; it is 
now a very successful product. He is also very proud of 
his tofu burgers (les beignets, les ganmos; made from tofu, 
sesame seeds, onions, mushrooms, and arrowroot), his 
sauces, and his mushroom tarts. Neither his soy croquettes 
nor his carob products sell well. His basic products are 
seitan, tofu, and mochi (made according to a traditional 
Japanese recipe). The company will soon focus more on 
exporting it products, especially to Germany, followed 
by France (starting in 1987) and Austria. He has created 
a company in France named Jonathan France (La Comba 
24620, Les Eyzies. Phone 53.06.94.68), directed by 
Frenchmen, because it is very diffi cult to export to France; 
he has been trying for 2 years.
 Black-and-white photos show: (1) A portrait shows 
Jonathan, with a large beard, rimless glasses, and thinning 
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hair. (2) Twenty-three of his sterilized products in jars, which 
have a shelf-life of 2 years. Among these are Sojapastei, 
Sojaboont Jes, Azukiboont [Azuki bean] Jes, Brown Rice 
Casserole with Seitan, and Tofu Salade. The company is 
studying a tempeh spread for bread. The company now has 
16 employees, including 3 in stores an a representative. Most 
of the employees like this food. Not all are macrobiotic but 
most have changed their diet, usually without fanaticism.
 The company’s name Jonathan comes from the name 
of the book Jonathan Livingston Seagull (Jonathan Le 
Goëland), about a seagull who wants to live differently. Jos 
believes that vegetable proteins can play an important role 
in world hunger. His dream, which he hopes to realize, is to 
establish small food companies in Zaire, Rwanda, and all 
of southern Africa. “For example, a small tofu machine can 
produce 800 to 1,000 cakes of tofu/day. I would like these 
people in poor countries to be able to make tofu themselves.”
 Jos is not a vegetarian. He still likes meat and eats it 
in small quantities, often fi sh or organic meat. He has 3 
children. Address: Pays-Bas (Netherlands).

1569. Product Name:  [Tofu Dressing (Mexican, Herb, or 
Italian)].
Foreign Name:  Dressing op Tofu basis (Mexicaans, 
Tuinkruiden, or Italiaans).
Manufacturer’s Name:  Witte Wonder Natural Products 
B.V.
Manufacturer’s Address:  Slachthuiskade 10–2685 
Poeldijk, Netherlands.  Phone: 01749-45999.
Date of Introduction:  1986 April.
Ingredients:  Water, tofu* (soybeans, water, coagulant), 
sunfl ower oil (cold pressed), dried vegetables and herbs, 
barley malt syrup, malt vinegar, sea salt, guar gum (as a 
binder), saffron. * = from organically grown source.
Wt/Vol., Packaging, Price:  300 ml bottle.
How Stored:  Shelf stable.
Nutrition:  Protein 2.9%, fat 18.1%, carbohydrates 3.6%, 
calories per 100 gm = 189.
New Product–Documentation:  Leafl et. 1989. “tuinkruiden, 
italiaans, mexicaans Tofu Dressing.” Shows 3 white bowls 
of dressing in front of lettuce, tomato, and cucumber. Inside 
shows the front of the Label of each, plus a recipe and a 
photo of the fi nished recipe. Ingredients and nutritional 
information are given on the back.

1570. Product Name:  [Tofunaise (Tofu Mayonnaise) 
(Natural, or Lemon)].
Foreign Name:  Tofunaise (Naturel or Citroen).
Manufacturer’s Name:  Witte Wonder Natural Products 
B.V.
Manufacturer’s Address:  Gelreweg 4b, 3843 AN 
Harderwyk, Netherlands.
Date of Introduction:  1986 April.
Ingredients:  Tofu 60% (made from soya beans with water 

and coagulated with nigari), sunfl ower oil 25%, natural apple 
vinegar 5%, mustard 5%, natural maize syrup 5%, sea salt 
and guar binding agent 0.5%.
Wt/Vol., Packaging, Price:  500 ml bottle.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Protein 5.5%, fat 27.0%, carbohydrates 10.0%, 
calories per 100 gm = 305.
New Product–Documentation:  Letter from Sjon Welters. 
1989. July 24. In April 1986 Witte Wonder introduced a tofu-
based mayonnaise which was developed by Sjon Welters 
for Witte Wonder and later adapted and changed by the 
company. The product is sold in England, Holland, and West 
Germany. Witte Wonder also private labeled the tofu spreads 
for Living Foods, starting in about 1984 or 1985. Label. 
1986. 7.5 by 2.5 inches. Blue, orange, and silver on white.
 Leafl et. 1989. “Tofunaise.” In Dutch. Shows half of the 
label. Tofunaise contains 25% oil. It has 305 calories per 100 
gm versus 765 calories for mayonnaise. The address is now 
Witte Wonder Natural Products B.V., Slachthuiskade 10, 
2685 LN Poeldijk, Netherlands.
 Leafl et. 1989. “Slasaus, tofunaise citroen, tofunaise 
naturel. Romige Smaakmakers op Tofubasis.” Creamy Taste-
makers based on tofu. Tofunaise contains 63% less fat and 
60% less calories than mayonnaise. Shows new labels with 
sliced fresh vegetables on front. The lemon fl avor is “fresh 
and creamy” while the natural fl avor is “soft and creamy.”

1571. Becker, Jim, Jr. 1986. Solnuts in America (Interview). 
SoyaScan Notes. May 11. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Jim, his father (Jim, Sr.), and his brother are 
working in Wisconsin, employed on a straight salary (no 
commission) by Solnuts B.V. in the Netherlands. They 
(Solnuts) have leased a 12,000 square foot warehouse in 
Houlton, St. Joseph County, Wisconsin, and are importing 
container loads of their products (dry roasted Solnuts) from 
Tilburg, the Netherlands. They just add fl avors in America. 
They hope to start production of Solnuts in Wisconsin 
when their volume hits 1-1.5 million pounds a year. Present 
imports are 60,000 lb/month.
 Solnuts B.V. was founded in the Netherlands in 1977, 
beginning production that December. The investors are 
mostly European, but Jim Becker Sr. owns a little stock. 
Franz van der Marel (elder brother of Jan van der Marel) put 
the fi nancial deal together. He had a little company called 
Vollmeyer selling protein foods and importing soynuts from 
Edible Soy in Iowa. By 1986 they were producing 6 million 
lb a year of soynuts, which is 5 times the amount made by 
Edible Soy Products (850,000, which has been constant since 
the peanut shortage; just one salesman on the east coast). 
Solnuts BV owns Witte Wonder in the Netherlands. Witte 
Wonder makes tofu and tofu spreads in sterilized jars. They 
do not make tempeh. The tofu is sterilized by a continuous 
process and is said to last 2 years.
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 Jim Becker Sr. originally worked for Alfa-Laval. He 
left in 1968 to start his own company Therm Products 
Co. (spring 1969), which made fl uid bed spray driers and 
instantizers, high fat powders for calf milk replacers, etc. He 
designed and built the equipment for Edible Soy Products 
(ESP) in Hudson, IA, the fi rst fl uid bed dry roasted soy nut 
plant in the world. The ESP plant started in Dec. 1970. The 
research Jim Becker Sr. did to develop the plant was very 
expensive. The man who put together ESP, George Schulz, 
formerly had a little company (name unknown) in Los 
Angeles, California, making oil roasted soynuts in a garage. 
Also involved in the company were a Chinese man (name 
unknown), Elmo Herrs (rhymes with “hers”; he was formerly 
involved with making potato chips), and Roger Graessle 
(pronounced GRES-ul; he was sales manager and his father 
was a nut broker for many years). The product looked like 
Soy Ahoy from Malt-O-Meal.
 Blandness: Soynuts take on any fl avor that we put with 
them. Oil roasted soynuts will not do this. Mixed with 50-
70% almonds they taste just like almonds. Zero Candy Bar 
made by Hollywood Candy Company in Illinois contains 
60-70% soynuts. They replaced 100% almonds starting 10 
years ago. You can’t tell it has any soy. This is a key concept. 
He thinks only 2-3% of the potential is realized...
 The ESP process is not patented. There are lots of tricks 
in the process to make it come out. And there is narrow 
leeway. Only two ways exist to protect: Patent or keep 
it locked up. The unique feature is the continuous high-
pressure high temperature cooking system, without breaking 
the nuts up. That was hard to work out and is the secret. It 
needs to be continuous to go onto the fl uid bed. Also it is 
important to use large soybeans. Now they just use regular 
soybeans and select the big ones. They say that since 80% 
are used as ingredients, this doesn’t affect sales. They are 
covered up.
 The president of Solnuts Inc., Woud Coster, lives in the 
USA, a Dutchman here since 1973.
 He is not yet making dry roasted. Import container loads 
from Holland. Just add the fl avors. When volume hits 1 to 
1.5 million pounds a year they will start their plant.
 On 25 April 1986, Becker had sent Soyfoods Center 
samples of the following products: Soynuts–Whole halves. 
Soynuts -large, medium, and small diced. Soynut snacks, 
salted & oiled, barbecue, onion, bacon, curry. Soynut bits–
Onion, cheese, barbecue. Krokant [Nut -crunch] SMD. Nut 
crunch–Hazelnut. Address: Highway 64 North, Route 1, Box 
271, Houlton, St. Joseph County, Wisconsin 54082. Phone: 
715-549-6366.

1572. Agricultural Research Centres: A world directory of 
organizations and programmes. 8th ed. 2 vols. 1986. Essex, 
England: Longman. 1138 p. 28 cm.
• Summary: Vol. 1 is A to M, and Vol. 2 is N to Z. Within 
each volume, the organizations are listed by country. There 

is a “title of establishments” index and a subject index. 
In the subject index, under soya beans (p. 1134) we fi nd 
listings for organizations that are conducting soybean 
research in the following countries: Australia (6), Belgium 
(1), Bolivia (1), Brazil (5), Burkina Faso (1), Cameroon (1), 
Canada (4), French Overseas Departments (1) France (1), 
Honduras (1), Indonesia (1), Mexico (1), Peru (1), Romania 
(1), Sri Lanka (1), Swaziland (1), Taiwan (2), Thailand (2), 
United Kingdom (1), USA (4), Venezuela (1), Zambia (2), 
Zimbabwe (1).

1573. Product Name:  [Tofu Stew].
Foreign Name:  Tofu-Blanquette.
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.  Phone: 03/664 58 48.
Date of Introduction:  1986 May.
Ingredients:  Tofu (soya-proteins)*, peas*, onions*, 
carrots*, mushrooms, celery*, seaweed. Sauce: Soya milk*, 
water, wheat meal*, vegetable fats, soya sauce, seasoning 
spices. * = biological crop.
Wt/Vol., Packaging, Price:  300 gm.
Nutrition:  Minerals 1.4%, vegetable proteins 6.3%, 
vegetable fats 3.52%, carbohydrates 5%. 76.9 calories (Kcal) 
per 100 gm.
New Product–Documentation:  See next page. Label. 
Received 1988. 6.25 by 5.25 inches. Card stock. Color photo 
of tofu cubes stewing with various vegetables with item 
name in white on orange. “Vegetable product.” Form fi lled 
out by Jos van de Ponseele. 1989. Jan. 11. This product was 
introduced in May 1986.

1574. Product Name:  [Bonsoy Soymilk].
Foreign Name:  Bonsoy Sojamelk.
Manufacturer’s Name:  Manna Natuurvoeding B.V. 
(Importer-Distributor). Made in Japan.
Manufacturer’s Address:  Weerenweg 28, 1161AJ 
Zwanenburg, Netherlands.
Date of Introduction:  1986 May.
Ingredients:  Water, soybeans, pearl barley, kombu (sea 
vegetable), barley malt.
Wt/Vol., Packaging, Price:  500 ml Tetra Brik Aseptic 
Carton.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Calories 40, water 87.9 gm, protein 
3.4 gm, fat 3.0 gm, carbohydrate 5.0 gm, fi ber 0.1 gm, 
calcium 40 mg, iron 1.5 mg, ash 0.6 gm.
New Product–Documentation:  Manna Bulletin. 1986. 
May. No. 12. p. 3. “100% natural. 100% from plants 
(plantaardig). Cholesterol free.” A photo shows the package 
and lists ingredients.

1575. Product Name:  [Dried-Frozen Tofu].
Foreign Name:  Gedroogde Tofu / Koya Dofu.
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Manufacturer’s Name:  Manna Natuurvoeding B.V. 
(Importer-Distributor). Made in Japan.
Manufacturer’s Address:  Weerenweg 28, 1161AJ 
Zwanenburg, Netherlands.
Date of Introduction:  1986 May.
Wt/Vol., Packaging, Price:  200 gm bag. 7 pieces.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Calories 436, water 10.4 gm, 
protein 53.4 gm, vegetable fat 26.4 gm, carbohydrate 7.2 gm, 
calcium 590 mg, iron 9.4 mg, sodium 18 mg.
New Product–Documentation:  Manna Bulletin. 1986. 
May. No. 12. p. 3. A photo shows the package with the 
Muso brand on it. Note: This is the earliest Dutch-language 
document seen (April 2013) that uses the term “Gedroogde 
Tofu” or the term “Koya Dofu” to refer to dried-frozen tofu.

1576. Product Name:  [Manna Whole Dry Soybeans].
Foreign Name:  Manna Gele Soja Bonen.
Manufacturer’s Name:  Manna Natuurvoeding B.V.
Manufacturer’s Address:  Weerenweg 28, 1161AJ 
Zwanenburg, Netherlands.
Date of Introduction:  1986 May.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  350 gm or 3 kg bag.
How Stored:  Shelf stable.
New Product–Documentation:  Manna Bulletin. 1986. 
May. No. 12. “For use in making tofu.”

1577. Product Name:  [Yakso Tofu Spread (Onion, 
Cucumber, or Carrot)].
Foreign Name:  Yakso Tofuspread (Ui, Komkommer, 
Wortel).
Manufacturer’s Name:  Yakso.
Manufacturer’s Address:  Netherlands.
Date of Introduction:  1986 May.
Wt/Vol., Packaging, Price:  215 gm jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  See next page. Manna 
Bulletin. 1986. May. No. 12. This is accompanied by the 
Yakso letterhead (1985).

1578. Product Name:  [Cereal Mate (Soymilk for Use with 
Breakfast Cereal)].
Manufacturer’s Name:  Alpro. Div. of Vandemoortele NV.
Manufacturer’s Address:  Zuidkaai 33, B-8700 Izegem, 
Belgium.
Date of Introduction:  1986 June.
Wt/Vol., Packaging, Price:  500 ml in paper pack.
Nutrition:  Claimed to have 2.1 gm/pint more protein than 
whole cow’s milk.
New Product–Documentation:  Food Report (Lehmann). 
1986. June. This product is being introduced to the U.K. and 
aimed at the breakfast market.
 Soyfoods (ESFA). 1987. April. p. 28. “Alpro, U.K., has 
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introduced Cereal Mate soya milk for the breakfast market. 
The product has 2.1 g more protein per pint than whole milk 
and is also lower in saturated fat, higher in polyunsaturated 
fat and free of cholesterol, preservatives and coloring.”
 Talk with Philippe Vandemoortele, president of Alpro. 
1990. April 17. This product was introduced to a test market 
about 4 years ago. It was discontinued after about 6 months.

1579. Leysen, Roger; Helme, J.P.; Hodac, I. 1986. The 
margarine market in the EEC. J. of the American Oil 
Chemists’ Society 63(6):727-30. June.
• Summary: World production of margarine is now over 
8 million tonnes. Since 1979, it has increased nearly 16%. 
EEC margarine consumption peaked in 1982, at 1,753,000 
million tonnes. In absolute fi gures, the highest margarine 
consumption in the EEC has been in Germany (486,000 
million tonnes in 1984), followed by the United Kingdom 
(421,000 million tonnes) and France (208,000 million 
tonnes).
 Denmark has the highest per capita consumption, at 
18.3 kg/year in 1982, followed by Belgium (12.6 kg/year in 
1982) and the Netherlands (12 kg/year in 1982). Margarine 
consumption is signifi cantly higher in northern EEC 
countries than in the southern ones. The average margarine 
consumption in the 12 countries was approximately 
6.3 kg/year in 1984. This is approximately equal to the 
average consumption of butter. In France and Ireland, no 
requirements concerning minimum fat content exist. The 
most striking difference between the U.S. and EEC markets 
for margarines, however, is the different fats and oils used in 
the composition. In the U.S., soybean oil clearly dominates, 
leaving only some 16% to all other oils and fats. In the EEC, 
soybean oil usage was estimated at less than 23% in 1982.
 Margarine production and use in the U.S. has been in a 
steady decline from 1979 (5.1 kg per capita consumption) to 

1983 (4.8 kg) and 1984 (4.7 kg). Address: 1. Market manager 
of American Soybean Assoc., Brussels, Belgium.

1580. Product Name:  Tofu Sandwich Spreads [Garlic, 
Paprika, Celery, Dill].
Manufacturer’s Name:  Organic Trading Co. (Importer). 
Made in The Netherlands by Witte Wonder.
Manufacturer’s Address:  10a St. George’s Place, Brighton, 
E. Sussex, BN1 4GB, England.  Phone: 273-571772.
Date of Introduction:  1986 June.
Wt/Vol., Packaging, Price:  220 gm glass jar retails in 
England for £1.09.
How Stored:  Shelf stable, 12 month shelf life. Refrigerate 
after opening.
New Product–Documentation:  CSP form fi lled out by 
Simon Bailey. 1988. Sept. 28.

1581. 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 
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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-
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 
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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.

1582. Product Name:  [Kip Lumpia (Spring Rolls or Soya 
Croquettes with Chicken)].
Foreign Name:  Kip Loempias.
Manufacturer’s Name:  Mora.
Manufacturer’s Address:  Belgium.
Date of Introduction:  1986 July.
Wt/Vol., Packaging, Price:  Each 125 gm and packed in two 
to retail for 69 BF.
New Product–Documentation:  Food Report (Lehmann). 
1986. July.

1583. Terhune, Virginia. 1986. Tofu looks to repeat yogurt’s 
success: Firm tries spot on dairy counter. Sun Chronicle 
(Attleboro, Massachusetts). Sept. 3.
• Summary: “Most people know that soybean-based tofu 
is good for you–the only problem is that many people in 
this country don’t like the taste of it. A tofu manufacturer 
from Greenfi eld, Massachusetts, says he has the answer–
Jofu–a new product blending tofu and fruit into a yogurt 
look-alike. ‘It’s unique in the world,’ said Tom Timmins, 
president of Tomsun Foods International, which put the 
product on the local market about a month ago. At least 
three fl avors–strawberry, raspberry and blueberry–are now 
available in the dairy sections of Star markets and Stop & 
Shop supermarkets... Although Jofu is sweetened with high-
fructose corn syrup... it is still lower in calories than most 
fl avored yogurts... Tomsun’s move into the dairy section is 
considered a major departure from most manufacturers who 
market their tofu through the produce section.”
 The other major tofu maker on the East Coast, Nasoya, 
does not plan to compete with another yogurt-like product. 
Unlike Tomsun, Nasoya claims to use only organically 

grown soybeans in its tofu. Nasoya recently invested $1 
million in new automated for making tofu, in anticipation of 
future sales. “Nasoya, founded 8 years ago, predicts sales of 
between $2 and $3 million in 1986. Tomsun, which is one 
year older, expects sales of $4 to $5 million this year. Both 
companies have hired former yogurt executives to develop 
and market new products... Nasoya hired John Lee, former 
marketing manager for Colombo, as well as Sjon Welters, 
new product manager from the Netherlands.” Address: Staff 
writer.

1584. Archer Daniels Midland Co. 1986. Annual report 1986. 
P.O. Box 1470, Decatur, IL 62525. 37 p.
• Summary: Net sales for 1986 were $5,336 million, up 
16.8% from 1985, and up 252% from 1977. Earnings for 
1986 (before extraordinary loss) were $239 million, up 46% 
from 1985. Assets totalled $3,315 million, up 11.7% from 
1985. A three-for-two stock split was declared in June 1986.
 “In many ways, 1986 will be remembered as the year 
Archer Daniels Midland Company stepped up its efforts 
to meet the growing demands of an increasingly hungry 
world... Food is a growth business. Globally there are 85 
million more mouths to feed each year; the equivalent of the 
current population of Mexico or more than one-third of the 
U.S. population...
 “In the United States, we entered into a joint agreement 
with Growmark, Inc., a major Midwest farmer-owned 
cooperative.” ADM purchased three European oilseed plants 
this year, including one, the world’s largest (a color photo 
of which is shown), in the Europoort area of Rotterdam, the 
Netherlands. The others were at Hamburg and Spyck (on the 
Rhine River), West Germany. ADM’s partnership in Alfred 
C. Toepfer International, an international trading company in 
Hamburg, will also provide new strength in Europe.
 In England, Direct Foods Ltd. has been operating 
successfully for 16 months under the ownership of The 
British Arkady Co. Ltd. During the year, Arkady acquired 
Vegetarian Feasts Ltd., a pioneer and market leader in 
oven-ready frozen meals. “On the average given day, over 
100 ships are on the seas with agricultural cargoes sold by 
Toepfer and/or ADM.” Address: Decatur, Illinois.

1585. Gist-brocades nv. 1986. We bring light to your need for 
starch processing enzymes (Ad). Starch/Staerke 38(9):Inside 
rear cover. Sept.
• Summary: Gist-brocades is headquartered in the 
Netherlands. Its slogan: “Biotechnology contributing to food, 
health and the environment.” The company’s U.S. offi ce is: 
Gist-brocades USA, Inc., 5550 77 Center Drive, P.O. Box 
241068, Charlotte, North Carolina 28224. Phone: 704-527-
9000. Address: Industrial Enzymes Div., P.O. Box 1, 2600 
MA, Delft, Holland. Phone: (015) 799111.

1586. Vandemoortele, Philippe. 1986. Re: History of 
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Vandemoortele N.V. Letter to William Shurtleff at Soyfoods 
Center, Oct. 23. 3 p. Typed, on plain paper without signature. 
[Eng]
• Summary: 1899–Foundation. The fi rst factory was 
established in Izegem, Belgium, by Constant Vandemoortele 
in conjunction with his sons, Adhemar and Edgard. 
Adhemar was Philippe Vandemoortele’s grandfather. The 
original company name was written in French, Huilerie 
Vandemoortele. The company started with the crushing of 
linseed and rapeseed.
 1921–Foundation of N.V. Oil Factories Vandemoortele. 
The company was offi cially renamed (from its original 
French name to a Flemish Dutch name) and started with a 
capital of 1 million Belgian francs.
 1934–First production of oils for consumers. Before this 
the company produced mainly linseed oil for industrial use. 
In 1934 Adhemar Vandemoortele fi rst imported soybeans 
from Manchuria. Besides soya, other raw materials such as 
coconuts, groundnuts, corn, oil palm kernels, and sunfl ower 
seeds were processed.
 1936–An oil refi nery was established. The company 
continued to expand and in the late 1930s an installation 
for oil hydrogenation and an oil extraction plant were 
constructed.
 1939-1945–World War II forced the original plant to 
stop its activities, and the rest of production was slowed 
down considerably. Soon after the war, the original factory 
was partially destroyed and most of the equipment was 
out of date. In 1945 Vandemoortele resumed its activities. 
Adhemar Vandemoortele decided to build a new and modern 
installation for the processing of oilseeds. The extraction 
department doubled its capacity.
 1951–Takeover of the Albers company. Albers was the 
most important Belgian producer of margarine. Taking over 
this business led to a signifi cant increase of production and 
sales.
 1957–Construction of an extraction plant in Merksem. 
The plant is located very close to the Antwerp seaport. It 
currently crushes 1,600 tons soybeans per day.
 1966–Construction of a new extraction plant in Izegem. 
A new, modern installation was built and is known to be one 
of the most important in Europe. It has a capacity of 750,000 
kg soybeans per day.
 1968–Foundation of “N.V. Vandemoortele”. This is still 
the offi cial name.
 1969–Construction of a new extraction plant for 
soybeans in Merksem. To allow the processing of larger 
quantities, a new extraction unit was built. The capacity 
increased to 1,500 tons per day.
 1971–Construction of a new ultra-modern factory in 
Izegem for the production of sauces and mayonnaises.
 1974–In Izegem, a new department for purifying soaps 
(which were obtained from the neutralization of oils) was 
built. Its capacity amounts to 300,000 liters/day. A storage 

yard is located next to this department. In 1975 the capacity 
of the tank park was increased signifi cantly to 50,000,000 
liters.
 1976–Foundation of “N.V. Metro.” This subsidiary 
organizes the transport when distributing the Vandemoortele 
products.
 1978–Foundation of “N.V. Vamix.” Through N.V. 
Vamix, Vandemoortele delivers raw materials and partially-
fi nished products to catering and bakery industry.
 1978–Foundation of “N.V. Edo.” After the partial take-
over of “Oleofi na”, a new company called “Edo” was created 
and consists of an oil refi nery and packing unit.
 1980–Foundation of “N.V. Alpro.” This company is 
involved in the production and distribution of high-quality 
soyfoods.
 “N.V. Vandemoortele is operating in foreign countries 
through several sister companies (England, the Netherlands, 
France, Germany, the United States). A holding company 
located in Belgium, N.C. Safi nco Cc, controls the fi nancial 
interests and coordinates the activities of the different 
subsidiaries.
 “The sophisticated and ultra-modern installations allow 
Vandemoortele to produce a variety of products which are 
sold at home and abroad at competitive prices. Thanks to 
the continuous evolution and innovation of the equipment, 
Vandemoortele N.V. has grown to be one of the most 
important agro-industrial concerns in the world.” Address: 
General Manager, Alpro, Zuidkaai 33, B-8700 Izegem, 
Belgium.

1587. Vandemoortele, Philippe. 1986. Re: Soymilk in 
Europe. Letter to William Shurtleff at Soyfoods Center, Oct. 
23. 2 p. Typed, with signature on letterhead (photocopy).
• Summary: Concerning Gary Null’s allegations of radiated 
soymilk: “The sole European company exporting soymilk 
(with long life) to the USA is Alpro, distributing Sunsoy 
soymilk throughout the country. Sunsoy is exclusively 
produced from America soybeans which are–to my 
knowledge–not submitted to radiation. (I don’t think 
Chernobyl reached that far).” There is no use of radiation 
during the aseptic Tetra Brik packaging.
 “Some months ago, quite a serious problem as to 
irradiated cow’s milk arose in Europe since cows were 
eating irradiated grass. All this trouble started right after 
the Chernobyl disaster through which many consumers of 
cow’s milk switched over to the consumption of soymilk. 
Especially in Germany, this phenomenon was very 
impressive.” Address: General Manager, Alpro, Zuidkaai 33, 
B-8700 Izegem, Belgium. Phone: (051) 30.96.01.

1588. 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 
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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.

1589. Hoefnagels, Herman. 1986. History of Vamo Foods, 
Vandemoortele, and work with soymilk (Interview). 
Conducted by William Shurtleff of Soyfoods Center, Nov. 
17. 2 p. transcript.
• Summary: This import company is owned by 
Vandemoortele and Alpro makes their product, Sunsoy. They 
began U.S. operations on 1 Jan. 1984. Their fi rst product was 
a frozen dough, which they distributed to the foodservice 
market. They started importing Sunsoy on 1 Jan. 1985, in 
both the small and liter sizes.
 Initially Balanced Foods was their sole distributor, but 
that exclusive relationship was ended this year because Vamo 
wanted to pick up additional distributors. Balanced was 
always free to distribute other soymilks if they wished.
 Both the liter and the small package are selling well.
 Future: New dessert product, is a soymilk pudding 
brand-named “Sunsoy Chocolate Dessert.” Packaged in both 
1 liter and 250 ml Tetra Briks. Already on market in USA. 
When introduced? Nothing else new.
 He will not disclose sales fi gures.
 Vamo Foods imports two lines, the Banquet d’Or line, 
which is a frozen dough unbaked puff pastry, produced by 
Vamic. Vamo Foods distribute them via Incotra, which is 
their mother company. “All products are sold via our export 
company, of which I am president in Belgium. We export 
many other products besides this one.
 “We (Vandemoortele) are Europe’s biggest soybean 
crusher. All exports of soybeans and products etc. go via 
Incotra. It is owned by Safi nco, which is the largest company 
(holding company?).
 “Vandemoortele, Alpro, Vamic, and Incotra are all 
daughter companies of Safi nco. Safi nco is the largest entity, 
not Vandemoortele.” Address: President, Vamo Foods USA 
Inc., 20 Shawnee Dr., Watchung, New Jersey 07060. Phone: 
201-769-0290.

1590. Metropolitan Detroit. 1986. Spreading Ford’s soy to 
the world [chef Jan Willemse]. Nov. p. 22.
• Summary: Jan Willemse (pronounced WIL-ems), who 
immigrated to the U.S. from Holland in 1919, was Henry 
Ford’s executive chef, and was responsible for developing 
and preparing many of the soy recipes that Ford served 
frequently during the 1930s. He remembers with fondness 
both Henry Ford and his work cooking with soybeans. 
“Willemse was unable to share his employer’s enthusiasm for 
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the product until a visit by George Washington Carver. The 
peanut innovator had also worked wonders with soybeans 
and, seeing his skill, Willemse, too, became infected with 
the soy fever.” Today, at age 86, Willemse remains a force 
in Michigan’s culinary affairs as a top consultant for Miesel/
Sysco (pronounced MAI-zul SIS-ko) Food Service Company 
of Canton. Concerning Henry Ford: “The old gentleman was 
so far ahead of his time, it was almost unbelievable.”
 Note: This is the earliest document seen that mentions 
Jan Willemse. Cathrine Ruddiman, Edsel Ruddiman’s niece, 
recalls that Jan worked with Edsel Ruddiman on soybean 
foods in the 1930s. Catherine never met Jan but his name 
was familiar. Robert Boyer, Henry Ford’s top soybean 
researcher for industrial non-food uses, said in an interview 
on 11 April 1988 that he did not know and had never heard 
of Jan Willemse. Researchers at the Henry Ford Museum can 
fi nd no mention of Jan Willemse prior to the 1980s; they fi rst 
became aware of him in the mid-1980s. Address: Michigan.

1591. 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. 
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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 
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 
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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 
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.

1592. Archer Daniels Midland Co. 1986. First quarter report 
to shareholders. Box 1470, Decatur, IL 62525. 8 p. Dec. 1.
• Summary: In the President’s Report, (p. 3-5) Dwayne 
Andreas notes that ADM purchased three Unilever oilseed 
crushing plants at Rotterdam (Netherlands), and Hamburg 
(West Germany), and Spych/Spyck (on the West German-
Netherlands border). The plants were acquired in April 
and ADM took over operations on May 1. “The Rotterdam 
crushing plant is the largest in the world with a daily capacity 
of 166,000 bushels of soybeans... The Hamburg plant can 
crush 4,000 tons of soybeans and softseeds daily, and refi ne 
the oil from a major portion of that crush. The plant at 
Spych crushes rapeseed, sunfl ower seed and fl ax.” Address: 
Decatur, Illinois.

1593. 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).

1594. Ko Swan Djien. 1986. Some microbiological aspects 
of tempe starters. In: Kô Aida, et al. eds. 1986. Proceedings 
of the Asian Symposium on Non-Salted Soybean 
Fermentation. Japan: Takeshima Shigeru. 319 p. See p. 101-
09. Held July 1985 at Tsukuba, Japan.
• Summary: Discusses the tempeh mold; traditional tempeh 
starters made of tempeh cake or mold culture on leaves, 
or small cakes of mainly rice fl our; starters developed in 
laboratories (semi-pure culture and pure culture); and role 
of bacteria in tempeh fermentation. Address: Bandung Inst. 
of Technology, Indonesia; Agricultural Univ., Wageningen, 
Netherlands.

1595. Product Name:  [Tofu].
Manufacturer’s Name:  Consuma B.V.
Manufacturer’s Address:  P.O. Box 175, Christiaan 
Huygensstraat 10, 2265ZH Bleiswijk, Netherlands.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
107-08.

1596. Product Name:  [Tempeh Sausage].
Manufacturer’s Name:  De Hobbit.
Manufacturer’s Address:  Waterstraat 4, B-9980 St. 
Laureins, Belgium.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
92. Le Compas. 1986. March-April. No. 26. p. 26-27; Soya 
Bluebook. 1987. p. 73.

1597. Product Name:  [Sunsoy Soy Flour, Soy Protein 
Concentrates, Soy Protein Isolates].
Manufacturer’s Name:  FA. L.I. Frank: Frank Soya.
Manufacturer’s Address:  Oude Rijksstraatweg 32-40, P.O. 
Box 46, 7390AA Twello, Netherlands.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1985. p. 
90; 1986. p. 87.

1598. Product Name:  [Whole Soybean Snacks {Soynuts}].
Manufacturer’s Name:  Heuschen B.V. Affi liate of 
Heuschen-Schrouff B.V.
Manufacturer’s Address:  Dr. H. van Doorneweg 16, 5753 
PM Deutne, Netherlands.
Date of Introduction:  1986.
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New Product–Documentation:  Soya Bluebook. 1986. p. 
110.

1599. Product Name:  [Tempeh].
Manufacturer’s Name:  Heuschen B.V. Affi liate of 
Heuschen-Schrouff B.V.
Manufacturer’s Address:  Dr. H. van Doorneweg 16, 5753 
PM Deutne, Netherlands.
Date of Introduction:  1986.

New Product–Documentation:  Soya Bluebook. 1986. p. 
106. Talk with Sjon Welters. 1989. Aug. 13. A division of 
Heuschen made this tempeh themselves. Sjon does not know 
when it was introduced. Later, Heuschen sold this division; 
Sjon does not know the date of sale or the buyer. Note that 
Schrouff rhymes with “roof.”
 Label sent by Flora Yap from Germany. 2000. Aug. 15. 
This tempeh is made by “H&S” (Heuschen & Schrouff). CF. 
Landgraaf (Holland). No specifi c address is given. It arrives 
frozen in Germany. Weight: 250 gm retails in Germany for 
DM2.50. The label has black and white letters on light green, 
orange, and red backgrounds. The main text (in Dutch) 
reads: “Tempeh. Zuiver plantaardig. Naturel. Ingredienten: 
sojabohnen, water & entcultuur. voor 2 personen.”

1600. Product Name:  [Lima Tempeh in Shoyu].
Foreign Name:  Lima Tempeh Shoyu.
Manufacturer’s Name:  Lima Foods (Marketer). Made 
from Tempeh made in Belgium by Jonathan.

Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1986.
Ingredients:  Tempeh-Shoyu: Organically grown soybeans, 
water, and tempeh culture-starter. Packed in water with 
shoyu and herbs.
Wt/Vol., Packaging, Price:  200 gm of product in a 340 gm 
glass jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et. 1986. Lima Natural 
Gourmet Recipes from Europe. Contains a color photo of all 
products. Label reads: “Tempeh in soy sauce with ...” Eden 
Foods catalog. 1987. Nov. p. 18. “Lima tempeh is a Flemish 
country version of the traditional Indonesian delicacy.”
 Lima catalogue, price list, and color product brochure. 
1989. Shows a color photo of a 200 gm jar labeled Tempeh.
 Label sent by Anthony Marrese. 1990. March 22. 7.75 
by 2.25 inches. Light green, orange brown, and dark brown 
on beige. CINAB organic certifi cation symbol. Nature et 
Progres organic certifi cation symbol. “Fermentation of 
organically grown soybeans. Use: Baked or fried, with 
vegetables, whole rice, spaghetti, in soup or on pizza. The 
black spots are due to the natural fermentation.”

1601. Product Name:  [Lima Tempeh].
Foreign Name:  Lima Tempeh Nature.
Manufacturer’s Name:  Lima Foods (Marketer). Made in 
Belgium by Jonathan.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1986.
Ingredients:  Organically grown soybeans, and tempeh 
culture-starter.
Wt/Vol., Packaging, Price:  200 gm / 7 oz glass jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Leafl et. 1986. Lima Natural 
Gourmet Recipes from Europe. Contains a color photo of all 
products. Label reads: “Tempeh in soy sauce with ...” Eden 
Foods catalog. 1987. Nov. p. 18. “Lima tempeh is a Flemish 
country version of the traditional Indonesian delicacy.”
 Lima catalogue, price list, and color product brochure. 
1989. Shows a color photo of a 200 gm jar labeled Tempeh.

1602. Product Name:  [Lecithin (Topcithin, Chocothin, 
M-C-Thin, Metarin, and Epikuron)].
Manufacturer’s Name:  Lucas Meyer B.V. Affi liate of 
Lucas Meyer GmbH, Hamburg.
Manufacturer’s Address:  Frankenslag 107, 2508EA ‘s 
Gravenhage (The Hague), Netherlands.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
83.

1603. Product Name:  [Lecithin (Topcithin, Chocothin, 
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M-C-Thin, Metarin, and Epikuron)].
Manufacturer’s Name:  Lucas Meyer N.V. Affi liate of 
Lucas Meyer GmbH, Hamburg.
Manufacturer’s Address:  Nederstraat 4, 9700 Oudenaarde, 
Belgium.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
81.

1604. Product Name:  [Manna Smoked Tofu].
Foreign Name:  Manna Vis-Tofu.
Manufacturer’s Name:  Manna Natuurvoeding B.V.
Manufacturer’s Address:  Weerenweg 28, 1161 AJ 
Zwanenburg, Netherlands.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1987. p. 
96. Letter from Sjon Welters. 1989. Aug. 10. This product 
was introduced in 1986. He thinks the name was something 
like Vis-Tofu, which means “fi sh tofu,” because of the fi sh 
they sell in Holland. Sjon always thought the name was a 
little strange because the product contained no fi sh.

1605. Nout, M.J.R.; Bonants-van Laarhoven, T.M.G. 1986. 
Growth of Staphylococcus aureus during a non-sterile 
semi-traditional tempe process. In: Proceedings of the 14th 
International Congress of Microbiology. See p. 6-9. Held at 
Manchester, U.K. *
Address: Agricultural Univ., De Dreijen 12, 6703 BC 
Wageningen, Netherlands.

1606. Product Name:  [Kis, and Mis Lecithin].
Foreign Name:  Kis, and Mis Lecithin.
Manufacturer’s Name:  N.V. Vamo Mills.
Manufacturer’s Address:  Prins Albertlaan 12, B-8700 
Izegem, Belgium.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
81.

1607. Product Name:  [Provamel Soy Flour].
Foreign Name:  Provamel.
Manufacturer’s Name:  N.V. Vamo Mills.
Manufacturer’s Address:  Prins Albertlaan 12, B-8700 
Izegem, Belgium.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
85. Talk with Philippe Vandemoortele. 1990. June 4. Vamo 
Mills is a soybean crushing company.

1608. Eschbach-Szabo, Viktoria; Kneider, Hans-Alexander. 
1986. Acta Sieboldiana II–Siebold bibliography: Schriften 
ueber Philipp Franz von Siebold 1824-1984 [Acta 
Sieboldiana II–Siebold bibliography: Writings about Philipp 
Franz von Siebold 1824-1984]. Wiesbaden, Germany: 

Otto Harrassowitz. xvi + 216 p. Index. 24 cm. Series: Acta 
Sieboldiana v. 2. Veroffentlichungen des Ostasien-Instituts 
de Ruhr Universitaet Bochum vol. 33. [1673* ref. Ger]
• Summary: This is a bibliography of secondary literature 
about the famous German who studied Japan. Contents: 
Foreword (in both German and Japanese). Index of major 
periodicals consulted. Bibliography in European languages. 
Bibliography in Japanese and Korean languages. Addenda to 
both bibliographies.
 Philipp Franz von Siebold lived 1796-1866. He was 
a native of Wuerzburg, in Bavaria, a city on the Main 
River 60 miles east-southeast of Frankfurt am Main. He 
was a member of a learned family in the 28th and 19th 
centuries. Address: Japan History Section, Faculty for East-
Asian Studies, Ruhr-University, Bochum [East Germany] 
(Fakultaet fuer Ostasienwissenschaft, Ruhr-Universitaet 
Bochum).

1609. Goddard, Susan. 1986. Focus on soya. Hove, E. 
Sussex, England: Wayland (Publishers) Ltd. 48 p. Illust. 
Index. 21 x 22 cm. Series: Focus on Resources. [3 ref]
• Summary: This is a brief introduction to the subject with 
many color photos. Contents: 1. The importance of soya. 
2. The beginnings of soya. 3. Where soya beans are grown. 
4. The beginnings of soya processing. 5. The soya plant. 
6. Planting. 7. Harvesting. 8. Threshing and storage. 9. At 
the processing plant. 10. Extracting and refi ning the oil. 
11. Making margarine. 12. Animal feed. 13. Soya protein 
products. 14. Textured vegetable protein. 15. Other soya 
products. 16. The nutritional importance of soya. 18. Soya 
as a world commodity. 19. The future. Facts and fi gures. 
Glossary. Books to read. Sources of further information.
 Numerous large color photos show commercial soya 
products. Page 23: Granny Ann High Fibre Cooked Soya-
Bran, Bilsons Fibrefi t, Nature’s Way Soya Flour. Page 24: 
Waitrose Soya Soft Margarine, Prewetts Pure Soya Bean Oil. 
Page 27: Life All Natural Salad Cream Style Dressing (egg 
free) [with soya oil].
 Page 30: Mapletons Body Bulk (Malt fl avoured milk 
& soya protein drink mix. Make with milk), Healthcrafts 
Soya Protein Powder (84% protein). Page 31: Cauldron 
Foods Vegetable Pâté (mushroom fl avour), Cauldron Foods 
Tofu Burgers (nut style, chilli, or vegetable), Direct Foods 
Protoveg Menu 5 Grain Burgamix, Direct Foods Protoveg 
Menu Minced Soya & ___ Mix, Direct Foods Bean __ st 
(Oriental Style), Direct Foods Protoveg Menu Sizzles, Direct 
Foods Protoveg Menu Sausmix, Direct Foods Protoveg 
Menu Burgamix, Sunrise 4 Vegetarian Quarterpound 
Burgers.
 Page 33: Direct Foods Mr. Fritzi Fry’s Soy Sausage 
Mix, Granose Vegetarian Goulash, Direct Foods Protoveg 
(textured soya protein food) Beef Flavour Chunks. Page 
34: Duchesse All-Natural Tofu Dressing & Dip, Amoy 
Light Soya Sauce, Witte Wonder Organic Tofu Spread (with 
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paprika), Morinaga Ever-Fresh Silken Tofu. Page 35: Plamil 
Soya Milk Rice Pudding, Provamel Soya Dessert (vanilla 
[made by Alpro in Belgium]), Sunrise Soya Milk (500 ml, 
sugar-free, or sweetened with raw cane sugar).

1610. Lima. 1986. Natural gourmet recipes from Europe 
(Leafl et). Edgar Gevaertdreef 10, B-9830 Sint-Martens-
Latem, Belgium. 4 panels each side. Each panel: 22 x 9 cm. 
[Eng]
• Summary: On the front panel is Lima’s logo: “Lima: Trade 
in the service of life.” A color photo (panels 3-4) shows all of 
Lima’s products, and below the photo is a brief description 
of each. “General Agents for Lima in North America, Eden 
Foods, Clinton, Michigan 49236. (800-248-0361).” This 
leafl et is dated: 1986.
 On the back 4 panels are recipes. Address: Sint-Martens-
Latem, Belgium.

1611. Product Name:  Provamel Organic Soya Milk.
Manufacturer’s Name:  Alpro.
Manufacturer’s Address:  Alpro N.V., Vlamingstraat 28, 
B-8610 Wevelgem, Belgium.
Date of Introduction:  1987 January.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 ml: Energy 46 kcal (calories; 196 kJ), 
protein 3.6 gm, carbohydrates 3.3 gm, total fat 2.1 gm (of 
which polyunsaturated fatty acids: 60%), cholesterol 0 gm.
New Product–Documentation:  Form fi lled out by Philippe 
Vandemoortele of Alpro. 1991. Sept. 4. In Jan. 1987 Alpro 
launched Provamel Organic Soya Milk, the fi rst soymilk 
containing organically grown soybeans that was made 
by Alpro and launched under one of the company’s own 
brands. In Aug. 1983 Alpro had fi rst used organically grown 
soybeans to make soymilk, but that product had been sold by 
Lima Foods.

1612. Soyfoods (ESFA, The Journal of the European 
Soyfoods Association). 1987--. Serial/periodical. 12 Avenue 
George V, 75008 Paris, France. Vol. 1, Jan. 1987. Guy 
Coudert, editor. [Eng; Fre]
• Summary: Only 2 issues of this interesting and pioneering 
journal were ever published, in Jan. 1987 and April 1987. 
The title page of the fi rst issue mistakenly says Jan. 1986, but 
the cover correctly says 1987. The size is 29.5 by 21 cm. The 
cover is glossy black and white on a green background. The 
president of the Association was Philippe Vandemoortele 
[of Alpro in Belgium]. The editor of the magazine was Guy 
Coudert. Address: Paris, France.

1613. Vandemoortele, Philippe. 1987. Editorial. Soyfoods 
(ESFA) 1(1):2. Jan.
• Summary: Contents: What are soyfoods? Why was the 
Association founded? What will the Association do to 
achieve its goals. What can a member expect from the 

Association?
 “Soyfoods cover all products deriving from the whole 
soybean produced according to a traditional process and 
manufactured into soya milk, tofu, tempeh, miso, soya sauce, 
soya sprouts and other products. Why was the European 
Soyfoods Assoc. founded? Until only a few years ago, only 
industrial soya protein such as defatted and fullfat fl our, 
concentrates, isolates, and textured protein were used in 
the food industry. They are mainly used for their functional 
properties rather than for their nutritional characteristics.” 
Now there is a growing interest in soyfoods. The ESFA will 
organize a Soyfoods Conference every 2 years. Address: 
President of the ESFA (European Soyfoods Assoc.).

1614. B.P.; C.R. 1987. L’irrésistible poussée des produits de 
substitution: Dossier produits laitiers [The irresistible push 
of substitute products: Dossier on dairy products]. Marches 
Agricoles. Feb. 16. p. 14. [Fre]
• Summary: Part 1 by B.P. is titled “The debate is launched 
concerning substitute dairy products.” A table lists the 
following countries: Austria, Belgium, Canada, Denmark, 
UK, Finland, Japan, Netherlands, Switzerland, and the USA. 
Column 2 lists substitute products (such as cheese, cream, 
milk, melorine). Column 3 lists the market share of these 
products in 1983. And column 4 compares the price of the 
substitute with the real dairy product. For example, in the 
USA: imitation cream (non-dairy creamer) has 50% of the 
market and is less expensive. Imitation cheese has 5% of the 
market and is 30% less expensive. Flavored milklike drinks 
have 15% of the market and are 25% less expensive. No 
imitation products are shown to have a signifi cant market 
share in Europe.
 Part II by C.R. is about CAC in Colmar, its Cacoja 
subsidiary founded in Jan. 1987, and its Bioforme line of 
soymilks and soymilk desserts. Address: France.

1615. Samson, R.A.; Kooij, J.A. van; Boer, E. de. 1987. 
Microbiological quality of commercial tempeh in the 
Netherlands. J. of Food Protection 50(2):92-94. Feb. [13 ref]
• Summary: A total of 110 samples were examined. Most 
(98%) of the samples had an aerobic plate count above 
10 million CFU/gm (Colony forming units per gram). 
Numbers of Enterobacteriaceae exceeded 100,000 CFU/
gm in 67% of the samples, whereas numbers of lactic acid 
bacteria exceeded 10 million CFU/g in 81% of the samples. 
Staphylococcus aureus was found in 13%, Bacillus cereus 
in 11% and Escherichia coli in 3% of the samples at levels 
of 100,000 CFU/gm. Yersinia enterocolitica was found in 6 
samples, whereas Salmonella was absent in 25 g of all the 
samples examined. Many (69%) of the samples had a yeast 
count above 100,000 CFU/g. Trichosporon beigelii was the 
most frequent yeast species. Besides Rhizopus oryzae and 
Rhizopus oligosporus, which obviously represent the mold 
species responsible for the fermentation, Mucor indicus 
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was often associated with the mycofl ora of the tempeh. The 
reasons for the poor microbiological quality are discussed 
and some recommendations are proposed. Address: 1. 
Centraalbureau voor Schimmelcultures, P.O. Box 273, 3740 
AG Baarn, Netherlands; 2. Food Inspection Service, The 
Hague, Netherlands.

1616. Courier (Waterloo, Iowa). 1987. Hudson soybean 
company to go Dutch. March 8.
• Summary: Edible Soy Products, with a plant in Hudson, 
Iowa, was started 17 years ago by 3 Californians. About 
70 stockholders eventually owned the company, which 
was sold in December to Solnuts, Tilburg, Holland, and 
renamed Solnuts, Inc. The Hudson and Tilburg plants are 
the only ones in the world that use the dry roast process 
with soybeans. Soynuts are used in cookies, trail mix, food 
bars, chocolate turtles, salad toppings and Zero candy bars. 
Six East Coast stockholders now own the Iowa corporation, 
E.S.P. Mills. “Business for the dry-roasted soybeans had 
been sliding.” A photo shows Miller Row, controller of 
Solnuts, Inc.; he is displaying some of the products that use 
the company’s dry-roasted soybeans.
 Note: Talk with Jim Becker Sr. 1990. March 31. E.S.P. 
Mills was a holding company. They were holding Edible Soy 
Products. Solnuts N.V. paid for the Hudson, Iowa, soynut 
company over a period of 5 years, from Dec. 1986 to Dec. 
1991.

1617. Dominguez de Diez Gutiérrez, Blanca. 1987. Re: La 
Fundacion Mariposa [The Butterfl y Foundation]. Letter to 
William Shurtleff at Soyfoods Center, March 10. 1 p. Typed, 
with signature.
• Summary: For her yoga teaching, Blanca uses the name 
“Sushila Devi.” “We now have a beautiful place in the 
country for our work. Enclosed is some information on it 
[one leafl et each, in English and Spanish]. The place is not so 
big or fancy, but it is just right for what we do. Soya is more 
popular than ever, so there is a great demand on my time.”
 She just received a letter and photo about Bill and 
Akiko’s son, Joey. She was very moved to see the picture 
and it reminded her of what the great Mexican philosopher, 
Vasconcelos, had said of “the race of the future, the cosmic 
race, your child. As East and West merge, their philosophies 
and cultures synthesize emotionally, physically and 
spiritually. The fruit: your baby. The truth in fl esh and blood. 
God bless him and keep him well and in good health.”
 The English-language leafl et, 3 panels on each side, 
photocopied black on white. Blanca’s Butterfl y Foundation 
offers: “Workshops in Yoga, nutrition and ecology. These 
may have a duration of a week, two weeks or one month.” 
It is: “A non profi t association founded in Venta Grande, 
in the state of Puebla, Mexico, to encourage world peace 
through the stimulation, participation and coordination of 
food projects in undernourished areas.” The idea was born 

in Feb. 1986 in the midst of the “Spirit of Peace” conference 
in Amsterdam. The founders in Holland were: Blanca 
Dominguez, Margriet Vos, and Henk Van Der Eng. Describes 
what the foundation is about, its goals, and directions. It 
is: “In the village of Venta Grande, Puebla, 2½ hours from 
Mexico City, on the highway to Poza Rica, Veracruz.”
 The Spanish-language leafl et (2 panels on each 
side) is titled Curso intensivo de alimentation integral y 
sobrevivencia alimenticia [Intensive course on an integral 
diet and food survival]. It has a section titled “Soya. 13 of 
the thousand uses of soya. How to make: leche, atole, guisos, 
orcata. crema, queso, pan, carne vegetal, helados, café, 
dulces, pescado, mayonesa.” Address: Fundacion Mariposa, 
A.P. 21140, Mexico, D.F. Mexico 04000. Phone: 554-43-56.

1618. Marty, Denise. 1987. Les dérivés de soja, un marché 
pour les Pme [Products derived from soya, a market for the 
small- and medium-sized companies]. Agro Industries No. 
26. p. 40-41. March. [Fre]
• Summary: “At SIAL this year, 5 soyfoods companies 
will present their products. For a sector this small, this is 
important, and it indicates that the sector is in full growth.” 
Four companies are Soy, Sojadoc, Daizou, and Lima N.V. 
Daizou was created in 1985 by the Japanese restaurant Le 
Bol en Bois, one of the fi rst to sell tofu in France. Daizou 
makes only 50-100 tonnes/year of specifi cally Japanese 
products. The Société Soy, founded in 1980 [sic, actually 
1982], is busy transforming tofu into new foods. This 
year it launched the new tofu yogurt-like dessert Soyeux. 
Its new plant at St. Chamond (Loire) has a capacity of 7 
tonnes/day of tofu, or 1,500 tonnes/year. In June 1986 the 
society Sojadoc in Albi took the same step, changing from 
an artisans production of 10 tons/year of tofu to large scale 
(1,500 tonnes/year) production of tofu and soymilk over 
the next 3 years from an investment of 12.5 million French 
francs. Lima-France, affi liate of a Belgian company, is at 
Lot-et-Garonne. Jan Kerremans is their miso master, making 
about 70 tonnes a year.
 In 1983 about 10 million liters of soymilk were 
consumed in Europe, compared with 30,000 million liters 
of dairy milk. Guy Coudert of the European Soyfoods 
Association estimates that by the year 2000 some 25,000 
tonnes/year will be consumed in France. Address: France.

1619. Tucker, Barbee W. 1987. Benefi ts of dietary fi sh oil. 
League for International Food Education (LIFE) Newsletter. 
Feb/March. p. 5-8. [15 ref]
• Summary: Although linolenic acid is present in soybean 
oil, “humans do not effi ciently elongate and desaturate this 
compound.” Discusses omega-3 fatty acids. “An ongoing 
20-year study of the effects of fi sh consumption on the health 
of middle-aged men in the Netherlands found 50 percent less 
mortality from heart disease among those who consumed 
an average of 30 gm (1 ounce) of fi sh per day, than those 
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who ate no fi sh.” Address: Sea Resources Engineering, Inc. 
Bellevue, Washington.

1620. 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.

1621. Product Name:  [Tofu Salad (Soya-Vegetables): 
Garlic, Special, and Smoked].
Foreign Name:  Tofusalat (Soja-Gemuese), Salade de Tofu 
(Soya-Légumes), Tofusalade (Soja-groenten).
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.
Date of Introduction:  1987 April.
Wt/Vol., Packaging, Price:  Jar.
New Product–Documentation:  Label. Received 1988. 4 
by 3.5 inches. Card stock. White, gold, and black on orange. 
“Tofu Salad. Natuur. Nature. Naturell. Natural. Also comes 
in garlic, special, and smoked. Ingredients (in 4 languages): 
Tofu (soya proteins)*, sunfl ower oil*, water, arrow-root, 
vegetable extract, sea-salt, herbs, spices. * = organically 
grown. Product weight = 100 gm. Nutritional composition: 
Vegetable proteins 8.3%, vegetable fats 13.9%, ash 1.62%, 
carbohydrates 2.3%, 168 calories (Kcal) per 100 gm.” 
Label. Received 1988. 10.5 by 1.25 inches. Glossy paper. 
Orange and black on a pastoral background with sea gull and 
duckling. Additional ingredients include (organically grown) 
carrots and parsley. Note that we have 3 labels for Tofu Salad 
from Jonathan, probably from different periods. Form fi lled 
out by Jos van de Ponseele. 1989. Jan. 11. These fl avors were 
introduced in April 1987.

1622. Nout, M.J.R.; de Dreu, M.A.; Zuurbier, A.M.; 
Bonants-van Laarhoven, T.M.G. 1987. Ecology of controlled 
soyabean acidifi cation for tempe manufacture. Food 
Microbiology 4(2):165-72. April. [12 ref]
• Summary: The acidifi cation during soaking can be 
controlled by recycling part of the soak water from a 
previous batch as an inoculum, resulting in a soak water 
pH of 4.1 to 4.9 depending on the soaking temperature and 
recycling rate. Soaks at 19ºC and 25ºC were dominated by 
Lactobacillus plantarum. Isolates of L. plantarum added as 
an inoculum to freshly started soaks were able to acidify the 
beans to pH less than or equal to 4.30 yielding tempeh of a 
good quality in which bacilli and Enterobacteriaceae could 
not be detected. Pediococcus species dominated the soaks 
at 37ºC, and though able to acidify soybeans, inhibited the 
growth of Rhizopus oligosporus; hence no tempeh could 
be formed. “Our fi ndings indicate that a simple recycling 

process can result in predictable acidifi cation during soaking 
of soyabeans, contributing to the shelf-life and safety of 
tempe.” Address: Dep. of Food Science, Agricultural Univ., 
De Dreijen 12, 6703 BC Wageningen, Netherlands.

1623. Vandemoortele, Philippe. 1987. Editorial. Soyfoods 
(ESFA) 1(2):2. April. [Eng]
• Summary: “Since Alpro Belgium pioneered a new soymilk 
six years ago, many things have changed. The new soya 
milk with a nice taste and a high nutritional value of 3.6% 
protein attracted a lot of consumers. In a few years, the 
total European market increased from 500,000 litres to the 
today’s estimation of 15 million litres. But also the number 
of producers grew and companies such as Celnat (France), 
Sapov (France), Soya Health Food (England), Soyana 
(Switzerland), DE-VAU-GE (Germany) and recently Cacoja 
(France) started to produce soya milk. The total capacity of 
the 4 largest producers amounts to 60 million litres which is 
4 times more than the market volume...
 “We are on the verge of a boom for soyfoods. 
Manufacturers will need the technology to make quality 
soymilk, tofu and other soyfoods... But this will not be 
enough; marketing is essential to make sure that our products 
fi ll a need and please the consumer.”

1624. Product Name:  [Liza Amazake Ice Cream 
(Strawberry, Carob, Vanilla)].
Foreign Name:  Natuurlijk Liza Rijste... Ijs (Aardbeien, 
Carob, Vanille).
Manufacturer’s Name:  Liza.
Manufacturer’s Address:  Marconistraat 13A, 1704 
RG Heerhugowaard (or P.O. Box 1026, 1700 BA 
Heerhugowaard), Netherlands.  Phone: 0-2207-43969.
Date of Introduction:  1987 May.
Ingredients:  Vanilla: Water, rice koji (rijst van biologische 
teelt), sunfl owerseed oil, fragrances and fl avors (natural 
vanilla), emulsifi er (soy lecithin), thickeners (locust bean 
gum, guar gum, carrageenan), sea salt.
Wt/Vol., Packaging, Price:  500 ml or 130 ml.
How Stored:  Frozen.
New Product–Documentation:  See next page. Talk with 
Sjon Welters. 1988. Feb. 24. They introduced the product 
in 1980-81. Contact Hans den Hoed. It’s in Heiloo, not 
Alkmaar. He knows Oryzae; they are 30 miles apart. Letter 
from Jan Bijpost, owner. 1988. May 30. Liza also makes 
amasake ice cream. Labels. 1987. May. 3.75 inches diameter 
or 2.25 inches diameter. Plastic or self adhesive. Two colors 
on white. The Dutch name means “Rice Ice.” They launched 
this product commercially in May 1985.

1625. STS–Soya Technology Systems. 1987. Soymilk versus 
EEC legislation. Singapore. 34 p. [4 ref]
• Summary: This book is a compilation of four documents: 
1. “Explanatory Memorandum on the Designations Used 
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in the Marketing of Milk and Milk Products,” issued by the 
EEC Commission, 20 May 1988 (4 p.). 2. “EEC Report on 
Imitation Milk and Milk Products (Commission Report to 
the Council).” (March 1986. 22 p.). Defi nes imitation and 
substitute products. 3. “Proposal for a Council Regulation 
(EEC) on the Designations Used in the Marketing of Milk 
and Milk Products” 29 March 1984, including the proposed 
amendments of 1986 (4 p.). 4. Annexes. Designations and 
defi nitions of dairy-related products (4 p.).
 Anders Lindner of STS notes in a memo sent out with 
the booklet on 4 March 1987 that “Although soymilk and 
soymilk products are currently no real threat to the dairy 
industry in the EEC, there are forces in motion in Brussels 
to give soymilk a hard time. The assumption is, that what 
margarine did to butter–soymilk can do to milk.”

1626. Jonathan P.V.B.A. 1987. Jonathan, pioneer and 
trendsetter in the fi eld of natural food (Leafl et). Kapellen, 
Belgium. 1 p.

• Summary: This is an English translation of the text of a 
press conference at the start of the company’s campaign to 
make prepared meals based on seitan and tofu. Address: 
Antwerpsesteenweg 336, B-2080 Kapellen (near Antwerp), 
Belgium. Phone: 03-664 58 48.

1627. Product Name:  [Jonathan Dressing (Tofu, Hot, or 
Napoli)].
Foreign Name:  Jonathan Dressing (Tofu, Hot, or Napoli).
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.  Phone: 03-664 58 48.
Date of Introduction:  1987 June.
Ingredients:  Tofu Dressing: Water, tofu (soya proteins)*, 
virgin sunfl ower oil*, malt barley syrup*, mixed vegetables, 
malt vinegar, sea-salt, natural lactic acid, garlic powder, 
mixed herbs, vegetable gum. * = Organically grown.
Wt/Vol., Packaging, Price:  300 gm glass jar.
Nutrition:  Proteins 2.9 gm, fats 18.1 gm, glucides 3.6 gm. 
189 calories (Kcal) per 100 gm.
New Product–Documentation:  Label. Received 1988. 
7.5 by 2.5 inches. Glossy paper. Green, gold, and black on 
a white background with small, color photo of vegetables. 
Form fi lled out by Jos van de Ponseele. 1989. Jan. 11. This 
product was introduced in June 1987.

1628. Product Name:  [Jonathan Tofu Dressing].
Foreign Name:  Jonathan Tofudressing (Soya).
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.  Phone: 03-664 58 48.
Date of Introduction:  1987 June.
Ingredients:  Tofu (soya proteins)*, water, virgin sunfl ower 
oil*, corn syrup, vinegar, mustard, sea-salt, guar, saffron. * = 
Organically grown.
Wt/Vol., Packaging, Price:  300 gm glass bottle.
Nutrition:  Proteins 7 gm, fats 28 gm, glucides 7 gm, salt 
0.32 gm. 285 calories (Kcal) per 100 gm.
New Product–Documentation:  Label. Received 1988. 
7.5 by 2.5 inches. Glossy paper. Aqua, gold, and black on 
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a white background with small, color photo of vegetables. 
Form fi lled out by Jos van de Ponseele. 1989. Jan. 11. This 
product was introduced in June 1987.

1629. Product Name:  [Jonathan Tofunaise (Tofu 
Mayonnaise, Natural and Lemon)].
Foreign Name:  Jonathan Tofunaise (Natuur, Nature and 
Citroen, Citron).
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.  Phone: 03-664 58 48.
Date of Introduction:  1987 June.
Ingredients:  Tofu (soya proteins)*, virgin sunfl ower oil*, 
corn syrup, apple vinegar, mustard, sea-salt, guar, saffron. * 
= Organically grown.
Wt/Vol., Packaging, Price:  300 gm glass jar.
Nutrition:  Proteins 7 gm, fats 28 gm, glucides 7 gm, salt 
0.32 gm. 285 calories (Kcal) per 100 gm.
New Product–Documentation:  Label. Received 1988. 
7.5 by 2.5 inches. Glossy paper. Aqua, gold, and black on 
a white background with small, color photo of vegetables. 
Form fi lled out by Jos van de Ponseele. 1989. Jan. 11. This 
product was introduced in June 1987.

1630. 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. 
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, 
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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.

1631. 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.

1632. Otsuka, Shigeru. 1987. Shôyu sekai e no tabi [A 
journey into the world of shoyu]. Tokyo: Toyo Keizai 
Shinpo-sha. 230 p. Illust. No index. 20 cm. [22 ref. Jap]
• Summary: Contents: A pedigree of shoyu (p. 11). The road 
to shoyu (p. 35). Shoyu and the world (p. 67). A friend of 
meat cookery (p. 103). Shoyu... make in the USA (p. 115). 
Shoyu as a forerunner of Japanese culture (p. 129). A visit to 
the real centers of the Japanese food boom (p. 159). Shoyu 
recipe contest (p. 209). Mini-science on shoyu (p. 213). 
Conclusion (p. 219). Postscript (p. 225).
 In the section on “Shoyu and the World,” subsection 
“Exports during the Edo Period” (p. 67-79) it is noted that: 
“In a book-keeping book under the date Man-en 1 (1860), 
Aug. 16 it is stated that 4 ceramic bottles of Japanese shoyu 
were shipped to Jakarta (Java), Indonesia. The shoyu that 
was exported to Europe was sent via Jakarta, Indonesia, to 

Holland. It was shipped in ceramic bottles each containing 
a volume of 3 gô (540 ml, or about 1 pint). On each 
bottle, in roman letters, was written the fact that the bottle 
contained Japanese shoyu. Terms such as “Japansch Zoya” or 
“JapanschZoya” or “Jap. Soya” appeared on the bottles. 
 One photo (p. 76) shows four (another shows three) of 
these bottles. Below this name, near the base of many bottles 
was written the brand “CPD” which is thought to have 
stood for stood for “Comprador.” During the Kan-ei period 
(1624-1630) some rich merchants in Nagasaki established 
a company named Konpura-sha. The merchants who ran it 
were called Comprador. [Note: They are now (Oct. 2007) 
generally known in English as the “Comprador Merchant 
Guild;” Japanese: Konpura Nakama].
 It is recorded in the Kôka Nisshi, the diary of a voyage 
by Tôsei? Yanakawa in 1860 (Ansei 7) from Japan to the 
USA by boat, that “after we landed in Washington state, we 
didn’t have any miso or shoyu, so we had nothing but salt 
with which to season our meals.”
 In 1765 the French enclycopedist Denis Diderot (lived 
1713-1784) wrote a section in his Encyclopedie titled “soui 
ou soi” about Japanese soy sauce. Note that the fi rst term, 
pronounced soy, is today’s French word for soy sauce. The 
second term, pronounced “swa” apparently no longer exists.
 Two black-and-white photos (p. 47) show the outside 
and inside of the Goyo-Gura in Noda. Page 93 shows a 
typical shoyu section in a Japanese supermarket. Address: 
Toyonaka-shi, Osaka-fu, Japan.

1633. 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, 
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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).

1634. Nout, M.J.R.; Beernink, G.; Bonants-van Laarhoven, 
T.M.G. 1987. Growth of Bacillus cereus in soyabean tempeh. 
International J. of Food Microbiology 4(4):293-301. Aug. [6 
ref]
• Summary: This bacterium can cause spoilage in tempeh. 
But acidifi cation of the soybeans during soaking to pH 
4.85 using natural acidifi cation from the fermentation, 
or to pH 4.4 by addition of lactic acid prevented its 
growth. Acidifi cation to pH 5.5 by addition of acetic acid 
inhibited both B. cereus and R. oligosporus, the desirable 
tempeh mold. Mixed inocula of R. oligosporus and either 
Lactobacillus plantarum, L. casei subsp. alactosus, or L. 
fermentum produced tempeh of excellent quality. Mixed 
inocula containing lactobacilli were, however, unable to 
prevent B. cereus growth and subsequent spoilage when 
added to unacidifi ed soybeans of pH 6.6. Thus soybean 
acidifi cation by biological or chemical means is essential. 
Address: Agricultural Univ., De Dreijen 12, 6703 BC 
Wageningen, Netherlands.

1635. Nout, M.J.R.; Bonants-van Laarhoven, T.M.G.; Jongh, 
P. de.; Koster, P.G. de. 1987. Ergosterol content of Rhizopus 
oligosporus NRRL 5905 grown in liquid and solid substrates. 
Applied Microbiology and Biotechnology 26(5):456-61. Aug. 
[22 ref. Eng]
• Summary: Ergosterol content has been suggested as a 
measure of mycelial growth in solid substrate fermentations 
(SSF), including soybeans. However, since ergosterol 
content was infl uenced by the substrate composition, the 
amount of aeration, and the growth phase of the mycelium, 
it was concluded that ergosterol should actually not be used 
as a chemical index for the quantifi cation of biomass growth 
in SSF with limited mass transfer, as in tempeh or oncom 
production. Address: Dep. of Food Science, Agricultural 

Univ., Veghel, Netherlands.

1636. Karas, Thomas. 1987. Tofu in Germany, Soyastern, 
and Heuschen (Interview). SoyaScan Notes. Sept. 21. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Soyastern started making tofu in about 
December 1983, and is now the largest tofu manufacturer in 
West Germany. They now make 4,000 kg/week and sell it for 
DM 5/kg. Their other tofu products include Tofu & Herbs, 
Smoked Tofu, Paprika Spiced Tofu, Tofu Burgers. A Tofu 
Mayonnaise will be launched soon. Company is growing at 
40% a year. Second largest in Germany is Yamato Tofuhaus 
GmbH. Heuschen in the Netherlands in the largest in Europe. 
They use Sermi, a new coagulant, which may be lactic acid, 
for their tofu is sour but inexpensive, DM2/kg. All other 
Dutch tofu companies except Morgenstond have quit; they 
can’t compete with Heuschen’s prices. DE-VAU-GE now 
makes their own soymilk. They used to buy from Alpro. But 
they buy tofu from Heuschen. Address: Soyastern Naturkost 
GmbH, Osterather Str. 26, 5000 Cologne/Koeln 60, West 
Germany.

1637. Soybean Update. 1987. Soymeal can effectively 
replace signifi cant amounts of fi sh meal as protein in feeds 
for cultivated sea bream. Oct. 5. p. 3.
• Summary: Sea bream are the most widely cultivated 
saltwater fi sh in the Mediterranean, and a rapidly growing 
potential market for soymeal. Some 500 aquaculturists 
and fi sh farmers from Europe, Asia, Africa, and the USA 
visited the American Soybean Association’s exhibit at 
the Aquaculture Europe ‘87 Conference in Amsterdam 
[Netherlands]. There ASA/Madrid animal nutritionist Jose 
Posada distributed brochures and presented results of a 
soybean checkoff-funded sea bream feeding trial conducted 
last spring in Spain.

1638. Brown, Judy. 1987. Soynuts: Creating another niche 
for soybeans. As an ingredient and snack food, this crunchy 
soybean shines. Soya Newsletter (Bar Harbor, Maine). Sept/
Oct. p. 1, 8, 11.
• Summary: Total U.S. production of soynuts is estimated 
at 6 to 7 million lb/year. Solnuts, Inc. is the world’s largest 
producer and distributor, with plants at Hudson, Iowa, and 
Tilburg, Netherlands. Solnuts produces about 2 million lb/
year of dry roasted soynuts, 95% of which is used as a food 
ingredient by manufacturers. The company’s line includes 
whole soynuts, pieces, grits, and fl our. Wholesale prices 
range from $0.40-70/lb. Solnuts new sister company, Witte 
Wonder in Poeldijk, Netherlands, makes a line of second 
generation tofu products. INARI Trading Co. in Lansing, 
Michigan, founded in 1976, produced 500,000 lb of oil 
roasted soynuts in 1986. They are the only producer of 
confection-coated soynuts and soynut butter in the U.S. 
Principal markets are other food producers and repackagers. 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   621

© Copyright Soyinfo Center 2015

Their soynuts come in a variety of fl avors, seasonings, and 
coatings. Wholesale prices are $0.64-71/lb. Soynut marketers 
include Lee Seed Company in Inwood, IA, and Iowa Nuts 
Inc. in Spencer, IA.

1639. 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 
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.

1640. SoyaScan Notes. 1987. New Trend: Europe’s hottest 
new soyfood product, smoked tofu, is almost unknown in 
America (Overview). Oct. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Recent European visitors and letters to the 
Soyfoods Center have praised the new varieties of smoked 
tofu made by many European tofu companies. They are 
surprised that this product is not better known in America. 
The earliest known commercial smoked tofu was produced 
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in France in 1911 by Chinese soyfoods pioneer Li Yu-ying. 
In 1974 Komatsugawa Tofu in Japan made a smoked tofu 
inside a deep-fried tofu pouch, sold in oil in a sardine can. 
The earliest known smoked tofu in the Western world was 
introduced in June 1984 by L’Herberie in Montreal, Quebec, 
Canada. All of the recent European brands have been 
introduced since 1986. They are made in England (Caldron 
Foods, Regular Tofu Co., Full of Beans Soyfoods), Germany 
(Soyastern, Morgenland Pfl anzenkost, Christian Nagel 
Tofumanufaktur), Netherlands (Manna Natuurvoeding, 
Heuschen-Schrouff B.V.).

1641. LeBailly, Cecile. 1987. Lait: Attention, voila l’ersatz. 
L’invasion des matières grasses végétales menace les 
produits laitiers européens [Milk: Watch out for substitutes. 
The invasion of vegetable oils threatens European dairy 
products]. Nouvel Economiste (Le) No. 616. p. 100. Nov. 6. 
[Fre]
• Summary: There are 3 major soymilk producers in Europe: 
(1) In Belgium, Alpro, an affi liate of the Vandemoortele 
Group, has a plant that produces 10,000 tonnes/year of “soy 
juice” (jus de soja). Alpro’s head, Philippe Vandemoortele, 
is head of the European Soyfoods Association. (2) In 
France, Cacoja, affi liate of the agricultural cooperative of 
Colmar, has recently had an ultramodern plant constructed 
at Issenheim in Bas-Rhin. A good photo shows the soymilk 
production system. (3) In West Germany, DE-VAU-GE is 
expected to soon produce as much soymilk as Alpro.
 Also discusses the Edensoy venture in the USA. Most 
of these companies are run by young men, average age 35. 
Address: France.

1642. El Nuevo Diario. 1987. Proyecto industrial para leche 
de soya [Industrial soymilk project]. Nov. 7. [Spa]*
• Summary: A group of students in their fourth year of 
Industrial Administration at the University of Central 
America recently won fi rst prize for their soymilk project at 
the University Conference on Scientifi c Development. The 
project seeks to increase the production and consumption of 
soymilk in Nicaragua. Plutarco Gonzalez, head of the student 
investigative collective, said that one principle objective of 
the project would be to popularize the use of soy. The project 
consists of installing a grain processing machine to make 
soymilk, with a subproject being the production of soy fl our. 
The machine will be located in Ciudad Sandino (barrio of 
60,000 residents outside of Managua). The “Mechanical 
Cow” (Vaca Mecanica), as the processing machine is called, 
would be able to make 9,000 liters of soymilk daily, using 
only 1,000 kilos of soybeans. The machine will cost $60,000. 
Presently there is fi rm commitment for funding from private 
groups in West Germany and Belgium. Marlene Salguera 
discussed the increasing use of soy in Nicaragua since 1980, 
at which time a national program was initiated to popularize 
the small-scale production of soymilk as a nutritional 

supplement. Use of soy has grown steadily since that time. 
Nubia Alvarez added that once completed, the project would 
also serve as a laboratory for students in the Industrial 
Administration program.

1643. Freedman, Alix M.; Waldholz, Michael. 1987. A 
different oil war breaks out, and now the fat is in the fi re. 
Malaysia’s palm-oil forces take on U.S. soybeaners; at issue: 
Health & money. Wall Street Journal, European Edition. 
Nov. 18. p. 1, 10.
• Summary: A cutting, comical review of the battles to date. 
All tropical fats account for only 5% of the $2,000 million 
cooking oil market; soy oil has 80%. The Malaysians, 
however, worry that the soybeaners’ war of words will spill 
over U.S. borders and hurt their sales elsewhere in the world, 
where their major markets lie. American soybean farmers 
should be more worried about Canadian rapeseed oil, which 
has only 7% saturated fat. This is a trade issue which has 
been carried into the science and health arena. Malaysians 
and Filipinos raise the risk of Communist insurgency. 
Address: Heerlen, Netherlands.

1644. Drosihn, Bernd. 1987. The German and European tofu 
markets. Soyastern and its products (Interview). Conducted 
by William Shurtleff of Soyfoods Center, Nov. 30. 2 p. 
transcript.
• Summary: A rare insight into the European tofu market. 
The largest tofu manufacturers in Germany, with estimated 
production statistics, are Soyastern (4,000 kg/week), 
Yamato Tofuhaus GmbH (3,500), TKW GmbH (3,500), 
KMK (2,500; a dairy company in Kassel that makes the 
Hensel brand for Schoenenberger Pfl anzensaefte GmbH*), 
Svadesha (1,500), Tofu Manufaktur Hamburg (1,000), 
Tiefental Tofuhaus (1,000), Byodo Naturkost GmbH (400), 
Morgenland Tofu (200), and Atlantis Tofu (200). All of 
these companies are run by native Germans, none by Asian 
Germans. The largest tofu company in Europe by far is 
Heuschen-Schrouff in the Netherlands (40,000). They make 
tofu, tofu with herbs, and smoked tofu. They are also a major 
food importer and European-wide distributor, and perhaps 
the world’s largest manufacturer of mung bean sprouts.
 Another larger manufacturer in the Netherlands is Linn 
(Lin) Oriental Products (10,000 kg/week). The big tofu 
makers in Switzerland are Galactina (3,000; Dr. Peter Speck) 
and Soyana (3,000; Walter Daenzer). In England: Dragon 
& Phoenix, Cauldron Foods, Regular Tofu Co., and Paul’s 
Tofu. In France: Société Soy, Sojadoc, and Sojalpe.
 Note 1. This is the earliest document seen (Feb. 2013) 
that mentions Sojalpe, which later became part of Innoval.
 Note 2. Schoenenberger is the mother company of 
Hensel; they do not make soyfoods. Address: Soyastern 
Naturkost GmbH, Osteratherstr. 26, 5000 Cologne/Koeln 60, 
West Germany.
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1645. Eden Foods, Inc. 1987. Product description: Eden 
Foods quality natural foods. 701 Tecumseh Rd., Clinton, MI 
49236. 21 p. Plus 6 pages of inserts. Catalog.
• Summary: The catalog lists the following soyfoods: 
Edensoy (Original, Vanilla, Carob; shown on page 1. 
“Edensoy is the best tasting, best selling, best made natural 
soymilk on the market”), black soybeans (they “have a 
hearty yet sweet taste. In Japan, black soybeans are always 
prepared for the New Year’s celebration as they are a symbol 
of health.”), organically grown soybeans (usually Corsoy 
or Amsoy), Eden tekka (“a hearty, nutritious condiment 
made from hacho miso, carrots, burdock, ginger root, and 
unrefi ned sesame oil; 2.8 oz), dried tofu (actually dried-
frozen; 5.8 oz), barley (mugi) miso, brown rice (genmai) 
miso, buckwheat (soba) miso, light (shiro) miso, rice (kome) 
miso, hacho (100% soybean) miso, natto miso “Kinzanji,” 
shoyu, organic shoyu, low-sodium shoyu, wheat-free tamari, 
tamari-roasted nuts and seeds wheat free (pumpkin seeds, 
sunnies [sunfl ower seeds], almonds, cashews, mixed nuts), 
and Lima Tempeh.
 Some interesting non-soy foods listed in the catalog 
include quinoa (16.2% protein), kudzu-kiri, kudzu root 
starch, adzuki beans, mochi (100% brown rice, with 
mugwort, or with millet), sea vegetables, organic amazake, 
barley malt syrup, and Lima seitan.
 In the spring of 1986, Eden Foods became General 
Agent for North America for the Lima Company of Belgium. 
Lima soyfood products include Lima Tempeh. Note: This 
catalog was still in use in Jan. 1989. Address: Clinton, 
Michigan. Phone: 517/456-7424 or 800/248-0301.

1646. 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.
 “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.
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 “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).

1647. Product Name:  Living Foods Tofu Dressings [Cool 
Italian, Hearty Herb, Spicy Mexican, or Tofunaise].
Manufacturer’s Name:  Living Foods (Importer). Made in 
The Netherlands by Witte Wonder.
Manufacturer’s Address:  P.O. Box 66, Chichester, W. 
Sussex, England.
Date of Introduction:  1987 December.
New Product–Documentation:  The Vegan. 1987. Winter. 
p. 14. “Shoparound: Lis Howlett surveys the latest vegan 
products.” “Make way for a new range of really delicious 
tofu dressings from Living Foods.”

1648. Product Name:  [Soy Flour].
Manufacturer’s Name:  A.D.M. Europoort. Affi liate of 
Archer Daniels Midland Co. USA.
Manufacturer’s Address:  Elbeweg 125, Europoort Rd., 
3198 LC Europoort, Netherlands.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
78.

1649. Product Name:  [Lecithin].
Manufacturer’s Name:  A.D.M. Europoort. Affi liate of 
Archer Daniels Midland Co. USA.
Manufacturer’s Address:  Elbeweg 125, Europoort Rd., 
3198 LC Europoort, Netherlands.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
69.

1650. Product Name:  [Sunsoy Soymilk Desserts].
Manufacturer’s Name:  Alpro N.V.
Manufacturer’s Address:  Zuidkaai 33, B-8700 Izegem, 
Belgium.
Date of Introduction:  1987.
Wt/Vol., Packaging, Price:  500 cc or 1000 cc Tetra Brik 
Aseptic cartons.
How Stored:  Shelf stable.
New Product–Documentation:  Soya Bluebook. 1987. p. 
98.

1651. Product Name:  [Textured Soy Flour].
Manufacturer’s Name:  Cargill B.V. Affi liate of Cargill, 
Inc., USA.
Manufacturer’s Address:  Coenhavenweg 2, P.O. Box 
8074, 1013BL Amsterdam, Netherlands.
Date of Introduction:  1987.

New Product–Documentation:  Soya Bluebook. 1987. p. 
78.

1652. Product Name:  [Full Fat Soy Flour].
Manufacturer’s Name:  Cherwall-Ralli Europe.
Manufacturer’s Address:  Z.I. de Rouxmesnil Bouteilles, 
P.O. Box 147, 76204 Dieppe, France.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
75. Other offi ce in Evergem, Belgium.

1653. Product Name:  [Tempeh Salads].
Manufacturer’s Name:  De Hobbit.
Manufacturer’s Address:  Waterstraat 4, B-9980 St. 
Laureins, Belgium.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
95.

1654. Product Name:  [Soyanaise].
Manufacturer’s Name:  De Hobbit.
Manufacturer’s Address:  Waterstraat 4, B-9980 St. 
Laureins, Belgium.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
98.

1655. Product Name:  [Windmill Tofu, Smoked Tofu, Tofu 
Burgers, Satem Tofu {Packed in Foil}].
Manufacturer’s Name:  Heuschen-Schrouff B.V.
Manufacturer’s Address:  Reeweg 137, 6381 BW Ubach 
over Worms, Netherlands.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
96. This company is the largest tofu manufacturer in Europe. 
Letter from Harry Whitford of Soyastern. 1987. Dec. 14. 
Holland, once the company with the most tofu producers, 
is now dominated by this one company. 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 latter’s total production 
to be at the very least 20,000 kg/week. It could run as high 
as 50,000 kg/week. They sell huge amounts at dumping 
prices on the Asian-shop market, and claim to make organic 
tofu for the bio-shops, but seeing that they refuse to allow 
any control organization to check their records on bean 
purchases, nobody believes that their tofu is organic.

1656. Product Name:  [Seitan Stew].
Foreign Name:  Seitaneintopf.
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.  Phone: 03/664 58 48.
Date of Introduction:  1987.
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Ingredients:  Seitan (wheat proteins)*, marrows*, 
tomatoes*, aubergines* [eggplants], onions*, olive oil, 
garlic*, provence spices, sea-weed. * = Organically grown.
Wt/Vol., Packaging, Price:  300 gm.
How Stored:  Frozen.
Nutrition:  Minerals 0.92%, vegetable proteins 2.3%, 
vegetable fats 0.12%, carbohydrates 6.93%. 37.3 calories 
(Kcal) per 100 gm.
New Product–Documentation:  Label sent by Jos van de 
Ponseele. 1988. 6.25 by 10.5 inches. Card stock. This card-
stock sleeve fi ts over the product. Color photo of seitan 
with various vegetables with item name in white on orange. 
“Vegetable product.”

1657. Product Name:  [Provafl or Full Fat Soy Flour 
{Enzyme Active}].
Foreign Name:  Provafl or.
Manufacturer’s Name:  N.V. Vamo Mills.
Manufacturer’s Address:  Prins Albertlaan 12, B-8700 
Izegem, Belgium.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
75. Contact: J. Vandemoortele. 1989 adds that it is enzyme 
active.

1658. Product Name:  [Tofu Spreads, Preserves, and 

Tofunaise].
Manufacturer’s Name:  Solnuts B.V. (Witte Wonder).
Manufacturer’s Address:  Swaardvenstraat 41, P.O. Box 
5066, 5048EB Tilburg, Netherlands.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
96. Note that Solnuts now owns Witte Wonder, but the two 
companies have different addresses.

1659. Product Name:  [Lecithin (Bolec-2, and Bolek-K)].
Manufacturer’s Name:  UniMills B.V. Affi liate of Unilever 
N.V., Rotterdam.
Manufacturer’s Address:  Lindtsedijk 8, 3336 AA 
Zwijndrecht, Netherlands. Or P.O. Box 18, 3330 AA 
Zwijndrecht.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
70.

1660. Product Name:  [Salad Dressing].
Foreign Name:  Slasaus.
Manufacturer’s Name:  Witte Wonder Natural Products 
B.V.
Manufacturer’s Address:  Gelreweg 4b, 3843 AN 
Harderwyk, Netherlands.
Date of Introduction:  1987.
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Ingredients:  Tofu, water, sunfl ower oil, corn syrup, vinegar, 
mustard, sea salt, guar gum (as a thickener), saffron.
Wt/Vol., Packaging, Price:  300 ml tall glass jar.
How Stored:  Shelf stable.
Nutrition:  Protein 4.3%, fat 23.3%, carbohydrates 6.0%, 
calories per 100 gm = 496.
New Product–Documentation:  Leafl et. 1989. “Slasaus, 
tofunaise citroen, tofunaise naturel. Romige Smaakmakers 
op Tofubasis.” Creamy Taste-makers based on tofu. Slasaus 
contains only 23% oil. Shows label with sliced fresh 
vegetables on front. The product is “deliciously creamy.” 
Address given as Slachthuiskade 10–2685 LN Poeldijk, 
which is a new plant. Letter from Sjon Welters. 1989. Aug. 
9. Says product was introduced in 1987. Previously listed as 
1986, April but no documentation.

1661. Bartholomai, Alfred. ed. 1987. Food factories: 
Processes, equipment, costs. Weinheim, West Germany: 
VCH Verlagsgesellschaft mbH. xv + 289 p. 24 cm. [Eng]
• Summary: Includes chapters on tofu plant by Takai Tofu & 
Soymilk Equipment Co. (Japan) (p. 157-59, Chap 22), surimi 
plant by K.L. Holmes and C. Riley (p. 207-14), protein 
recovery plant by J. Lyle (p. 223-27), soybean oil extraction 
plant by K. Weber (p. 231-35), and soymilk plant by Takai 
Tofu & Soymilk Equipment Co. (Japan) (p. 279-81, Chap. 
41).
 Within each chapter are the following sections: 
Introduction, economic considerations, social impact, plant 
design basis (capacity), plant layout and fl oor plan, process 
description. Takai has recently supplied/sold the following 
plants: (1) Tofu plants to Natural Inc. (Maryland, USA 30 kg/
hour), Tempe Production BV (Netherlands, 30 kg/hour), and 
Castle Trading (Australia, 60 kg/hour). (2) Soymilk plants 
to Namyang Company (Korea, 2,000 liters/hour), Seoju 
Industrial Company (Korea, 1,000 liters/hour), Guilin Sweets 
and Food Factory (China, 1,000 liters/hour), Jinan Soymilk 
Factory (China, 1,000 liters/hour). Address: 570 Stanhope 
Rd., Sparta, New Jersey, 07871.

1662. Central Soya Co. 1987. Central Soya. 1987 employee 
annual report. Ft. Wayne, Indiana. 23 p. 28 cm.
• Summary: Globalization of Central Soya began in earnest 
in 1987, including the opening of a European sales offi ce 
for Chemurgy. In that Division, textured concentrates have 
enjoyed an increase in demand, due primarily to greater 
usage in school lunch programs. However, despite successful 
projects to expand soy concentrate capacity at Remington, 
Indiana, and texturized capabilities at Gibson City, Illinois, 
demand continues to challenge the Division’s ability to 
supply. Engineering and design of a new soy concentrate 
plant is well underway, with completion scheduled for 1989.
 Income Statement ($ in millions unaudited):
 Net Sales (Total): 1987 = $1,522.8; 1986 = $1,381.7
 Earnings: Refi ned Soya Products: 1987 = $21.1; 1986 = 

$10.9
 Net Income: 1987 = $8.7; 1986 = $1.8
 Facilities include: Soybean Processing (Ohio: 
Bellevue, Delphos, Marion; Indiana: Decatur, Indianapolis; 
Chattanooga, Tennessee; Gibson City, Illinois; Toronto, 
Ontario, Canada; Utrecht, the Netherlands).
 Soy Proteins and Lecithins (Ohio: Bellevue, Marion; 
Indiana: Decatur, Remington; Gibson City, Illinois). Address: 
P.O. Box 1400, Fort Wayne, Indiana 46801-1400.

1663. Roozen, Jac. P.; Groot, Jolan de. 1987. Analysis of 
low levels of trypsin inhibitor activity in food. Lebensmittel-
Wissenschaft + Technologie (Zurich) 20(6):305-08. [14 ref. 
Eng]
• Summary: A method which utilizes affi nity 
chromatography was developed and applied to the following 
soy products: Soybeans (dry, soaked or steamed), tempeh 
(fermented for 24 or 48 hours), soy fl akes (defatted 
or heated), dry soy meat (textured vegetable protein), 
dry isolated soy protein, and tofu. Results are detailed. 
The specifi c trypsin inhibitor activity varied widely in 
the soy products but was always less than 1900 trypsin 
inhibitor units/mg protein. Address: Dep. of Food Science, 
Agricultural Univ., De Dreijen 12, 6703 BC Wageningen, 
Netherlands.

1664. Shurtleff, William; Aoyagi, Akiko. 1987. Soymilk 
industry and market: Updates from 1984 to 1987. Lafayette, 
California: Soyfoods Center. 17 + 59 p. Index. 28 cm. [165 
ref]
• Summary: This 1987 update to the Soyfood Center’s two-
volume 1984 Soymilk Industry and Market has two parts: (1) 
Year in Reviewing, describing key events and trends each 
year from 1984 to 1986. (2) A bibliography of soymilk from 
January 1987 to late 1987, based on records in the SoyaScan 
database; at the end is a 10-page index. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549.

1665. Visser, Aat; Thomas, A. 1987. Review: Soya protein 
products–their processing functionality and application 
aspects. Food Reviews International 3(182):1-32. [53 ref]
• Summary: Contents: Introduction. Refi ning processes: 
Full-fat soya fl our, defatted soya fl ours and grits, soya 
protein concentrates, soya protein isolates, textured soya 
products, spun protein isolates and other fi brous structures, 
modifi ed soya proteins. Functional properties of soya protein 
products: Protein solubility, water binding, fat binding, 
gelling properties, emulsifying capacity, organoleptic 
properties (color, fl avor, texture). Application in food 
products: Application in meat–poultry and fi sh products 
(fi nely comminuted products, coarsely comminuted [minced] 
products, whole cuts of meat–turkey or poultry, reformed 
and simulated meat), application in bakery products and 
other wheat-based products (functional use, confectionery 
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products), snacks and breakfast cereals, sauces and ragouts, 
dairy-type products, soya-based products. Nutritional 
advantages. Legislation. Methods of analysis. Conclusion.
 To make full-fat soya fl our, the whole beans are cleaned 
then dehulled, a process which consists of drying, cooling, 
tempering, cracking, and sifting. The cotyledons are then 
milled to a fi ne particle size. The two main types of full-fat 
soya fl our are enzyme-active and toasted. Enzyme-active 
full-fat soya fl our is a rich source of enzymes consisting of 
amylases, lipases, proteinase, urease, and lipoxidase. Heating 
(toasting) this fl our inactivates most of these enzymes while 
improving the nutritional value and reducing off fl avors.
 Soya protein concentrates (ca. 70% protein) are 
produced from “minimal heat treated” undenatured, defatted 
soya fl akes by extracting soluble components–carbohydrates, 
ash, peptides, phytic acids, and off-fl avors. The extraction 
can be done using various processing conditions, each of 
which causes some protein denaturation and leads to a 
different content of water-soluble proteins: (1) aqueous 
alcohols (ethanol and water) giving a WSP content of 5-10%, 
(2) dilute aqueous acid (isoelectric leaching) giving a WSP 
of 25-25%, or (3) water after fi rst insolubilizing the proteins 
by moist heat treatment (heat-denatured, water-extracted) 
giving a WSP content of less than 5%. The solubility of soya 
protein concentrates can be improved by further processing, 
consisting mainly of a high temperature shock, then heating 
of an aqueous dispersion, followed by spray drying. This 
treatment improves the emulsifying properties and texture. 
Croklaan-Unimills have focused their efforts on further 
developing this process. Address: Hogeweg 1, 1521 AZ 
Wormeveer (P.O. Box 4, 1520 AA Wormeveer), Netherlands.

1666. Van den Berg, H.; Dagnelie, P.C.; Staveren, W.A. van. 
1988. Vitamin B-12 and seaweed. Lancet i(8579):242-43. 
Jan. 30. [6 ref]
• Summary: “Neither in fermented soya products (tempeh, 
shoyu, tamari, rice miso, barley miso, tofu), nor in other 
fermented products (amasake rice, umeboshi prunes) did 
we fi nd measurable B-12 (all below 0.02 micrograms per 
100 g).” Tests done using both radioassay and Lactobacillus 
leichmanii showed that Spirulina and Nori (Porphyra tenera) 
were the two best vegetarian sources tested. But the B-12 
in the nori does not appear to be available to the body. Its 
presence may be due to corrinoid-like B-12 analogues.
 This study showed a tendency toward vitamin B-12 
related anemia (not iron-related) in macrobiotic children 
who are generally vegan. A defi ciency of vitamin B-12 in 
children can result in serious neurological damage. Address: 
1. TNO-CIVO Toxicology and Nutrition Inst., 3700AJ Zeist, 
Netherlands; 2-3. Dep. of Human Nutrition, Agricultural 
Univ., Wageningen, Netherlands.

1667. Product Name:  [Moca Soy (Soymilk with Yannoh)].
Foreign Name:  Moca Soy.

Manufacturer’s Name:  Lima Foods (Belgium. Distributor).
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1988 February.
Ingredients:  Water, soya*, barley malt*, whole dried cane 
juice, barley*, rye*, malted barley*, chicory, acorns. * = 
Organically grown.
Wt/Vol., Packaging, Price:  500 ml Tetra Brik Aseptic 
carton.
How Stored:  Shelf stable; refrigerate after opening.

New Product–Documentation:  Label. 1988. 3.75 inches 
wide by 3.5 inches high by 2.75 inches from front to back. 
Brown and white on yellow. An illustration (line drawing) 
shows soymilk being poured into a glass. “Filtrate of 
organically grown soya with mocha fl avor” written in 9 
languages. Ingredients also written in 9 languages.
 Lima catalogue, price list, and color product brochure. 
1989. Shows the Tetra Brik Carton. “Moca soy, a mixture 
of Lima Soy and Yannoh, is equivalent to barley malt as a 
sweetener or in desserts. This drink pleases both adults and 
infants.”
 Label sent by Anthony Marrese of Bremen, Germany. 
1991. Oct. 7. The ½-liter product now retails for DM 3.40 
in Bremen. Nature et Progres organic certifi cation symbol. 
“Biogarantie.”

1668. Sipos, Endre F. 1988. Edible uses of soybean protein. 
In: L. McCann, ed. 1988. Soybean Utilization Alternatives. 
St. Paul, MN: Univ. of Minnesota Center for Alternative 
Crops and Products. vi + 429 p. See p. 57-93. [107 ref]
• Summary: Discusses: Defi nitions and methods of 
preparation. Nutritional and health aspects of soy proteins: 
Nutritional value of soy protein ingredients, amino acid 
profi le, digestibility, amino acid requirements, nutritional 
value of soy proteins in food systems, meat, poultry, and 
fi sh, dairy products, cereal grains, health and soy protein 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   628

© Copyright Soyinfo Center 2015

products. Functionality: General properties, functionality 
of soy protein ingredients, soy fl ours/grits (untextured), soy 
protein concentrates (untextured), soy protein isolates, soy 
albumens, textured/structured soy protein products, fl avor 
and texture. Uses in food systems: Meat food products, 
emulsifi ed meats, coarsely-chopped meats, canned meats, 
whole muscle meats, poultry products, seafood products, 
analogs, pet foods, dairy-type products, bakery products–
cereals–pastas, bread and rolls, specialty breads, cakes and 
cake mixes, doughnuts, breakfast cereals, pasta products, 
misc. baking applications, misc. foods. Consumption trends. 
Future considerations. Summary.
 Soy protein concentrates are preferred in milk 
replacers for baby animals such as calves, lambs, and 
pigs because of their low soluble carbohydrate content 
(i.e. less gastrointestinal disturbance problems) and lower 
immunogenicity. The industry producing edible soy protein 
products for human consumption has grown enormously 
since the late 1950’s. Yearly world production is estimated 
to be approximately 1,500,000 tonnes (metric tons or 
3,300 million lb; Note: Text fi gure of 1,500 tonnes is an 
error) of soy fl our, 90,000 tonnes (200 million lb) of soy 
protein concentrate, and 70,000 tonnes (170 million lb) of 
soy protein isolate, which amounts to about 3,700 million 
pounds/year of edible protein for human consumption. 
Since soy fl our is used in many developing countries 
where statistical records are incomplete, the fi gure for this 
ingredient could be higher than given here. The demand for 
soy protein concentrates appears to be growing at the fastest 
rate.
 Note: Dr. Dale Johnson, in a personal communication to 
Dr. Walter Wolf at the USDA Northern Regional Research 
Center in Peoria, Illinois, estimated the 1985 production of 
isolated soy proteins in the USA to be 70,000 tonnes. Sipos 
here gives that same fi gure as the world total. Yet isolate 
production has increased worldwide since 1985 and it is 
produced outside the USA in Japan, in Belgium (by Ralston 
Purina), and in China. Address: Sipos & Associates, Inc. Fort 
Wayne, Indiana.

1669. Nordquist, Ted. 1988. New developments with tofu 
and soymilk in Sweden (Interview). SoyaScan Notes. March 
26. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ted is working with three of Sweden’s largest 
food companies: (1) Semper AB, the country’s largest milk 
company, used to be an independent milk research company. 
Semper now makes an infant formula, and two fl avors of 
soy drink for adults, both from soy protein isolates. The 
later is poor tasting. Semper is now wholly owned by Arla, 
the Swedish milk company. (2) Karlshamn Oliefabrik, 
Sweden’s largest oils and fats company, that is also the 
largest manufacturer of ice cream and margarine. They 
used to be a soybean crusher, but now they import their oil. 
Karlshamn has the Swedish franchise for Ralston Purina. 

They have a newsletter The Soybean Magazine that they 
use to market Ralston’s products. They import isolates, 
which Semper buys for use in their infant formula (Soja 
Semp) and adult soymilks. (3) Trensums Musteri, a juice 
company owned by Mark Jungstrum, who owns the only 3 
Combibloc machines in Sweden. He packages Knorr soups 
in them. The resources are unlimited. The present focus is 
on developing a natural soy base free of beany fl avor and 
evaluation the economics of the product. From this base they 
will make a line of products, including dairylike products 
and non-beany tofu. Ted has a contract with Trensums to 
receive a 2% commission on all soy products made in the 
new plant, since he basically developed the plant, which 
is inside the Trensums Musteri juice factory located in the 
south of Sweden, near Karlshamn. He also has a contract 
with Semper. Semper supplies Karlshamn with all their milk 
products. Roughly 12 million crowns ($2-3 million) has 
already been invested in soy equipment and R&D at this 
plant in Tingsryd, which produces about 4,000 liters/hour of 
soymilk.
 This project began in 1983, when Luke Lukoskie came 
to Ted with a proposal to cooperate with Alfa-Laval, since 
Ted was the only tofu maker in Sweden, where Alfa-Laval 
is located (in Lund). Luke had a contract with Alfa-Laval to 
develop tofu and other soy products. He wanted a continuous 
tofu making process. Alfa-Laval had a plant installed in his 
former factory, which burned down. At one point Lukoskie 
was considering a lawsuit against Alfa-Laval. In 1984 Alfa-
Laval began moving the soy development operations from 
Lund to Singapore. At the time they had sold one plant to 
China, with plans to sell 2 more if the fi rst proved successful.
 Ted met with the people from Talmo Gordon, who 
were planning to build a soymilk plant in Ludvika, funded 
with government money, but dropped the idea after Semper 
and Ted showed them that their concept was not feasible. 
The owner of the plant in Tingsryd is an expert at product 
development, including foods such as mushroom soups in 
German Combibloc that cannot be done in Tetra Pak. So Ted 
left his cooperation with Alfa-Laval and started developing 
with him in Tingsryd. They signed a contract. Ted goes there 
for 3 days a week. The sales of Aros grew 70% last year, in 
part because of new labels. All products are doing well. He 
makes an average of 2,000 kg (4,400 lb) of tofu per week. 
By vacuum packing his tofu then pasteurizing it at 95ºC for 
45 minutes, then quick cooling it in water at 4-6ºC, he gets 
a shelf life of 85 days at 4ºC under ideal conditions vs. 30 
days shelf life if it is not vacuum packed. None of Sweden’s 
three big supermarket distributors carry his tofu, so he 
distributes to supers himself. The three distributors that serve 
the country’s 65 health food stores do not have refrigeration. 
There are no tofu companies yet in Norway, Denmark, or 
Finland. Of all of Aros sales, 55% is regular tofu, followed 
by marinated tofu (Tofu Marinerad) 15%, then three other 
products. Nutana makes a canned tofu (made entirely from 
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isolates) in cubes in a sauce. Lima Foods sells a bottled tofu. 
There are 8 million people in Sweden.
 Tomsun is trying to register the trademark Jofu (their 
nonfermented soy yogurt) in Sweden. This may upstage 
Ted’s attempt to trademark Sofu for soymilk and wipe out his 
trademark on the term “Tofu.”
 Semper is interested in having the new soy base be 
low in oligosaccharides so that their infant formula does 
not cause fl atulence. The following oligosaccharide levels 
have been found in European soymilks: Alfa-Laval’s plant 
in Colmar, France, that uses ultrafi ltration 0.02 gm/liter; 
Alpro in Belgium 0.28 gm/liter; Alfa-Laval’s pilot plant in 
Sweden 0.43 gm/liter; the STS plant built for DE-VAU-GE 
in Germany 0.58 gm/liter. By using ultrafi ltration to make 
tofu you can both remove the oligosaccharides and reduce 
the water content. Address: President, Aros Sojaprodukter, 
Bergsvagen 1, S-190 63 Orsundsbro, Sweden. Phone: 0171-
604 56.

1670. Product Name:  [Oriental Rice].
Foreign Name:  Oriental Rice.
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.  Phone: 03/664 58 48.
Date of Introduction:  1988 March.
Ingredients:  Brown rice*, soy sprouts*, onions*, carrots*, 
mushrooms*, sunfl ower oil*, wheat fl our*, soymilk*, 
vegetable extract, curry, sea-salt, spices. * = Organically 
grown.
Wt/Vol., Packaging, Price:  300 gm.
Nutrition:  Minerals 0.69%, protein 2.1%, fat 0.48%, 
carbohydrates 13.2%. 65.5 calories (Kcal) per 100 gm.
New Product–Documentation:  See next page. Label. 
Received 1988. 6.25 by 5.25 inches. Card stock. Color photo 
of rice with various vegetables with item name in white on 
orange. “Vegetable product.” Form fi lled out by Jos van 
de Ponseele. 1989. Jan. 11. This product was introduced in 
March 1988.
 In the list of ingredients in four languages, soy sprouts 
are called sojascheuten in Belgian-Dutch, pousses de soya in 
French, Sojakeime in German, and “soy sprouts” in English.

1671. Product Name:  [Tofu with Cheese-Sauce].
Foreign Name:  Tofulette met Kaassaus; Sauce Fromage; 
Kaesesosse.
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.  Phone: 03/664 58 48.
Date of Introduction:  1988 March.
Ingredients:  Tofu (soy-proteins)*, peppers, onions*, sesame 
seeds, sea-salt, vegetable extract, herbs. Sauce: Cheese*, 
soymilk*, sunfl ower oil*, wheat fl our*, sea-salt, vegetable 
extract, spices. * = Organically grown.
Wt/Vol., Packaging, Price:  300 gm.

Nutrition:  Minerals 1.97%, protein 13.4%, fat 13.9%, 
carbohydrates 7.13%. 207 calories (Kcal) per 100 gm.
New Product–Documentation:  Label. Received 1988. 6.25 
by 5.25 inches. Card stock. Color photo of two tofu patties 
in sauce with item name in white on orange. “Vegetable 
product.” Form fi lled out by Jos van de Ponseele. 1989. Jan. 
11. This product was introduced in March 1988.

1672. Product Name:  [Tofu with Lentils].
Foreign Name:  Tofuline met Linzen; aux Lentilles; mit 
Linsen.
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.  Phone: 03/664 58 48.
Date of Introduction:  1988 March.
Ingredients:  Lentils*, smoked tofu (soy-proteins)*, 
peppers, leek*, carrots*, onions*, carob-fl our, vegetable 
extract, sea-salt, herbs. * = Organically grown.
Wt/Vol., Packaging, Price:  300 gm.
Nutrition:  Minerals 0.97%, protein 6.7%, fat 2.24%, 
carbohydrates 10.4%. 88.6 calories (Kcal) per 100 gm.
New Product–Documentation:  Label. Received 1988. 6.25 
by 5.25 inches. Card stock. Color photo of tofu cubes resting 
on lentils with item name in white on orange. “Vegetable 
product.” Form fi lled out by Jos van de Ponseele. 1989. Jan. 
11. This product was introduced in March 1988.

1673. Quispel, A. 1988. Hellriegel and Wilfarth’s discovery 
of (symbiotic) nitrogen fi xation one hundred years ago. 
In: H. Bothe, F.J. de Bruin, and W.E. Newton, eds. 1988. 
Nitrogen fi xation: Hundred years after: Proceedings of 
the 7th International Congress on (Triple-Bond) Nitrogen 
Fixation. Köln (Cologne). Stuttgart and New York: Gustav 
Fischer. 878 p. See p. 3-12. [45 ref. Eng]
• Summary: Contents: Introduction. The state of knowledge 
about nitrogen nutrition in plants in 1888. The work of 
Hellriegel and Wilfarth. The reactions of contemporaries. 
The root nodule enigma. The bacteria and their functions. 
Final remarks.
 An excellent, well-documented history. Address: Dep. 
of Plant Molecular Biology, Botanical Lab., Leiden Univ., 
Nonnensteeg 3, 2311 VJ Leiden, The Netherlands.

1674. Schilling, G. 1988. Hellriegel and Wilfarth and their 
discovery of nitrogen fi xation at Bernburg. In: H. Bothe, F.J. 
de Bruin, and W.E. Newton, eds. 1988. Nitrogen fi xation: 
Hundred years after: Proceedings of the 7th International 
Congress on (Triple-Bond) Nitrogen Fixation. Köln 
(Cologne). Stuttgart and New York: Gustav Fischer. 878 p. 
See p. 13-19. [16 ref. Eng]
• Summary: Contents: Introduction. The social and 
economic background of the discovery. Who were 
Hellriegel and Wilfarth? What do Hellriegel and Willfarth 
have to say to us today? Summary. Acknowledgements. 
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Photos show Prof. Dr. Hellreigel (1831-1895) and Prof. 
Dr. Willfarth (1853-1904). Address: Martin-Luther-
Universität Halle-Wittenberg, Sektion Pfl azenproduktion, 
Wissenschaftsbereich Agrochemie, Adam-Kuckhoff-Strae 
17 b, 4020 Halle/Saale, Deutsche Demokratische Republik.

1675. Shurtleff, William; Aoyagi, Akiko. comps. 1988. 
Bibliography of tempeh, from 1815 to 1988: With 1050+ 
references. Lafayette, California: Soyfoods Center. 103 p. 
Subject and country index. Partially annotated. Printed April. 
28 cm. [1078 ref]
• Summary: The most comprehensive bibliography on 
the subject published up to this time. Contains all known 
commercial products.
 Note: This is also the fi rst is a long series of 
bibliographies on soyfoods and soybeans published by the 
Soyfoods Center. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

1676. Stuttman, Irene. 1988. Update on the U.S. soynut 
industry (Interview). SoyaScan Notes. May 11. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The three largest manufacturers of soynuts 
in America, in descending order of size, are Solnuts, Inc. 
(formerly Edible Soy Products; in Hudson, Iowa), Agway 
(Dakota & Minnesota), and INARI, Ltd. (Michigan). 
General Nutrition used to be the second largest producer, 
but they sold their roasting facility to Agway. It is not clear 
from whom they are now buying their soynuts, perhaps 
Agway. Edible Soy was bought out by their “child.” Edible 
Soy originally licensed their process to Solnuts in the 
Netherlands. Someone else bought Solnuts, then turned 
around and bought the parent, Edible Soy. Edible Soy is now 
repositioning their dry roasted soynuts as an ingredient, and 
not so much as a snack, which looks like a good plan. Agway 
roasts soynuts as a sideline, along with their sunfl ower seeds. 
They don’t even have any literature on their soynuts, but 
they sell them very inexpensively. Most nuts process in 5 
minutes, but soynuts take much longer. Irene has a listing of 
all soynuts makers in the U.S. today, ranked by size, in their 
business plan.
 INARI is now looking for a CEO type investor and 
professional manager to run their company. Len would 
like to get an employment contract, then stay on and do 
R&D, and develop the export possibilities. Irene would go 
into international development. They would retain shares. 
Colorado Sutler is either out of business or was bought out.

1677. Creces, Henry. 1988. History of Panda Sprouts Inc. 
and new developments (Interview). SoyaScan Notes. May 27 
and Aug. 29. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Henry’s brother, Eddy, bought the company 
from Hal Siegel in Oct. 1987. In May 1988 Panda Sprouts 

was making 15,000 lb/week of tofu. It had been in Woodside, 
New York, but Hal moved it to 1321 Oakpoint Ave., The 
Bronx, NY 10474. He is now in the process of moving 
the company to larger quarters in Goshen, New York. The 
company used to be named Panda Foods but Hal renamed it 
Panda Sprouts Inc. They make alfalfa sprouts and tofu, just 
as Hal did. Whatever Hal produced he sold to Coosemans, 
his only customer. They sold all his products. Finally he 
went bankrupt and Henry’s brother bought him out. Henry 
comes from Belgium, where he worked for Coosemans Inc., 
a wholesale import-export company. They began operations 
in the USA in Los Angeles in 1982 and he came to this 
country in 1983, when he started to work for Coosemans 
LA. In February he started to run Panda Sprouts. He is now 
a partner.
 In about May or June, Panda Sprouts started to make 
the packaged and bulk tofu for Tomsun Foods, but not for 
Jofu. Henry thinks that Tomsun sold Jofu to a dairy company 
in Vermont, or is having it made there. Tomsun had been 
in trouble for quite a while and had lost a lot of customers 
before they contacted Panda. Panda took over a lot of 
their equipment, which was in bad shape–and still is. Now 
they are struggling to get those customers back. Nasoya 
picked up many of them. Henry’s goal is to be the top tofu 
manufacturer on the East Coast. Coosemans Specialties (in 
New York) sells much of his tofu but not all; Henry sells 
most of the bulk tofu. Address: 168 Pulaski Hwy., Goshen, 
New York 10924. Phone: 914-651-4490.

1678. Bruce, Gene. 1988. The myth of vegetarian vitamin 
B-12. East West. May. p. 44-55. Summarized by Judy Brown 
in Soya Newsletter. 1988. May/June. p. 7. [4 ref]
• Summary: Although the requirement for B-12 is the 
lowest of all vitamins and the body can store a supply to 
last many years, alarming defi ciencies of vitamin B-12 
have been found in vegetarian children leading to serious 
physical and mental retardation, and neurological damage. 
The effects begin with numbness and tingling of the hands 
and feet. Although numerous studies have shown fermented 
foods made in traditional societies to have signifi cant B-12, 
when these foods are made under sanitary conditions in 
industrialized countries, the B-12 is generally lost. Recent 
studies suggest the presence of a false B-12 or B-12 analogue 
that some laboratory tests (such as the microbiological assay 
using Lactobacillus leichmanii) have mistaken for the real 
thing. Bonny Specker, PhD at the Univ. of Cincinnati, Ohio, 
and J. Gorstin at Vanderbilt Univ. in Nashville, Tennessee 
have studied B-12 levels in tempeh, miso, and tamari. Only 
negligible to trace amounts were found. Signifi cant amounts 
were found in sea vegetables and spirulina. Specker analyzed 
blood serum and urine samples of 169 macrobiotic adults 
and children. Very low levels of B-12 were found. At the 
Agricultural Univ. of Wageningen in the Netherlands, Peter 
Dagnelie was undertaking a similar project, checking the 
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blood of 50 macrobiotic children. He found defi ciencies of 
vitamins B-12, D, and B-2, plus protein, calcium, iron and 
calories.
 U.S. tempeh makers, when asked to recheck their 
tempeh, found that it presently contained no B-12. Most 
are taking claims about vitamin B-12 off their labels after 
conducting their own tests and obtaining similar results. 
According to Dr. Keith Steinkraus, the most probable 
explanation for the loss of B-12 in U.S. tempeh is improved 
sanitation and the fact that the B-12 producing bacterium 
cannot compete with the abundant mold in properly 
inoculated tempeh.
 Good non-fl esh sources of B-12 are milk (whole or 
nonfat, 0.9 micrograms/8 oz), cheese (0.9 micrograms/3 oz), 
and egg (0.6 micrograms/large egg). In conclusion, lacto-
ovo vegetarians are probably getting enough B-12. Strict 
vegetarians (vegans) are advised to take a B-12 supplement. 
Without further research concerning B-12-analogues in sea 
vegetables and microalgae, there are no reliable vegetable 
sources of B-12. Address: Boston, Massachusetts.

1679. Jonathan S.P.R.L. 1988. Price list 1988. 
Antwerpsesteenweg 336, B-2080 Kapellen, Belgium. 9 p. 
June 16. 30 cm. [Eng]
• Summary: On page 1 is written: “Jonathan, the number one 
for prepared natural food.” I. Sterilised products: Prepared 
meals, dressings, products from seitan, products from soya, 
spreads, purees, soups, beans, pastes (pasta), nut pastes 
[spreads]. II. Dry products. Biscuits. Address: Kapellen, 
Belgium. Phone: 03/664 58 48.

1680. Freudenheim, Milt. 1988. A safer infant formula 
promised [by Carnation Co.]. New York Times. June 28. p. 
D1.
• Summary: The Carnation Company, a division of Nestlé 
S.A., the Swiss food giant, announced yesterday that it 
would introduce an infant formula that relieves symptoms 
of milk allergy in babies; these include intestinal disorders, 
skin rashes, insomnia, etc. The new product, to be called 
Good Start H.A. (for “hypoallergenic) will be the fi rst infant 
formula sold by Carnation and the fi rst sold by Nestlé in the 
USA. Last year Nestlé had overall sales of $24 billion.
 In Europe (West Germany, France, Belgium, and 
Switzerland), Nestlé is already selling the Carnation product, 
which is based on whey from cow’s milk; the whey has 
been treated with enzymes, or “predigested” as the company 
says. Two similar hypoallergenic products, but made from 
casein (the other type of milk protein) are already available: 
Nutramigen and Pregestimil, both made by Mead Johnson, a 
division of the Bristol-Myers Co.
 The percentage of U.S.-born infants is unclear; 
authorities estimate the fi gure at 0.5 to 7%. One professor 
pediatrics says that milk allergy is probably the most 
overdiagnosed condition. Last year, infant formula sales in 

the USA amounted to $1.4 billion: Abbott Laboratories has 
about 56% of the market, Bristol-Myers 39%, and American 
Home Products 4%.
 The best defense against allergic reactions in infants 
remains breast feeding. About 60% of American mothers 
now breast-feed, but the percentage is lower among lower-
class and poorer mothers.
 The protein in mother’s milk, cow’s milk, and soybean 
milk can cause allergic reactions in some infants. Infants 
who are allergic to cow’s milk are often fed soybean milk 
[formula].

1681. Fertilia. 1988. Prijlist. 1 Juli 1988. Milieu vriendelijke 
levensmiddelen [Price list. 1 July 1988. Environmentally 
friendly foods]. Koolhaaspark, 3864 PW Nijkerkerveen, 
Netherlands. 49 p. 30 cm. [Dut]
• Summary: Contains products from: Dr. Vogel (p. 20). 
Huegli (mostly bouillon, p. 20). Japanese soy products 
(shoyu, tamari, may types of miso, nigari, kuzu, wheat 
gluten, mochi, p. 30-33). Fertilia soy products (p. 34). Yakso 
(tofu, tempeh, soy sauce, p. 34). Witte Wonder (tofu, seitan, 
p. 35). Orido (amesake, p. 35). Liza (rice drink, p. 36). 
Living Foods (soya drink, p. 36). Provamel (9 soy drinks 
and 6 soy desserts [puddings], p. 36). Jonathan (1 bottled soy 
drink, p. 36), Lima (shoyu, tamari, soymilk), Eden (no soy, 
p. 37). Address: Nijkerkerveen, Netherlands. Phone: 03495-
72844.

1682. Product Name:  [Indonesian-Style Sweet & Thick 
Soy Sauce].
Foreign Name:  Ketjap Manis.
Manufacturer’s Name:  Yakso (Distributor).
Manufacturer’s Address:  Zoutstraat 17, Groningen, 
Netherlands.
Date of Introduction:  1988 July.
Wt/Vol., Packaging, Price:  220 ml jar.
New Product–Documentation:  Fertilia price list. 1988. 
July. p. 34.

1683. Product Name:  [Soyaroma].
Foreign Name:  Soyaroma.
Manufacturer’s Name:  Yakso (Distributor).
Manufacturer’s Address:  Zoutstraat 17, Groningen, 
Netherlands.
Date of Introduction:  1988 July.
Wt/Vol., Packaging, Price:  220 ml jar.
New Product–Documentation:  Fertilia price list. 1988. 
July. p. 34.

1684. Product Name:  [Tempeh Doeloe, and Tempeh 
Poesta].
Foreign Name:  Tempeh Doeloe, and Tempeh Poesta.
Manufacturer’s Name:  Yakso.
Manufacturer’s Address:  Zoutstraat 17, Groningen, 
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Netherlands.
Date of Introduction:  1988 July.
Wt/Vol., Packaging, Price:  170 gm.
New Product–Documentation:  Fertilia price list. 1988. 
July. p. 34. Doeloe and Poesta are apparently Indonesian 
food terms that are not translatable into English. Doeloe 
means “past” or “old.”

1685. Product Name:  [Tofume Smoked Tofu (Mushroom, 
Celery, Paprika)].
Foreign Name:  Tofume (Champignon, Sellerie, Paprika).
Manufacturer’s Name:  Yakso.
Manufacturer’s Address:  Zoutstraat 17, Groningen, 
Netherlands.
Date of Introduction:  1988 July.
Wt/Vol., Packaging, Price:  170 gm.
New Product–Documentation:  Fertilia price list. 1988. 
July. p. 34.

1686. Product Name:  [Tofusan Tofu Spreads (Natural, Dill, 
Green, Shallot, Pommodore, With Hot Sauce)].
Foreign Name:  Tofusan (Natura, Dill, Verde, Sjalot, 
Pommodore, Salsa).
Manufacturer’s Name:  Yakso.
Manufacturer’s Address:  Zoutstraat 17, Groningen, 
Netherlands.
Date of Introduction:  1988 July.
Wt/Vol., Packaging, Price:  170 gm jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Fertilia price list. 1988. 
July. p. 34. Letter from Anthony Marrese. 1990. March 22.

1687. Caspers-Simmet, Jean. 1988. Iowa fi rm makes tasty 
soybean products. Agri News (Rochester, Minnesota). Aug. 4.
• Summary: Solnuts Inc., formerly Edible Soy Products 
was purchased by Solnuts of Tilburg, the Netherlands, 
in December 1986. The company sells its product to 
manufacturers all over the U.S. The best known are Zero 
candy bars and Almond Windmill cookies. The Hudson 
plant also is distributor in the western half of the world for 
tofu-based products made in Holland by a sister company 
of the Tilburg fi rm. If American marketing efforts prove that 
demand exists, the company may build a plant in Hudson, 
Iowa. The Soynut plant currently employs nine people. With 
existing equipment, it is capable of producing 1 million 
pounds of dry roasted soynuts a month. Small photos show 
Linda Weigel (sales manager) and Ruth Young (offi ce 
manager). Address: Minnesota.

1688. 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.

1689. Product Name:  [Alpro Soya Minarine {Low-Calorie, 
Low-Fat Soy Oil Margarine}].
Foreign Name:  Alpro Soya Minarine.
Manufacturer’s Name:  Alpro.
Manufacturer’s Address:  Zuidkaai 33, B-8700 Izegem, 
Belgium.
Date of Introduction:  1988 September.
Ingredients:  Incl. soy oil.
Wt/Vol., Packaging, Price:  Plastic tub.
New Product–Documentation:  Booklet. 1989. “The 
power of soya is not a legend.” p. 11. A color photo shows 
the package and Label. The front panel is blue, yellow, and 
light green on white. Text (in Dutch and French): “50% less 
fat. 0.00% cholesterol. 0.00% lactose.” Text on side reads: 
“The plant power of soya” (De plantaardige kracht van 
soja). The booklet text states: “To eat healthy and feel well is 
possible. With Alpro Soya Minarine. For just as this low-fat 
margarine (minarine) works marvels on a tart/biscuit with 
spread (tartine), it is also excellent for the health. Since it 
contains 50% less fat than margarine (and therefore less than 
50% of its calories), and is guaranteed to be free of lactose 
and cholesterol. The result: Alpro Soya Minarine is perfect 
for those who are looking for a way of eating that is healthy, 
balanced, and rich in taste.”
 Letter (fax) from Alpro. 1990. July 4. This product was 
launched in Sept. 1988.

1690. Krizmanic, Judy. 1988. Creaming the crop 
[comparison of U.S. soymilk varieties]. Vegetarian Times. 
Sept. p. 68.
• Summary: Compares the following brands: Ah Soy (Great 
Eastern Sun), Edensoy (Eden Foods), Sno-E Tofu (Abersold 
Foods), Solait (Miller Farms), Sunsoy (Vamo Foods), 
Supersoy (Mitoku), Vitasoy (Vitasoy U.S.A.), Westsoy and 
Malteds (Westbrae). Lists the available fl avors for each, what 
type of oil is added (if any; Edensoy, Sunsoy, and Supersoy 
have none added), percentage of calories from fat (15-60%), 
and comments. Sno-E Tofu is the only product fortifi ed with 
vitamins and calcium. Sunsoy strawberry gets its pink color 
from cochineal, the red die made from a dried insect.
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1691. Lordez, Marie-Française. 1988. Du soja dans notre 
assiette? [Some soya in our plate?]. Revue Laitiere Francaise 
No. 477. p. 52-53. Sept. [Fre]
• Summary: Soyfoods discussed include tofu, soymilk, and 
miso. Manufacturers include Cacoja, Société Soy (Soyeux 
brand), Lima Foods, Sojadoc, Innoval (Sojalpe brand), Maho 
(Tofu Kiss), Celia group, Triballat (Sojasun brand). A photo 
shows many soymilk products, the majority bearing the 
Provamel brand, made by Alpro in Belgium.
 Note: This is the earliest document seen (April 2015) 
that mentions Triballat. Address: Ingénieur en Agriculture, 
IGIA, France.

1692. Hymowitz, Theodore. 1988. Soybeans: The 
success story. In: Jules Janick and James E. Simon, eds. 
1988. Advances in New Crops: Proceedings of the First 
National Symposium New Crops: Research, Development, 
Economics. Portland, Oregon: Timber Press. xxii + 560 
p. See p. 159-63. Held 23-26 Oct. 1988 at Indianapolis, 
Indiana. [10 ref]
• Summary: Perhaps the best brief history seen on the 
origin and dissemination of the soybean, its introduction 
to America, and the reasons for its success. Contents: 
Introduction. Paths of dissemination–Old World. Paths of 
dissemination North America (Early Period [1765-1859]). 
Paths of dissemination North America (Middle Period [1878-
1898]). Paths of dissemination North America (Late Period 
[1907-1920]). Success [due to the development of new 
cultivars and the rise of a processing industry]. Summation.
 This paper notes that in 1804 soybeans were planted 
near Dubrovnik, Yugoslavia [Note: Dubrovnic has been in 
Croatia since 1991]. They were “harvested, cooked, mixed 
with cereal grain and then fed to chickens for increased egg 
production.”
 “In 1878, while in Europe, Dr. George H. Cook and 
James Neilson of the New Jersey Agricultural Experiment 
Station obtained soybean seed at the Bavarian Agricultural 
Experiment Station and at the Vienna Exposition. The 
seeds were planted at the College Farm in May 1879 and 
harvested in October. The results were encouraging. This is 
the fi rst report of soybeans having been tested at a land grant 
institution in the United States. Within a short time, soybean 
seeds were introduced from Japan by McBryde (Tennessee), 
Sturtevant (Cornell Univ., New York), Brooks, (Hatch, 
Massachusetts), and Georgeson (Kansas).”
 The article is dedicated to the memory of the author’s 
friend and colleague Prof. dr. Bogdan Belic [pronounced 
BEL-itch], Novi Sad, Yugoslavia.
 Note: Dr. Hymowitz, in a letter to William Shurtleff of 
Soyfoods Center dated 22 Dec. 1984, states: “A colleague 
of mine [Belic], while meandering through a library in a 
monastery in Yugoslavia, came across an early 1800s citation 
of soybeans in that area. Apparently the beans were brought 

to the Zagreb area by a ship captain from China.”
 Talk with Ted Hymowitz. 1993. April 25. Ted has a 
copy of the 1804 document by Buconjic that mentions 
soybeans being planted near Dubrovnik. It was sent to him 
by his friend and colleague Prof. Dr. Bogdan Belic of Novi 
Sad, Croatia, Yugoslavia. Dr. Belic, who knew that Ted was 
interested in the early history of the soybean, photocopied 
the document and translated that portion which dealt with 
the soybean. Ted does not have an 1826 article by Simic 
that cites the 1804 document by Buconjic. Address: Dep. of 
Agronomy, Univ. of Illinois, Urbana, Illinois.

1693. SoyaScan Notes. 1988. Products containing little or 
no soya or seitan made by Jonathan in Belgium for which 
Soyfoods Center has labels (Overview). Oct. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: These labels were sent by Jonathan in 1988, 
along with many labels for soyfood products. Most labels 
have the product name given in English, German, French, 
and Dutch. Only the English is given below. Many of the 
products contain organically grown ingredients, with the 
Cinab logo.
 Spiced biscuits [with fructose], Bran biscuits [soy fl our 
is the 7th ingredient], Fruit biscuits (without addition of 
sugar), Almond biscuits (without addition of sugar), Sesame 
biscuits (without addition of sugar), Fructose biscuits, Four-
cereal biscuits (with cane sugar), Spiced butter biscuits (with 
cane sugar)
 Mochi, Lasagna (vegetarian, with soy sauce), Pilav 
rice (Pilaf), Risotto and lentils (with soy sauce). This line of 
products (each 300 gm) has elegant labels with a color photo 
on the front panel.
 Wheat wafers (with soy fl our), Muesli wafers without 
sugar, Coconut cake with fructose, Wheat biscuits, Hasselt 
spices biscuits (with soy fl our; Speculoos, Spekulatius), 
Baby-food. All self-adhesive labels, 4.5 by 2.25 inches.
 Mushrooms in tomato sauce (vegetarian), Lentils (with 
soy sauce), Lasagna, Whole wheat pasta.
 Vegetarian entrees, each 500 gm: Brown rice casserole 
with lentils + vegetables, Brown rice casserole with lentils 
+ seitan, Pumpkin creme, Pumpkin soup with brown rice, 
Mushroom soup, Millet-onion soup, Azuki bean soup, Lentil 
soup, Seitan–Ratatouille (Wheat protein and vegetables), 
Seitan-Goulash, Seitan, Nutmix spread, Hazelnut spread with 
almonds.
 Each 250 gm: Prepared azuki beans, Prepared lentils, 
Seitan Bolognaise, Lentil spread, Seitan spread, Mushroom 
spread, Mushrooms in tomato sauce, Apricot spread, Carob 
spread, Fig spread, Date spread, Raisin spread, Peanut butter, 
nutmix spread, hazelnut spread with almonds.

1694. Harris, Ron. 1988. A history of Grain Dance, one 
of America’s earliest seitan manufacturers (Interview). 
SoyaScan Notes. Nov. 17. Conducted by William Shurtleff of 
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Soyfoods Center.
• Summary: Ron arrived in San Francisco in about 1975, 
having studied macrobiotics previously in Ohio from 1974. 
As far as he knows, he was the fi rst person to make seitan 
commercially as a real business in America. Before he 
started, a woman in Marin made seitan at home and sold it 
at 1-2 stores for a few months. She had no business name. 
She had learned how to make seitan from Roy Steevensz, a 
macrobiotic teacher in Los Angeles who also made and sold 
tempeh. Lima Foods in Belgium started to import a small 
bottled seitan product long after Ron started. He never had 
any competition from other seitan makers on the West Coast. 
When he began, no one had ever heard of seitan. The Kushis 
and the Aiharas both made and taught others how to make 
seitan on a home scale.
 Ron fi rst learned about and tasted seitan in Key West, 
Florida, in 1975. A woman named Martha, who was a 
macrobiotic (originally from Los Gatos, California) was 
giving a cooking class. His ex-wife Shiwa took the class, 
then Ron tasted the seitan from the bottom of the pot. 
He loved it. Shiwa then taught Ron the basic process for 
making seitan, then he ended up developing some variations 
on that process and recipe. Shiwa had a small business 
making pastries (such as date bars) out of her home in San 
Francisco and selling them at Rising Sun, a macrobiotic 
food store on Judah St. in San Francisco, owned by Mr. 
Noboru Muramoto. She suggested that Ron start making 
seitan to expand the family’s line of foods. Ron fi rst began 
to make seitan out of their home at 187 Downey St. (in the 
upper Haight-Ashbury district), San Francisco. He sold 
the fi rst product in bulk at Rising Sun. It was in small dark 
brown chunks (about 6 pieces/chunks per pound), stored 
refrigerated in a 5-gallon plastic bucket or earthenware 
crock. On the bulk container was written the word “seitan” 
followed by the ingredients. After about a year he started 
to sell it in individual packages. To the label he added the 
pronunciation “SAY-tahn” and the phrase “A high-protein 
food made from wheat.” He always sold only one product 
in one fl avor. The ingredients were organic hard red winter 
whole wheat (always freshly ground), spring water, tamari 
(actually shoyu), ginger, and onions. He was one of the 
few seitan makers to use whole wheat; most others used 
unbleached white fl our, which gave a higher seitan yield. 
Initially he ground the wheat by hand using a French Samap 
mill that he bought from Jacques DeLangre’s son, Tom. Later 
he bought his wheat from Joe Schwinn of Deaf Smith–Vital 
Vittles, who milled his own wheat fresh each day.
 Originally Ron’s seitan company had no name. He 
coined the company name “Grain Dance” at about the time 
he began packaging in individual containers–round plastic 
deli containers with a snap-on lid. First he sold it by the 
pound, then in 8 oz packs. Later the name was expanded 
to Grain Dance Natural Foods. The company was never 
incorporated. From his fi rst address, Ron moved to another 

home-based kitchen, then in about 1980 he subleted his fi rst 
legal commercial space mornings in the kitchen of the Real 
Good Karma Cafe on Dolores St. in the Mission district. 
Finally in about 1982 he moved into a commercial space at 
422 Haight St. between Fillmore and Webster in the lower 
Haight Ashbury. By 1987 he was selling seitan to about 100 
stores in the greater San Francisco Bay Area. They made 
seitan 3 or 4 days a week, making 80 pounds of fi nished 
seitan each day. Grain Dance introduced seitan to thousands 
of Californians who were looking for an alternative to meat. 
At fairs he served deep-fried seitan; it was dipped in a spiced 
wheat-fl our batter and breaded with cornmeal. People loved 
its meaty texture and savory fl avor. Ron’s personal favorite 
was freshly cooked seitan, right out of the pot in his unique 
broth.
 Initially Ron distributed the product himself, then Paul 
Duchesne distributed it after he was pushed out of Wildwood 
and started his own distribution company, then when he 
went out of business, Wildwood distributed it; Wildwood 
also used seitan in some of their sandwiches. Later David 
“Devo” Knepler came is as a partner (Devo now works with 
Wildwood Natural Foods). They had one employee.
 For ten years Ron made seitan by hand. He really 
enjoyed the hand kneading, putting handmade energy into 
the food, and focusing on quality. By 1987 the business was 
growing, rents in San Francisco were skyrocketing, and he 
would have to mechanize the shop in order to expand. The 
business never made much money. “It was a labor of love, 
and it really enjoyed making seitan and turning people on 
to good food and helping them in any way I could.” So in 
1987 Ron began to phase out the business. He started doing 
attorney service work (which he is still doing) several days 
a week, then made seitan on several other days. Initially 
Wildwood wanted to continue it, so Ron went there and 
taught a few people how to make seitan. They did it for a 
while, but found it too labor intensive, and gave it up. There 
has never been another seitan maker on the West Coast. 
Address: San Mateo, California. Phone: 415-347-1378.

1695. Eaton, Eleanor. 1988. He cooked for Henry Ford. 
Dearborn Times–Herald (Michigan). Nov. 23.
• Summary: A large photo shows Jan Willemse, who knew 
Henry and Clara Ford well when he was head chef at 
Dearborn Inn, then from 1937, at Ford’s private dining room 
at Lovett Hall in Greenfi eld Village. “Ford had an obsession 
with soybeans said Willemse. He wanted them in everything 
he ate whether it be cookies, cakes, or pies. He drank 
soybean milk and ate soybean ice cream. And yes, he insisted 
soybean bread was the main ingredient for the Thanksgiving 
turkey stuffi ng. ‘Mr. Ford was ahead of his time in learning 
the value of the soybean,’ said Willemse.”
 Willemse arrived in the USA 69 years ago from his 
native Holland. In 1931 in Florida he met Edsel Ford, while 
taking food to sailors on Edsel’s yacht. Edsel told his father, 
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Henry, about the excellent chef in Florida, and Henry wrote 
Willemse asking him to come to Dearborn to be head chef 
at the Inn. But he didn’t go, because his friend told him that 
Dearborn was a small town away from the rest of the world. 
However in 1934 Willemse received a letter from Henry 
Ford that made him an offer he couldn’t refuse. Willemse 
liked the Fords very much. They were both strict but nice. 
“Mr. Ford was a wonderful man who didn’t mince words. 
He’d come right out and say what he thought. He was good 
to me.” Willemse liked to smoke now and then but Ford was 
dead set against cigarettes.
 After retiring from his work with the Fords in 1964, 
Willemse became bored and accepted a job with Miesel 
Sysco, the largest grocery company in the nation which sells 
more than 30,000 items to restaurants and hotels. Willemse, 
who lost his wife in 1987 after 54 years of marriage, is a 
young 88 and lives with his cat Muffy in the comfortable 
home in Dearborn. He still works 5 days a week at Miesel 
Sysco and he likes his job.

1696. 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.

1697. Dagnelie, Pieter C. 1988. Nutritional status and growth 
of children on macrobiotic diets: a population-based study. 
PhD dissertation, Dep. of Human Nutrition, Wageningen 
Agricultural University, the Netherlands. 144 p. [Eng]*
Address: Dep. of Human Nutrition, P.O. Box 8129, 
Wageningen Agricultural Univ., 6700 EV Wageningen, the 
Netherlands.

1698. Food Technology. 1988. Protein Technologies 

expanding three plants. 42(12):68. Dec.
• Summary: “The expansion program will increase 
the production capacities at each of its food ingredient 
manufacturing facilities located in Memphis, Tennessee; 
Pryor, Oklahoma; and Ieper [Ypres], Belgium. Capital 
investment in the program, begun in early 1988 and to be 
completed by April 1989, will exceed $10 million.
 “Protein Technologies International is the only marketer 
of isolated soy protein and fi ber food ingredients with 
multiple manufacturing facilities and has the only isolated 
soy protein plant on the continent of Europe.”

1699. Jonathan P.V.B.A. 1988. [Catalog of natural food 
products]. Antwerpsesteenweg 336, B-2080 Kapellen, 
Belgium. 9 p. 30 cm. [Fre; Ger]
• Summary: “Jonathan was founded 10 years ago by J. Van 
de Ponseele.” Each page is divided vertically into two. On 
the left is the text in French, on the right in German. There 
are many full-page color photos of the company’s various 
product lines.
 1. Prepared entrees (15 products). 2. Spreads and purees 
(30). 3. Concentrated soups, seitan products, soya products 
(14, all in jars). 4. Dressings (6, in bottles or jars). 5. Biscuits 
(14). Fresh products from seitan, soya, or rice (mochi), 
unpackaged (15). Address: Kapellen, Belgium. Phone: 
03/664 58 48.

1700. Jonathan P.V.B.A. 1988. Jonathan, pioneer and 
trendsetter in the fi eld of natural foods (Catalog). 
Antwerpsesteenweg 336, B-2080 Kapellen, Belgium. 6 p. 
[Eng]
• Summary: The company started ten years ago. Contents: 
Seitan and tofu. I. Fresh products (vacuum packed). II. 
Preserved products in cups: Lunches, Golden Cup spreads. 
III. Preserved products in jars. Recipes. Address: Kapellen, 
Belgium.

1701. Product Name:  [2 Seitan Burgers in Tomato Sauce].
Foreign Name:  2 Seitanburgers in Tomatensosse.
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.
Date of Introduction:  1988.
Ingredients:  Seitanburgers: seitan (wheat proteins)*, 
onions*, mushrooms, spices. Sauce: Water, mashed 
tomatoes*, onions*, celery*, carrots*, mushrooms, vegetable 
extract, maize fl our, soya sauce, sea-weed, spices. * = 
Organically grown.
Wt/Vol., Packaging, Price:  300 gm.
How Stored:  Frozen.
Nutrition:  Minerals 1.38%, vegetable proteins 5.28%, 
vegetable fats 1.77%, carbohydrates 12%. 80 calories (Kcal) 
per 100 gm.
New Product–Documentation:  Label sent by Jos van de 
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Ponseele. 1988. 6.25 by 10.5 inches. This card-stock sleeve 
fi ts over the product. Color photo of two seitan burgers on 
a white dish partly covered by a tomato sauce containing 
carrots, onions, etc. The product name is written in English 
and German, in white on a reddish-orange band. “Vegetable 
product.” Code CINAB.

1702. Product Name:  [Chopburger (With Organic Soy 
Sprouts)].
Foreign Name:  Chopburger.
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.  Phone: 03/664 58 48.
Date of Introduction:  1988.
Ingredients:  Soy sprouts, onions, carrots, celery, leeks, 
mushrooms, wheat fl our 85%, vegetable fat, tamari, spices.
Wt/Vol., Packaging, Price:  Vacuum packed.
How Stored:  Refrigerated.
New Product–Documentation:  Jonathan catalog. 1988. A 
full-page color plate shows all these products.

1703. Product Name:  [Risotto with Seitan].
Foreign Name:  Risotto mit Seitan.
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.
Date of Introduction:  1988.
Ingredients:  Water, whole rice*, lentils*, seitan (wheat 
proteins)*, leek*, onions*, mushrooms, soya milk*, 
vegetable extract, sea-weed, sea salt. * = Organically grown.
Wt/Vol., Packaging, Price:  300 gm.
How Stored:  Frozen.
Nutrition:  Minerals 1.37%, vegetable proteins 7.74%, 
vegetable fats 0.41%, carbohydrates 19.3%. 111 calories 
(Kcal) per 100 gm.
New Product–Documentation:  Label sent by Jos van de 
Ponseele. 1988. 6.25 by 10.5 inches. This card-stock sleeve 
fi ts over the product. Color photo of a slice of seitan on a 
white dish partly covered by brown rice and a white sauce 
containing green vegetables. The product name is written 
in English and German, in white on a reddish-orange band. 
“Vegetable product.” Code CINAB.

1704. Product Name:  [Seitan in Hunter Sauce].
Foreign Name:  Seitan in Jaegersosse.
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.
Date of Introduction:  1988.
Ingredients:  Seitan (wheat proteins)*, water, red wine*, 
mashed tomatoes*, mushrooms, onions*, peppers, starch, 
vegetable extract, sea-salt, sea-weed, spices. * = Organically 
grown.
Wt/Vol., Packaging, Price:  300 gm.

How Stored:  Frozen.
Nutrition:  Minerals 0.94%, vegetable proteins 11.2%, 
vegetable fats 0.29%, carbohydrates 6.87%. 75 calories 
(Kcal) per 100 gm.
New Product–Documentation:  Label sent by Jos van de 
Ponseele. 1988. 6.25 by 10.5 inches. This card-stock sleeve 
fi ts over the product. Color photo of two slices of seitan 
on a white plate covered with a mushroom and tomato 
sauce, and uncut white mushrooms and green peppers in 
the background. The product name is written in German 
and English, in white on a reddish-orange band. “Vegetable 
product. Dip the dish in hot water for ±15 minutes. Open 
with a sharp knife. Or, pour the contents in a small pan and 
warm up slowly.” Code CINAB. Best before 12/89.

1705. Product Name:  [Tofu Burger, and Lumpia (With 
Organic Soy Sprouts)].
Foreign Name:  Tofuburger, Lumpia (With Organic Soy 
Sprouts).
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.  Phone: 03/664 58 48.
Date of Introduction:  1988.
New Product–Documentation:  Jonathan catalog. 1988. A 
full-page color plate shows all these products.

1706. Ko Swan Djien. 1988. Recollection of tempeh. Onko 
Chishin No. 25. p. 42-48. [11 ref. Eng]
• Summary: A brief review of the author’s involvement 
in fundamental tempeh studies. During the late 1950s the 
author taught Technical Microbiology at the Bandung 
Inst. of Technology in Indonesia. In 1960 he was granted 
a sabbatical to study antibiotics and related fermentation 
processes at the Northern Regional Research Center (Peoria, 
Illinois) under Dr. Clifford W. Hesseltine. “Dr. Hesseltine’s 
background was in conventional liquid agitated pure culture 
fermentation. But when Ko arrived, he had just fi nished 
his fi rst experiments with a solid substrate fermentation 
process of an Asian soybean food, by studying aspects of 
miso fermentation with Dr. K. Shibasaki of Tohoku Univ. 
Dr. Hesseltine became utterly fascinated with the use of 
solid substrates and the application of pure mixed cultures 
in miso fermentation. This made him curious to know more 
about other non-Western fermented foods which were still 
unknown to many people in the Western world. During 
our fi rst conversation, Dr. Hesseltine asked me cautiously, 
whether I was familiar with an Indonesian food which was 
made by fermentation of soybeans with a certain mould 
species. I immediately assumed that he had ‘tempe’ in mind. 
Since tempe is a regular ingredient in the Indonesian menu, it 
was not diffi cult for me to tell him about the culinary aspects 
of tempe. However, knowledge of the microbiological 
aspects was minimal, because basic background information 
was not yet available.
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 “Instead of discussing the latest developments of 
fermentation technology which was the purpose of my visit 
to the U.S.A., Dr. Hesseltine and I theorized about tempe 
fermentation and we became more and more fascinated by 
the still unknown aspects. We soon agreed that it might be 
more interesting to study fundamental principles of tempe 
fermentation during my period of practical training rather 
than starting a study of one of the many detailed aspects of 
a modern fermentation process. At that time we could not 
foresee that this decision was a contribution to sparking a 
wave of research activities with world wide interest.”
 This research by Ko and Hesseltine led to the discovery 
that Rhizopus oligosporus was the principal species of 
mold used for traditional tempeh fermentation in Indonesia. 
This led to development of a pure-culture tempeh starter/
inoculum. “An important aspect during these studies was 
the unexpected publicity given by the Indonesian press. 
It aroused curiosity and was a great stimulus to other 
universities and research institutes to study various aspects of 
tempe fermentation.”
 In 1968 the author joined the Agricultural University, 
Wageningen, Netherlands, where his research showed that R. 
oligosporus does not produce afl atoxins, and actually inhibits 
their production. A photo shows Ir. Ko Swan Djien. Address: 
Bandung Inst. of Technology, Indonesia, and Agricultural 
Univ., Wageningen, Netherlands.

1707. Waters-Bayer, Ann. 1988. Soybean daddawa: 
An innovation by Nigerian women. ILEIA Newsletter 
(Information Centre for Low External Input Agriculture, 
Leusden, Netherlands) 4(3):8-9. *
• Summary: The innovation is to use soybeans, which are 
increasingly abundant in Nigeria, in place of the traditional 
African locus beans, which are increasingly scarce.
 Compared to African locust beans, soybeans are easier 
to prepare, and being smaller, take only about a quarter as 
long to cook. Also, soy dawadawa has no disadvantage with 
consumers compared to the traditional locust bean dadawa. 
A signifi cant advantage of soybeans is that it is an annual 
crop, so its production can be readily increased to respond 
to increased demand. By contrast, African locust bean trees 
begin fruiting after 8 years and take 8 more years to reach 
peak production.

1708. Boxer, Charles R. 1988. Dutch merchants and mariners 
in Asia, 1602-1795. London: Variorum Reprints. 350 p. in 
various pagings Illust. Maps. 1 portrait. Index. 23 cm. *
• Summary: Hymowitz (2007/06) wrote: “Boxer points out 
that the Dutch East India Company exported soy sauce [from 
Japan] as early as 1673-1674. In 1673, the ship In Laeren (p. 
333) carried 12 tubs of soy sauce as cargo and in 1674 the 
ship In Hasenburg (p. 334) had an unlisted amount of soy.”
 Note 1. These two ships loaded their soy sauce at 
Deshima, Nagasaki, Japan. The ship In Laeren sailed 

to Batavia. There is no record that either of the ships 
transported this soy sauce to Holland; they were used in the 
intra-Asiatic shipping route. Note 2. Charles Ralph Boxer 
was born in 1904.

1709. Product Name:  [Tofucreme with Vegetables].
Foreign Name:  Tofucreme met Groenten, aux Légumes, 
mit Gemuese.
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.  Phone: 03/664 58 48.
Date of Introduction:  1988?
Ingredients:  Tofu (soya proteins)*, carrots*, sunfl ower oil*, 
arrowroot, parsley*, vegetable extract, spices, well-water, 
sea-salt. * = Organically grown.
Wt/Vol., Packaging, Price:  100 gm.
New Product–Documentation:  Label. Received 1988. 3 
by 2 inches. Self adhesive. Green, orange, and black on a 
seaside background with sea gull. “Vegetable.”

1710. Product Name:  [Alpro Soya Dessert {in Aseptic 
Cups} (Caramel, Chocolate, or Vanilla)].
Foreign Name:  Alpro Soya Dessert (Caramel, Choco, 
Vanille).
Manufacturer’s Name:  Alpro N.V.
Manufacturer’s Address:  Zuidkaai 33, B-8700 Izegem, 
Belgium.
Date of Introduction:  1989 January.
Wt/Vol., Packaging, Price:  Aseptic cup.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Alpro. 1989. Jan. “La 
Force du Soja n’est pas une Légende.” p. 11. A color photo 
shows cups of the three fl avors.

1711. Alpro N.V. 1989. La force du soja n’est pas une 
légende [The power of soya is not a legend (Brochure)]. 
Zuidkaai 33, B-8700 Izegem, Belgium. 12 p. 30 cm. [Fre]
• Summary: On the front cover, against a background of 
aged brown silk, is an illustration (line drawing) of a hand. 
On the hand are 15 real, colored soybeans. Contents (each a 
2-page spread with a large color photo across the top 40%): 
The power of soya does not date from yesterday (Photo of 
the great wall of China and a brief history of soy in ancient 
China). The soybean is all the power of nature in a simple 
bean (haricot) (Photo of soybeans sprouting from the earth, 
table comparing the nutritional composition of soya with 
meat, milk, and eggs). The power of soya is recognized 
worldwide (Illustration of map of the world on parchment 
with major soybean growing areas highlighted in green. 
Large illustration of a soybean plant). The power of soya 
makes it a perfect food (Photo of a single soybean held 
between the tips of two decorated black chopsticks against a 
black background. Text discusses nutritional benefi ts). Alpro, 
one can make a whole meal out of it (Photos of 5 Alpro Soya 
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Drinks, Alpro Soya Minarine [low-calorie margarine], and 5 
Alpro Soya Desserts [two in Tetra Briks, 3 in aseptic cups, 
introduced in about early 1989]. Eight recipes are given in a 
sidebar). The rear cover is plain brown silk cloth.
 This strikingly attractive, creative brochure was 
designed by M. Gheysens of Alpro.
 Talk with Philippe Vandemoortele. 1990. June 4. 
Followed by a letter of 1991 Sept. 4. In March 1987 the 
company began using the subtitle “Alpro Natural Soyfoods” 
instead of its earlier “Alpro Protein Products.” The former 
name made Alpro sound like a soy protein isolate company. 
In July 1986 Alpro began using the slogan in French “La 
Force Végétale du Soja,” then in March 1989 they shortened 
this to “La Force du Soja.” Address: Izegem, Belgium.

1712. Dornblaser, Lynn. 1989. Out of the dairy case, onto the 
shelf: Aseptic processing may not appeal to the masses, but it 
can be marketed to the niches. Dairy Foods 90(1):47-48, 50, 
52. Jan.
• Summary: Dairy foods and refrigeration go hand in hand 
in the minds of most Americans. Only 34% of Americans are 
familiar with shelf-stable milk and only 29% are interested 
in purchasing it. But shelf-stable soymilk is being well 
received. Health-food fi rms such as Great Eastern Sun, Vamo 

Foods, and Eden Foods are successfully marketing soymilk 
to a specifi c, health-conscious audience. “All are promoting 
the product not only as being healthful and nutritious (and 
offering an alternative to their dairy counterparts), but also 
as being convenient to use and store.” Address: General 
Mgr., Gorman Publishing Company’s New Product News, 
Chicago, Illinois.

1713. Kroger, M.; Kurmann, J.A.; Rasic, J.L. 1989. 
Fermented milks–Past, present and future: This discussion 
of fermented milk and related products describes their 
development, consumption, and future prospects. Food 
Technology 43(1):92, 94-97, 99. Jan. [20 ref]
• Summary: Contents: Introduction. Consumption. 
Classifi cations: Traditional and nontraditional, medium and 
procedure, further processing, end uses, microbial actions. 
Research.
 Tables: (1) Total annual per capita consumption in 
kilograms of fermented dairy milks in countries for which 
data are available. The top 3 countries are: Finland (39.3, 
total for 1985), Sweden (27.3), Netherlands (26.6).
 (2) Total 1985 consumption (production) of fermented 
milks in countries for which data are available. The top 3 
countries are: India (16.79, total in million metric tons), 
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USSR (2.049), Japan (0.9540).
 (3) Per capita yogurt consumption in the U.S. Increased 
more than 15-fold from 0.12 kg in 1960 to 1.88 kg in 1986. 
(4) Current names of microorganisms in fermented milks. 
The genera of bacteria are: Lactobacillus, Leuconostoc, 
Pediococcus, Propionibacterium, Streptococcus, 
Bifi dobacterium, and Acetobacter. There are 26 species 
within these genera. There are also 5 species of yeasts.
 A fi gure shows the holy cattle farm of the Goddess 
Nin-Khursad (El-Obed Temple, 2550 B.C., Mesopotamia). 
Priests, wearing feather skirts, strain milk through a funnel-
shaped sieve and inoculate it.
 The two basic yogurt bacteria are Lactobacillus 
bulgaricus and Streptococcus thermophilus.
 The pioneers of microbiology were: (1) Louis Pasteur 
(1822-95), who studied alcohol fermentation. (2) Heinrich 
Anton DeBary (1831-88), who studied the infection of plants 
by fungi. (3) Robert Koch (1843-1910), who studied human 
disease caused by bacteria.
 (4) Elie Metchnikoff (1845-1916). While working 
at the Pasteur Institute in Paris, he focused on milk 
fermentations and probiotics. In 1908 he shared the Nobel 
Prize in Physiology and Medicine. He developed the 
theory that lactic acid bacteria in the digestive tract could, 
by preventing putrefaction, prolong life. His book, The 
Prolongation of Life, written in 1906 and translated into 
English in 1907, “received much exposure worldwide and, 
in a way, made Metchikoff the godfather to everyone who, 
to this day, believes in the therapeutic value of fermented 
milk.” Address: 1. Dep. of Food Science, Borland Lab., The 
Pennsylvania State Univ., University Park, Pennsylvania 
16802.

1714. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of tempeh and tempeh products: 1,416 
references from 1815 to 1989. Lafayette, California: 
Soyfoods Center. 177 p. Subject/geographical index. Author/
company index. Partially annotated. Printed Jan. 19. 28 cm. 
[1416 ref]
• Summary: The most comprehensive bibliography on the 
subject. Contains all known commercial products. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

1715. Stanton, Russ. 1989. Loma Linda Foods sold to Dutch 
fi rm but plans to return to health products. Press-Enterprise 
(Riverside, California). Feb. 22. p. F-1, F-3.
• Summary: “The company employed about 140 workers 
at its plant across from Loma Linda University’s La 
Sierra Campus in southern Riverside [California], and 
had annual sales of about $20 million. The acquisition by 
N.V. Verenigde Bedrijven Nutricia (United Nutrition Cos.) 
of Amsterdam was completed earlier this month, but not 
announced until yesterday.” A photo shows the Loma Linda 
Foods building in the La Sierra area of Riverside.

1716. Loma Linda Foods, Inc. 1989. [Loma Linda Foods 
acquired by Nutricia N.V. of the Netherlands] (News 
release). 11503 Pierce St., Riverside, CA 92505. 1 p. Feb. 23.
• Summary: “As of February 9, 1989, Loma Linda Foods, 
Inc., manufacturer of Soyalac products was acquired 
by Nutricia N.V. Verenigde Bedrijven. Nutricia is an 
international company specialized in medical nutrition 
and Infant Formulae. Presently they are marketing leader 
in clinical nutrition in Europe and are the second largest 
manufacturer of Infant Formula in Europe.
 “Loma Linda Foods, Inc., expects that the affi liation 
with Nutricia will benefi t the present line of Soyalac 
products.” Address: Riverside, California. Phone: 714-687-
7800.

1717. Widmer, Myron. 1989. GC sells LLF [Loma Linda 
Foods] infant formula division for $21 million. Adventist 
Review (Hagerstown, Maryland). March 2. p. 6-7 (p. 214-
15).
• Summary: “In a move that radically alters the shape of 
Loma Linda Foods of Riverside, California, the General 
Conference Corporation has sold LLF’s Infant Formula 
Division for $21.5 million to the Holland-based company of 
N.V. Verenigde Bedrijven Nutricia, a diverse food company 
with annual sales of $350 million and Europe’s second-
largest producer of milk-based infant formula.
 “The sale, effective February 10, 1989, culminated 
months of negotiations and gave Nutricia ownership of 
the Soylac [Soyalac] and I-soylac [i-Soyalac] patents, all 
production facilities in both Mount Vernon, Ohio, and 
Riverside, and the name ‘Loma Linda Foods.’
 “The church continues to own patent rights, on-hand 
inventories, and the equipment for all other LLF products, 
from meat analogs to its soymilk and gravy mixes.”
 “The church already has formed a new company–
LaLoma Foods, Inc.–that will concentrate solely on 
producing vegetarian health foods.”
 “The new LaLoma Foods is renting offi ce space (about 2 
miles from its former headquarters) where the staff operates 
under the continuing leadership of Alejo Pizarro, former 
president of Loma Linda Foods... The sale contract includes 
a provision requiring Nutricia-owned Loma Linda Foods 
to return the name Loma Linda back to the church without 
charge if LLF chooses a new company name.
 “The sale of the Soyalac division brings to a close 38 
years of infant formula production by the Adventist Church 
at the Mount Vernon site. Nutricia’s plans for the Mount 
Vernon plant are not clear at the present, as the newly 
constructed $5 million infant formula plant at the Riverside 
site will begin production soon.
 Why sell? 1. Competition: LLF’s market share has been 
declining for several years and now stands at less than 1%. 
2. Product Liability”: LLF has been unable to purchase the 
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$100 million product liability policy recommended by legal 
consultants. LLF recently has carried a $20 million policy. 
3. Stringent (Government) Regulations. 4. Retirement Plan: 
LLF began to turn the corner on profi ts in the past 4 years 
(with a cumulative gain of approximately $4 million), and 
thus was being forced to create a new retirement plan for its 
employees. 5. Technical Personnel: LLF has had diffi culty in 
attracting technically and scientifi cally qualifi ed personnel 
in both its Research and Development and Marketing 
departments because of the denominational wage scale. 6. 
Unique Contribution Gone.
 “Of the $21.5 million realized from the sale,... $5 
million will be used to pay off LLF’s indebtedness (primarily 
accrued from the construction of the new infant formula 
plant at Riverside), and the remainder will be available to 
fund the cost of the new production facility for LaLoma 
Foods.” LaLoma’s new address is 12155 (9B) Magnolia 
Ave., Riverside, CA 92505; phone 714-351-4300.
 Photos show: (1) The tall Loma Linda Foods plant in 
Riverside, California. (2) William Murrill (of the Adventist 
General Conference, and former LLF board chairman), and 
Alejo Pizarro.

1718. Storup, Bernard. 1989. Re: History of Société 
Soy–France’s largest tofu manufacturer. Letter to William 
Shurtleff at Soyfoods Center, March 3. 3 p. See p. 1-3. [Eng]
• Summary: Soy (also called Société Soy or Soy S.A.R.L.) 
was founded in Feb. 1982 by Bernard Storup and Jean de 
Preneuf. (Note that “Société” means simply “company” and 
S.A.R.L. means “Société a Responsabilite Limitée,” like 
GmbH in German). S.A.R.L. is the legal type of company, 
and it is compulsory to have this term on all offi cial papers 
in France. Bernard came from a family of dairy product 
manufacturers. In the minds of customers and other 
companies this company’s name is “Soy,” a term which in 
French has no particular connection with soybeans.
 Bernard and his wife Françoise came to America in 
Nov. 1980 to study tofu and soymilk around the country; 
they stayed until July 1981, attending the Soycrafters’ 
Conference at Colorado State University. Jean de Preneuf did 
the same thing from Sept. 1980 to July 1981. Most U.S. tofu 
companies were still small and inexperienced at the time, 
but those which Bernard and Jean found most interesting 
were Island Spring, Nasoya, New England Soy Dairy, 
White Wave, and Swan Gardens (Miami, Florida). Jean and 
Françoise also visited with William and Akiko Shurtleff in 
California.
 Upon returning to France, Bernard and Jean set up 
a soy dairy (600 square meters) in Cerny, a small village 
located (35 km or 22 miles) due south of Paris, near places 
named La-Ferté-Alais and Torfu. They started to make tofu 
commercially in June 1982. By 1983-84 they were making 
2,500 kg/week (5,500 lb/week) of tofu.
 In December 1986 the company stopped production 

at Cerny and moved to a larger (1,400 square meters) and 
more rationally designed plant located 500 km (310 miles) 
south of Paris in the foothills (elevation 600 meters) in 
St.-Chamond, near St.-Etienne, a little southwest of Lyon. 
Situated on the border of the Pilat Natural Regional Park 
(Parc Naturel Regional du Pilat, 65,000 ha or 161,000 acres) 
they had a nice view of the mountains. They moved to this 
location for two main reasons: (1) Because it has some of the 
best French water (of the same phreatic groundwater origin 
as most French mineral water such as Badoit, Evian, Vittel, 
etc.); (2) Because of the geographic location, being at the 
center of France, only 2 hours by road from Switzerland and 
Italy, 4 hours from Germany, less than 4 hours from Paris, 
and 5 hours from Spain. Production at Saint-Chamond began 
in Jan. 1987.
 “Throughout the years we have developed our own 
technology and equipment, and have now a rather good 
quality soymilk and tofu. At present, we carry different 
families of products on 3 different markets.
 “(1) The health-food market. Up to now it has been 
our main market, and we are now distributing to nearly all 
health-food stores equipped with a cooler (about 1,500 out 
of a total of 2,500 in France). The distribution itself is all 
done through specialized distributors in this fi eld in France 
(about 20). We are the leader in this market (being practically 
alone), but this fi eld is nearly saturated for our products. 
We should see a maximum increase of 20–30% in the next 
3 years, as these traditional health-food stores are getting 
more and more competition from supermarkets. We are 
presently in the same type of market in Switzerland through 
a distributor, and directly in Germany and Belgium.
 “(2) The food industry. They are looking for a ‘soy-base’ 
to lower fats in cooked pork meats (sausages, pâtés, etc.), or 
to use in prepared cooked foods (‘plats cuisinés’, or to fi ll 
pastas, etc.). We sell them bulk vacuum-packed tofu pieces 
of 3–4 kg each. In terms of volume, this market should be 
the more important in the future, but not in terms of sales, 
as prices are of course rather low. We began (January 1989) 
to sell soymilk in bulk (by 25,000 liters tank) to distributors 
interested in having their own brand-names, and dealing 
with supermarkets or the health-food market. This soymilk 
is packaged in Tetra-Brick cartons by another company. 
Up to now we haven’t carried our own brand. There will 
be such competition (in price) with soymilk in Europe in 
the forthcoming months that it may be better to stay as a 
simple supplier. Anyway our position can change rapidly. 
We should produce about 2 million liters of soymilk this 
year, having contracts already for more than 1 million, on a 
market estimated at 7 to 10 million liters in France in 1988. 
The soymilk market is estimated to increase at 20 to 30% 
a year for the coming years, and most supermarkets are 
now considering having their own brands. Prices to fi nal 
consumers have been rather high up to now (9 to 12 French 
francs [FF] per liter), and should drop clearly in the future. 
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The leader in Europe, Vandemoortele (with Provamel, 
etc., brands), lowered his prices twice last year in France. 
Anyway, these fi gures are and will remain extremely weak 
compared to the traditional milk market (plus the dairy 
lobby takes a strong position against these substitutes in the 
E.C.C.).
 “(3) The super and hypermarkets. These represent 
actually 54-55% of total food sales in France (1.5% for 
health-food stores, 5% for co-ops and direct from factory 
sales, the rest for traditional grocery stores). We will 
introduce 4 complete lines of products with complete new 
packaging in April 1989, on a new brand, ‘Jean de Preneuf’ 
(remember ‘pre’ means fi eld, and ‘neuf’ new), ‘SOY’ being 
our brand-name for health-food markets. We do actually 2 or 
3% of our total sales in this market, and hope to be at 35% at 
the end of 1989.
 “Last year we sold about 550 tonnes of tofu, most of 
it under a prepared form (burgers, sausages, desserts, etc); 
sales of plain tofu represent about 23% in tonnage, but 
only 10% in turnover. We had a total sales in 1988 of about 
13,000,000 FF, and nearly no profi t (35,000 FF). This can be 
explained by the fact that we had very heavy investments, 
mainly to automate the production, and because we have a 
policy of very reasonable prices (all those who tried to enter 
the health-food market became aware of this). For 1989, we 
should have total sales of 18 to 19,000,000 FF (introduction 
in supermarkets, soymilk sales, sales development in 
Germany, etc.). This should represent 750-800 tonnes of 
tofu plus about 2,000 tonnes = 2,000,000 liters of soymilk. 
We actually use only organic French soybeans, and have the 
‘Nature et Progres’ organic certifi cation symbol/slogan for 
all of our products, which is the best one you can have for 
organic products.
 “There are 27 people working in the company, half 
of them being technicians with a strong professional 
background (from the dairy industry, agricultural engineers, 
automaticians, etc). Jean and I have 90% of the shares, 10% 
belonging to people working in the company.”
 The company presently has about $2 million (12 million 
francs) annual sales. Bernard is the owner and head; Jean is 
in PR and sales. Their main products are: 1. Tofu Burgers 
(Croque Tofu) sold in 4 fl avors and eaten in France with a 
sauce, not between buns like a typical U.S. burger. 2. Tofu 
Sausages (Roulades de Tofu, Tofi nelle) with Sauce and 
mushrooms or smoked salmon. These sausages, larger than 
a U.S. hot dog, are sold 2 in a package with the sauce. 3. 
Soy yogurt-like or parfait-like dessert (Soyeux), sold in 6 
fl avors. They now market these products plus Tofast Soya 
Paste, Tofumé smoked tofu, and Granioc (wholegrain & tofu 
meatless burgers) in England, and have a nice brochure to 
advertise them.
 In April 1989 the company changed its legal status from 
Soy S.A.R.L. to Soy S.A. (Société Anonyme), and added 400 
square meters of extra cooler and storage space.

 In a form fi lled out for Anthony Marrese in Nov. 1989, 
Bernard noted the following production fi gures: Tofu & 
Tofu Fumé 3 tonnes/week. Tofu Burgers (Croque Tofou) 2 
tonnes/week. Soy dessert (Soyeux [pudding]) 2 tonnes/week. 
Tofi nelle sausage 2 tonnes/week. Soymilk 30,000 liters/day 
(Maximum capacity 3,000 liters/hour). Société Soy is under 
a confi dentiality agreement with APV of England and Alfa-
Laval of Sweden, both of whom are supplying equipment 
to them. Anthony notes that all Société Soy products are 
professionally done and very good.
 Update 1990 March 10. In Oct. 1989 a new syndicate of 
7 large French soyfoods manufacturers was formed. Société 
Soy is one of the members. In Nov. 1989 a new partner and 
investor came into the company. He now owns 20% of the 
stock. He is the brother-in-law of the leader of the most 
powerful food group in France. Société Soy now employs 
about 30 people, an excellent team. Address: Founder and 
Owner, Société Soy, 1 rue du Crêt de la Perdrix, 42400 Saint-
Chamond, France. Phone: 77.31.23.66.

1719. Stanton, Russ. 1989. Dutch fi rm to expand Loma 
Linda Foods. Press-Enterprise (Riverside, California). 
March 11. p. H-1, H-3.
• Summary: “The Dutch company that acquired Riverside-
based Loma Linda Foods last month plans to greatly expand 
the size of the health-food maker beginning next year, the 
company’s new president [43-year-old Cornelis Rumpff] 
said yesterday... Nutricia acquired Loma Linda Foods for its 
soybean-based infant formula operations, which accounted 
for about 60% of the company’s $20 million in sales last 
year. Loma Linda Foods’ liquid and powder formula are 
sold under the Soyalac and I-Soyalac labels... The Dutch 
company’s fi rst order of business, Rumpff said, is to 
complete a $5 million infant formula processing line that the 
company’s previous owner, the General Conference of the 
Seventh-day Adventist, started in 1987 but didn’t complete.”
 “In Europe, Nutricia sells infant formula, baby foods and 
cereals, Chocomel, a chocolate milk drink popular among 
teenagers, and clinical nutrition products to hospitals for 
patients with special dietary needs. In 1988, Nutricia earned 
$24 million (U.S.) on sales of $430 million (U.S.)”

1720. Pacifi c Union Recorder (Westlake Village, California). 
1989. Loma Linda Foods sells infant formula division. 
Continued availability of meat analogs assured while 
company seeks new manufacturing site. March 20. p. 5. [1 
ref]
• Summary: “The company was turned over to N.V. 
Verenigde Bedrijven Nutricia (United Nutrition Cos.) of 
Amsterdam in early February. Most of the 100 workers who 
served at the plant will continue working under an agreement 
which allows for conditions similar to those that they already 
had. The company will not operate on Saturdays. Including 
sales representatives and staff at Mr. Vernon, Loma Linda 
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Foods had employed about 170 people.”
 “Loma Linda Foods was one of Riverside’s largest 
private companies, according to the Riverside Press-
Enterprise. It was established in 1906 in Loma Linda and 
moved to Riverside in 1938.”
 A large photo shows the outside of the large Loma Linda 
Foods building.

1721. Akwarius Almere. 1989. Akwarius prijs en bestelboek: 
Natuurvoedingsprodukten, Januari-Februari-Maart [Catalog 
and price list: Natural food products, January-March]. P.O. 
Box 50070, 1305 AL Almere, The Netherlands. 77 p. [Dut]
• Summary: See next page. For details, see entry for the 
April-June 1989 catalog. Products made by many companies 
(including Manna) are listed in this catalog. Address: 
Almere, Netherlands. Phone: 03240-20800.

1722. Tüncel, G.; Nout, M.J.R.; Rombouts, F.M. 1989. Effect 
of acidifi cation on the microbiological composition and 
performance of tempe starter. Food Microbiology 6(1):37-43. 
March. 3 tables. [19 ref. Eng]
• Summary: The microbiological quality and the acceptance 
of tempeh are infl uenced by the initial lactic fermentation of 
the substrate (rice, soybeans) and by the addition of certain 
lactic bacteria to the fermentation. Address: Dep. of Food 
Science, Agricultural Univ., Wageningen, Netherlands. G. 
Tünzel is presently at: Faculty of Engineering, Ege Univ., 
Izmir, Turkey.

1723. Langley, Gill. 1989. Aluminium and soya milks. Vegan 
(The) (England). Spring. p. 12. [3 ref]
• Summary: Dr. Langley cites articles in The Sunday Times 
(Nov. 20), The Manchester Guardian (Jan. 4) and New 
Scientist (Jan. 21) that reported on the presence of aluminum 
in food and its effect on health. “Scientists presently believe 
that there may be a link between the gradual build-up of 
aluminum in the bones, brain and blood, and conditions 
ranging from a softening of the bones, senile dementia 
(or Alzheimer’s disease), and anaemia. Higher levels of 
aluminum in soya-based infant formula feeds were reported 
in some of these articles...
 “There is no legal requirement for manufacturers 
of baby milk powders or soya milks to state the level of 
aluminium in their products, nor is there an established 
maximum for these products. Normally, we would not absorb 
very much of the aluminium that fi nds its way into our 
digestive systems–between 75 and 95% of the average 4-8 
milligrams of aluminium a day most people eat goes straight 
through their bodies undigested.
 “However, patients with kidney disease are less able to 
excrete aluminium. In newborn infants during the fi rst week 
of life (and longer for premature babies) the gut is more 
permeable, and the likelihood of aluminium being absorbed 
into the bloodstream is higher; such infants, and particularly 

underweight babies, have less effective kidneys and may also 
be defi cient in zinc, which puts them at higher risk. These 
two groups, and possibly old people whose kidneys are not 
too effi cient, are most at risk from aluminium poisoning.”
 “Plamil Foods Ltd. estimate that Plamil soya milk in the 
ready-to-use form contains not more than 780 micrograms of 
aluminum per litre... Vandemoortele reported that Provamel 
milk contains ‘less than 5,000 micrograms’ of aluminum per 
litre... “Unisoy’s soya milk has 50 micrograms per litre... 
Farley is currently reformulating its OsterSoy powdered 
infant feed so that it is acceptable to vegans (by replacing 
animal derived vitamin D-3 with vitamin D-2). This will be 
available some time later this year. [Ed. See News, ‘Ostersoy 
Update’.] The amount of aluminum in OsterSoy powder is 
2,000 micrograms per kg, but when made up with water the 
level is about 400 micrograms per litre...
 “Those who are concerned to minimize their 
consumption of aluminum could avoid the use of aluminum 
pans and antacid medicines.” Address: England.

1724. Akwarius Almere. 1989. Akwarius prijs en bestelboek: 
Natuurvoedingsprodukten [Catalog and price list. April-
June]. P.O. Box 50070, 1305 AL Almere, The Netherlands. 
77 p. [Dut]
• Summary: Akwarius is a larger importer and distributor 
of natural food products. They have worked in this fi eld 
since 1971, and have a strong interest in macrobiotic and 
anthroposophical foods. Contents (p. 2). Philosophy and 
function (p. 3). Beverages (p. 7): Sojamelk naturel and 
Bonsoy, Provamel Sojadrink (4 fl avors in 500 ml and 4 
fl avors in 1 liter sizes), Provamel Soja dessert (puddings; 5 
fl avors in 525 gm and 1 fl avor in 1050 gm).
 Manna sweeteners (p. 12): Amasake drink in 350 and 
700 gm sizes, and rice koji. Note that Akwarius imports and 
distributes large line of Manna-brand macrobiotic products 
from Muso in Japan. Manna vegetable protein products (p. 
21): Dried tofu (non-organic). Bonsoy soymilk, Seitan, and 
three types of dried wheat gluten (fu). Manna Soy Sauces 
(Sojasausen, p. 21): shoyu (B = biological or organically 
grown, and NB = not biological, i.e. non-organic), and tamari 
(non-organic).
 Witte Wonder (p. 22): Seitan, Tofu Spread (in paprika, 
garlic, celery, dill, mushroom, and pepper fl avors, 220 gm 
sizes, all organic), Tofu in Sauces (peanut, curry-pineapple, 
and tomato fl avors, 340 gm, organic), Tofunaise (plain 
and lemon fl avors), Tofu Dressing (Italian, garden herbs, 
Mexican, and plain fl avors).
 Yakso (p. 23): Seitan, Tempeh Spreads (in Indonesian 
poesta and doeloe fl avors), Temmo (round tempeh burger, 
deep fried then marinated, ¼ inch thick, sold 5 in a glass jar), 
Soyaroma (tempeh spread like butter), Sweet Indonesian-
style soy sauce (Ketjap manis), Tofu Spreads (cream cheese 
consistency, in salsa, dill, green, shallot, and pommodore 
[apple?] fl avors), Tofu Mayonnaise (Sojanaise), Smoked tofu 
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(paprika, mushroom, and celery fl avors in 170 gm 
wide mouth glass jars).
 Akwarius soybeans and soybean meal/fl our 
(p. 27-28, 35, organic). Manna Pasta (p. 28): Soya 
macaroni. Manna black soybeans from Hokkaido 
(p. 35; 350 gm, non-organic). Manna Tekka 
Condiment (p. 44), Manna soynuts (Sojanootjes, p. 
45, 3 fl avors). Lima soyadrink (p. 47).
 Manna Miso (Sojapasta; p. 48): Brown rice 
miso (organic and non-organic), young rice miso 
(non-organic), barley miso (organic and non-
organic), natto miso (non-organic), soybean miso 
(non-organic), instant miso soup (with and without 
fi sh, non-organic), instant miso soup with tofu. 
Manna sea vegetables (p. 49).
 Note 1. This is the earliest Dutch-language 
document seen that mentions soynuts, which it calls 
Sojanootjes.
 Note 2. This is the earliest Dutch-language 
document seen (Sept. 2013) that mentions soy 
cream cheese. Address: Almere, Netherlands. 
Phone: 03240-20800.

1725. Product Name:  [Natto].
Foreign Name:  Nattô.
Manufacturer’s Name:  Natto Future Food.
Manufacturer’s Address:  Tourslaan 35, 5627 KW 
Eindhoven, Netherlands.  Phone: 31 040-415257.
Date of Introduction:  1989 June.
Ingredients:  Soybeans (organically grown), water, Bacillus 
subtilis culture.
Wt/Vol., Packaging, Price:  100 gm plastic tub (free of 
PVC).
How Stored:  Refrigerated.
New Product–Documentation:  See above right and next 
2 pages Letter from Frans M.G. van der Steen, founder and 
owner. 1991. Nov. 24. He is a small manufacturer of natto. 
Letter, label, photo of product, and brochure sent by Frans 
M.G. van der Steen. 1991. Dec. 22. He started making 
natto and selling it commercially on 14 June 1989. He got 
interested because macrobiotic friends asked him to make 
natto after he had been making tempeh for a while. At that 
time, the only way to get natto was to buy it frozen at a 
Japanese grocery store in Amsterdam–60 miles away. A year 
later he found a natural food distributor for his natto, but 
sales were too slow, so after a year he stopped distributing 
the product. Frans now makes natto in his home and sells 
about 10 kg/week. Recently Frans found a “new” market: 
the Japanese grocer in Amsterdam. Now Japanese people 
in Holland have become his best customers. He is presently 
investigating the possibility of exporting his natto to 
Dusseldorf, Germany, where approximately 15,000 Japanese 
live.
 Label. 4.5 by 3.5 by 1 inch. Green on white. Thick 

glossy paper sleeve. Illustration of green grasses–somewhat 
resembling bamboo. “Natto is rich in protein and completely 
free of lactose and cholesterol. Combined with rice, natto is 
a product rich in protein of the best quality and can replace 
meat, fi sh and dairy products. Contains no additives.” The 
6-panel brochure (copyright 1991) in Dutch tells about natto 
and gives 6 recipes.

1726. Product Name:  Sunrise Ice Dream (Non-Dairy 
Frozen Dessert) [Mint Carob Chip Flavour, Fruit Cocktail 
Flavour, Mango & Apricot, Raspberry, Vanilla, or Pistachio 
Almond].
Manufacturer’s Name:  Soya Health Foods, Ltd. 
(Marketer). Made in Clwyd, Wales, by Genice Foods Ltd.
Manufacturer’s Address:  Unit 4, Guinness Road, Trafford 
Park, Manchester M17 1AU, England.
Date of Introduction:  1989 June.
Ingredients:  Mint Carob Chip: Soya milk, corn syrup, 
vegetable oil, fructose, carob fl our, emulsifi er (vegetable 
mono-diglyceride), stabilisers (guar gum, locust bean gum, 
xanthan gum), natural mint fl avour.
Wt/Vol., Packaging, Price:  125 ml plastic cup.
How Stored:  Frozen.
New Product–Documentation:  Letter and Labels sent by 
Genice Foods Ltd. 1994. Feb. 10. These 125 ml small pots 
of Ice Dream, made by Genice, were launched in mid-1989. 
In mid-1990 this product was launched with a Dutch label; 
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named Soja Ijs, it was sold in at least one fl avor–raspberry 
(frambozen smaak). Label is 3 inches diameter. Paper, fi ts 
down into plastic lid. Red, yellow, and green on grey. Color 
photo shows vanilla colored scoops of ice cream next to 
fruits and green leaves.

1727. 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.

1728. Rumpff, Barbara; Rivera, Esther. 1989. Loma Linda 
Foods’ infant formula line sold to N.V. Nutricia of the 
Netherlands. New company, La Loma Foods, soon to be sold 
(Interview). SoyaScan Notes. July 19. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Loma Linda Foods wanted to start marketing a 
cow’s milk based infant formula, and they were discussing 
marketing a product made by Nutricia, a Dutch company, 
which already made Nutri-Soja and Nutri-Soja Plus, two 
soy-based infant formulas. Nutricia is the second largest 
infant formula company in Europe behind Nestlé and one of 
the world’s largest companies in clinical nutrition.
 In Feb. 1989 the tables were turned and Nutricia ended 
up buying Loma Linda’s infant formula line (Soyalac) 
as well as both the Riverside and Mt. Vernon, Ohio food 
factories. Loma Linda decided to sell because of liabilities 
and stiff competition. Cornelius Rumpff came to head the 
Nutricia operation in Riverside. The General Conference 
(GC) of Seventh-day Adventists (the Church, which owns 
and operates Loma Linda Foods), spun off a new company 
named La Loma Foods, to market Loma Linda’s food line 
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(mostly meat analogs), which was to be made by Nutricia 
for 18 months until La Loma could build a new plant. But by 
July 1989 the GC had decided that instead of building a new 
plant (an expensive project), it would sell La Loma Foods 
and its food line. Bids would be open during the month of 
July. It was hoped that another Adventist company would 
buy the company; both Worthington Foods and Australia’s 
Sanitarium Foods (which had managed Loma Linda Foods 
for 4-5 years and saved the company from going under) 
were expected to bid. The infant formula business had 
been roughly 75% of Loma Linda’s total business. The 
takeover has been low key, not widely publicized. All the 
formulas and liquids had been made in Ohio. But at one 
time Loma Linda had made a decision to consolidate the 
two plants. The Mt. Vernon, Ohio, plant was shut down then 
reopened because the Riverside plant was not fi nished in 
time. Address: 1. Loma Linda Foods, Div. of Nutricia N.V., 
Riverside, California; 2. La Loma Foods, 12155 Magnolia 
Ave., Suite 9-B, Riverside, CA 92503. Phone: 714-351-4300 
(LLF).

1729. Adventist Review (Hagerstown, Maryland). 1989. GC 
seeks buyer for La Loma Foods. July 20. p. 6 (p. 758).
• Summary: “Less than 5 months after the General 
Conference (GC) sold Loma Linda Foods’ (LLF) Infant 
Formula Division, the GC is now receiving purchase offers 
for the newly formed meat analogues and soy milk producer–
La Loma Foods.”
 “In May, Worthington Foods, Inc., of Worthington, 
Ohio, an independent meat analogues producer owned by 
Adventist businessmen, proposed to purchase La Loma 
Foods. The multimillion-dollar offer calls for an up-front 
payment for the assets and an annual royalty payment 
based on a percentage of sales to Adventist customers over 
10 years. If La Loma is sold to Worthington, the La Loma 
name would be discontinued and all production would be 
consolidated at Worthington’s new plants, currently under 
construction in Zanesville, OH.
 “On June 30 the GC Executive Committee, after a 
lengthy discussion, decided by a 28 to 19 vote that La Loma 
Foods should be offered for sale... ‘At least 3 other groups 
are interested in making proposals,’ says William Murrill, 
GC undertreasurer and La Loma Foods board chairman.”
 “The former meat analogues and soy milk division 
generated between $8 and $9 million in sales for 1988, or 
approximately 40% of combined sales.”

1730. 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. 
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 
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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.

1731. Welters, Sjon. 1989. Re: A brief history of Yakso in the 
Netherlands. Letter to William Shurtleff at Soyfoods Center, 
July 24. 1 p. Typed, with signature on letterhead.
• Summary:  “Yakso Farms (originally named Jakso Farms) 
in the Netherlands was founded by Tomas Nelissen in 
about 1980; he was joined by Peter Dekker in 1982. The 
organization was basically a farm with several hundred acres 
of land, upon which was a food processing plant. Yakso was 
one of the fi rst non-Oriental companies to produce tempeh, 
starting in early 1982. It was made from organic soybeans
 Their fried and marinated tempeh products were 
introduced in early 1983 and their tempeh spreads in the fall 
of 1983. The farm part of Yakso was sold and its name and 
products were taken over by Kees Middelwert, who runs the 

company now. Initially he ran it from another facility in the 
province of Groningen, but now is in the process of moving 
it into a new and much larger facility in Wolvega. He is not 
the sole owner any more–if he ever was. Frans Andringa, 
who owns an organic cheese company, invested substantially 
in the company.
 “On 2 July 1989 De Morgenstond, the tofu making 
company, moved into the same building as Yakso, expanding 
its production capacity and switching to a Takai high 
pressure cooker system. De Morgenstond is now owned by 
Frits Steunenbeg and Mank DenBok.”
 Sjon adds in March 1990: Yakso is now one of the 
leading soyfoods companies in the Netherlands. They make a 
lot of Indonesian-style soyfood products. Tomas Nelissen is 
now living in Vienna, Austria, making his living by shiatsu. 
Address: Craft International Consultants, 21 Wetherbee St., 
Acton, Massachusetts 01720. Phone: 508-264-4011.

1732. Product Name:  [Avita Whole Dry Soybeans, and 
Small Soybeans (Regular or Large)].
Foreign Name:  Avita Sojabonen, Soja Boontjes (Groot).
Manufacturer’s Name:  Avita.
Manufacturer’s Address:  Netherlands.
Date of Introduction:  1989 July.
Ingredients:  Organically grown soybeans.
New Product–Documentation:  Natufood Catalog. 1989. 
July/Sept. p. 33, 35.

1733. Beynen, Anton C. 1989. Dietary soybean protein 
and cholesterol metabolism. 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. 227-29. Contains 3 tables. [24 ref]
• Summary: Contents: Abstract. Dietary proteins and serum 
cholesterol in rabbits. Dietary soybean protein and serum 
cholesterol in humans. Metabolic basis for the cholesterol-
lowering activity of soybean protein. Address: Dep. of Lab. 
Animal Science, State Univ., P.O. Box 80.166, 3508 TD 
Utrecht and Dep. of Human Nutrition, Agricultural Univ., 
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P.O. Box 8129, 6700 EV Wageningen, The Netherlands.

1734. 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.

1735. Hesser, J.M. 1989. World food uses of vital wheat 
gluten. 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. 116-22. Contains 2 
pictures and 12 tables. [11 ref]
• Summary: Contents: Abstract. Introduction: Functional 
properties: Composition and general properties, Codex 
Alimentarius International Standard for vital wheat gluten, 
viscoelasticity, water absorption, pH effects, fl avor, 
nutritional properties, Protein Effi ciency Ratio of wheat 
gluten blended with soy fl our in various ratios.
 Applications: Milling and fl our fortifi cation, bakery 
products, breakfast cereals, meat, fi sh and poultry products, 
pasta, cheese analogs and pizza, nutritional snacks, 
breadings, batter mixes, coatings and fl avorings, pet foods, 
aquaculture feeds. New applications.

 World production, consumption and capacity: 
Comparison of wheat gluten production by major 
geographical areas–1980 and 1987, 1987 EEC wheat 
gluten capacity and production by country, worldwide end 
uses for wheat gluten in 1980 and 1987. World market: 
Overview of 1987 supply and trade by major geographical 
regions, Australian, European and North American wheat 
gluten consumption by end-use amount (in 1,000 tons) 
and percent, Argentine wheat gluten demand by end-use, 
Japanese wheat gluten demand by end-use. Product quality. 
Acknowledgment. A photo shows J.M. Hesser.
 The Protein Effi ciency Ratio of wheat gluten is low 
(only 0.8), compared with 2.0 for soy fl our; but a 30:70 blend 
has a PER of 2.4.
 The world’s major wheat gluten producing areas in tons 
(1980 / 1987) are: Europe 29,500 / 132,300 (89% of this is 
produced in EEC countries), North America (USA, Canada, 
and Mexico) 30,000 / 54,000, Australia 24,000 / 45,000, 
South America 2,000 / 7,000, Japan 3,000 / 6,700.
 1987 EEC wheat gluten production by country: 
Netherlands 24,000, United Kingdom 22,500, Germany 
22,000, France 20,000, Others 11,800: Total: 118,300.
 Changes in worldwide end-use patterns for wheat 
gluten 1980 / 1987 (percent): Baking 77 / 63, milling (fl our 
fortifi cation) 4 / 14, meats 0 / 5, pet foods 10 / 8, cereals 3 / 
2, other 6 / 8.
 Overview of 1987 wheat gluten production / net imports 
/ consumption by major geographical regions (tons): Europe 
(EEC) 118,300 / -20,000 / 98,300, North America 54,000 / 
35,600 / 89,600, Australia 45,000 / -26,900 / 18,100, Japan 
6,700 / 3,300 / 10,000, South America 7,000 / -2,500 / 4,500. 
Address: International Wheat Gluten Assoc., 4510 W. 89th 
St., Prairie Village, Kansas 66207. Phone: 913-341-1155 or 
1156.

1736. Product Name:  [Joannusmolen Roasted Soy Flour].
Foreign Name:  Joannusmolen Sojameel (Toasted).
Manufacturer’s Name:  Joannusmolen.
Manufacturer’s Address:  Netherlands.
Date of Introduction:  1989 July.
New Product–Documentation:  Natufood Catalog. 1989. 
July/Sept. p. 30.

1737. Product Name:  [Natufood Soynuts (Natural, Paprika, 
Curry, or Onion)].
Foreign Name:  Natufood Sojanootjes (Naturel, Paprika, 
Kerrie, Ui).
Manufacturer’s Name:  Natufood B.V.
Manufacturer’s Address:  Fahrenheitstraat 18, 3840 BN 
Harderwijk, Netherlands.
Date of Introduction:  1989 July.
Wt/Vol., Packaging, Price:  200 gm or bulk.
How Stored:  Shelf stable.
New Product–Documentation:  Natufood Catalog. 1989. 
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July/Sept. p. 67, 69.

1738. Product Name:  [Natufood Defatted Sifted Soy Flour, 
or Whole Dry Soybeans].
Foreign Name:  Natufood Sojobluem Ontvet, Sojabonen.
Manufacturer’s Name:  Natufood B.V.
Manufacturer’s Address:  Fahrenheitstraat 18, 3840 BN 
Harderwijk, Netherlands.
Date of Introduction:  1989 July.
New Product–Documentation:  Natufood Catalog. 1989. 
July/Sept. p. 31, 33.

1739. Natufood B.V. 1989. Prijs-bestelboek [Natufood price 
list and catalog, July-Sept. 1989]. Fahrenheitstraat 18, 3840 
BN Harderwijk, Netherlands. 73+ p. [Dut]

• Summary: This catalog of a Dutch natural foods distributor 
lists the farming method (organic or not), wholesale and 
retail prices for each product: Page 8: Witte Wonder tofu 
spreads (mushroom, chili, green peppercorn, garlic, paprika, 
celery), Lima Limapast contains sunfl ower seeds, miso, and 
soy fl our. Page 30. Joannusmolen roasted soy fl our.

 Note. This is the earliest English-language document 
seen (Nov. 2012) that contains the term “roasted soy fl our.”
 Page 31. Natufood defatted soy fl our (sifted). Ad for 
the Vetara line of ready-to-eat foods, many of which contain 
TVP. Page 33. Avita soybeans (Avita Natufood’s organic 
food line). Natufood soybeans. Ad from Nutricia for canned 
powdered infant foods. Nutri-Soja complete infant food 
based on soy. Nutri-Soja Plus based on soy for infants 
that have been weaned. Page 34. Nutricia infant formulas: 
Nutrisoja in 400 gm or 1000 gm and Nutrisoja-Plus in 
900 gm. Page 35. Avita little soybeans (regular and large, 
organic).
 Page 36. Witte Wonder soybeans in tomato sauce. Ad 
for Vetara organic tofu, which is produced by Heuschen-
Schrouff B.V. in a completely new facility under extremely 
sanitary conditions. It is made with organic soybeans with 
a natural coagulant (Serempi) in the traditional way. “Best 
quality, lowest price.” The product label (250 gm) is shown. 
Page 37. Refrigerated miso products made in Europe. Lima 
barley miso and rice miso, both unpasteurized. Page 38. 
Meat replacers. Seitan is sold by Vetara, Witte Wonder, 
Yakso, and Manna. Vetara herb tofu, Napolitan tofu, rice 
tofu, bali tofu, rames tofu, rames tempeh, Tjap Tjoy. 
Witte Wonder tofu in curry/pineapple sauce, and in peanut 
sauce. Ad for Vetara vegetarian burgers, frankfurters, and 
schnitzels.



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   653

© Copyright Soyinfo Center 2015

 Page 39. Soya meat replacers and vegetarian mixes: 
Lists 11 Vetara products based on or containing TVP 
(textured soy fl our) or HVP (hydrolyzed vegetable protein). 
Nutana meat replacers (9 products). Jonathan natural tofu. 
Cenovis and Huegli bouillon tablets (14 types, probably 
contain miso). [Sjon Welters adds that Huegli, a multi-
million dollar Swiss food company, owns a major part of 
Natufood B.V.]. Western bouillons (Miso): Lima barley 
and rice misos. Heiwa Hatcho miso and instant miso soup. 
Huegli ad.
 Page 42. Vegetarian refrigerated products: Vetara 
smoked tofu, natural tofu (EKO mark), saté tofu, vetaburgers 
with pineapple, with cheese & onion, natuburgers. 
Soyadrinks and desserts: Provamel (8 drinks and 6 desserts 
[puddings]). Lima (3 drinks).
 Page 43. Seasonings: Vetara sweet soy sauce (Ketjap 
zoet). Yakso sweet soy sauce (Ketjap manis). Soy sauce. 
Lima shoyu (orange label) and tamari (blue label). Heiwa 
shoyu and tamari. Vetara shoyu. Page 44. Witte Wonder 
organic tofu dressings (Italian, Mexican, Garden herbs, or 
Natural). Mayonnaise and Tofunaise: Witte Wonder organic 
tofunaise (regular or with lemon).
 Page 52. A. Vogel products: Vogel Sojaforce. Page 67. 
Natufood non-organic soynuts (natural, paprika, curry, or 
onion). A photo of the soynuts is given at the bottom of 
the page. Page 69. Non-organic soynuts in bulk (same 4 
fl avors as page 67). Page 73. Bulk defatted soy four, and 
soybeans (organic or non-organic). Ad for Vetara Vegetable 
Bouillon, which probably contains soy. Address: Harderwijk, 
Netherlands. Phone: 03410-23240.

1740. Product Name:  [Vetara Sweet Soy Sauce].
Foreign Name:  Vetara Ketjap Zoet.
Manufacturer’s Name:  Natufood B.V.
Manufacturer’s Address:  Fahrenheitstraat 18, 3840 BN 
Harderwijk, Netherlands.
Date of Introduction:  1989 July.
Ingredients:  Organic.
Wt/Vol., Packaging, Price:  330 ml bottle.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Natufood Catalog. 1989. 
July/Sept. p. 43.

1741. Product Name:  [Vetara Soya Meat Replacers 
(Bouillon Chunks Without MSG, Fine Bits, Large Pieces, 
Soya Schnitzels)].
Foreign Name:  Vetara Sojavleesvervangers 
(Bouillonsojabrokken z. msg, Fijne Sojabrokjes, Grove 
Sojabrokken {2 sizes}, Sojaschnitzels).
Manufacturer’s Name:  Natufood B.V.
Manufacturer’s Address:  Fahrenheitstraat 18, 3840 BN 
Harderwijk, Netherlands.
Date of Introduction:  1989 July.
Wt/Vol., Packaging, Price:  125-500 gm.

New Product–Documentation:  Natufood Catalog. 1989. 
July/Sept. p. 39.

1742. Product Name:  [Vetara Tempeh Rames, and Tjap 
Tjoy (Indonesian-Style)].
Foreign Name:  Vetara Tempeh Rames, Tjap Tjoy.
Manufacturer’s Name:  Natufood B.V.
Manufacturer’s Address:  Fahrenheitstraat 18, 3840 BN 
Harderwijk, Netherlands.
Date of Introduction:  1989 July.
Ingredients:  Organic.
Wt/Vol., Packaging, Price:  325 gm.
New Product–Documentation:  Natufood Catalog. 1989. 
July/Sept. p. 38.

1743. Product Name:  [Vetara Indonesian-Style Tofu (With 
Herbs, Napolitana, With Rice, Bali, Rames)].
Foreign Name:  Vetara Tofu (Gekruid, Napolitana, With 
Rice, Bali, Rames).
Manufacturer’s Name:  Natufood B.V.
Manufacturer’s Address:  Fahrenheitstraat 18, 3840 BN 
Harderwijk, Netherlands.
Date of Introduction:  1989 July.
Wt/Vol., Packaging, Price:  325 gm.
New Product–Documentation:  Natufood Catalog. 1989. 
July/Sept. p. 38.

1744. Product Name:  [Vetara Vegetarian Refrigerated 
Products: Vetara Smoked Tofu, Natural Tofu (organic EKO 
mark, or non-organic), Saté Tofu, Vetaburgers (Plain, With 
Pineapple, With Cheese & Onion), Natuburgers, Frankfurter 
Sausages, Wiener Sausages, Saté (Without Sauce), and 
Schnitzel].
Foreign Name:  Vetara Vegetarische Koelprodukten: 
Vetara Tofu Gerookt, Tofu Naturel (EKO mark, or non-
organic), Saté Tofu, Vetaburgers (Plain, Ananas, Kaas-Ui), 
Natuburgers, Frankfurter Worstjes, Wiener Worstjes, Saté 
(Zonder Saus), Schnitzel.
Manufacturer’s Name:  Natufood B.V.
Manufacturer’s Address:  Fahrenheitstraat 18, 3840 BN 
Harderwijk, Netherlands.
Date of Introduction:  1989 July.
How Stored:  Refrigerated.
New Product–Documentation:  Natufood Catalog. 1989. 
July/Sept. p. 42.

1745. Stanton, Russ. 1989. Adventists seek buyer for La 
Loma Foods. Press-Enterprise (Riverside, California). Aug. 
1, Tuesday. [1 ref]
• Summary: “The owner of La Loma Foods Inc. [The 
General Conference of Seventh-day Adventist] has decided 
to sell the Riverside [California]-based maker of meat 
substitutes and other health food products after receiving 
an unsolicited offer for the company from its largest 
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competitor... The move comes about 2 months after Ohio-
based Worthington Foods Inc. made an undisclosed offer for 
La Loma. Worthington, which sells its products under the 
Morningstar Farms and Worthington labels, is the nation’s 
largest maker of meat substitutes and other health food 
products.”
 “La Loma, which has about 70 employees, has seen 
sales improve 15 to 20% this year, [company president 
Alejo] Pizarro said. The non-meat business had 1988 revenue 
of about $9 million. Pizarro said the church was hoping La 
Loma will fetch around $10 million.”
 “The church sold La Loma’s parent, Loma Linda Foods 
Inc., to a Dutch company last Feb. In the interim, N.V. 
Verenigde Bedrijven Nutricia (United Nutrition Cos.) has 
allowed La Loma to continue making its more than 70 non-
meat products at the La Sierra area plant. Nutricia purchased 
Loma Linda Foods for its soybean-based infant formula 
operations.”

1746. SoyaScan Notes. 1989. Brief history of Witte Wonder 
in the Netherlands (Overview). Aug. 12. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: The main sources of this information are letters 
from and interviews with Sjon Welters and Richard Leviton. 
In 1979 a non-profi t natural foods foundation called Stichting 
Natuurvoeding den Haag was started by Cees van Rest as 
the framework within which to start a store that sold natural 
and macrobiotic foods. Many of the early Dutch natural food 
companies were set up as non-profi t foundations based on the 
idea and model started by Manna (Stichting Natuurvoeding 
Amsterdam). The foundation was governed by a board of 
directors, in which van Rest and his father and wife played 
key roles. The store was located at Piet Heinstraat 80, 2518 
CK Den Haag (The Hague). The foundation soon decided 
to expand its activities from retailing to include food 
manufacturing. So it established Witte Wonder Products 
as its food manufacturing division and registered Witte 
Wonder as its brand. For a logo, they used an illustration 
of a traditional tofu master taken from The Book of Tofu by 
Shurtleff and Aoyagi. In April 1981 they began to make 100 
kg/week of tofu and tempeh, plus seitan, in the back of the 
retail store. In Nov. 1983 Nico van Hagen and his wife Loes 
Witteman were the principal tofu makers. They made 900-
1,200 kg/week of tofu, plus 500 kg/week of seitan.
 At one point, they changed the store into a restaurant 
with a space to give classes, but kept making soyfoods there. 
Then they started to make tofu dips at another shop. Finally 
they sold the restaurant and consolidated the two soyfood 
production operations. By Oct. 1984 they were making 2,000 
lb/day of tofu.
 In about 1985 Witte Wonder moved into a new plant 
at Gelreweg 4b, 3843 AN Harderwyk, Netherlands. They 
needed more money to make the move successful, so they 
invited Solnuts B.V. to join Witte Wonder as a source of 

capital. But the capital needs increased and Solnuts agreed to 
provide the additional capital in exchange for a controlling 
interest in Witte Wonder. This put the van Reests in a diffi cult 
position, but without much choice. So on 1 April 1986 Witte 
Wonder was acquired in an unfriendly silent acquisition by 
Solnuts B.V. Cees van Rest and his father owned 50% of the 
company’s stock plus one majority vote. Solnuts owned the 
other 50%. The majority vote changed hands at the moment 
Solnuts made a new investment in Witte Wonder. With this 
the van Rests lost the controlling interest. Cees van Rest 
resigned as a director, becoming unemployed.
 In late March 1990 Solnuts B.V. was just completing 
an agreement to sell the company back to Wim Bakker, who 
had been running it for them since 1986. Solnuts considered 
Witte Wonder to be too far away from their core activities.

1747. Welters, Sjon. 1989. Early involvement with soyfoods 
and Manna in the Netherlands (Interview). SoyaScan Notes. 
Aug. 15. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Sjon was born in 1955. He completed high 
school plus one year at the National Academy of Fine 
Arts. Then he dropped out to pursue his interest in the 
natural foods movement. He got involved with soyfoods 
when he became a vegetarian in 1973. In Sept. 1975 he 
started to work for Manna. During 1975-76 he did a lot of 
experimentation with soyfoods production while working at 
Manna, and he was involved in selling the shoyu and miso 
that Manna had been importing from Muso in Japan since 
1975. In Sept. 1977 Sjon left Manna and started his non-
profi t natural foods foundation (Stichting Natuurvoeding 
Alkmaar) and his own natural foods store, both at Alkmaar 
(pronounced AL-ek-mayr), the Netherlands, based on 
the model established by Manna. During 1980-81 Sjon’s 
foundation merged with Manna’s foundation and Sjon 
started to work as director of operations at Manna, and 
he fi rst became involved with the production of tofu and 
seitan. During the early 1980s Sjon was an editor of the 
Manna Bulletin. Address: Craft International Consultants, 
21 Wetherbee St., Acton, Massachusetts 01720. Phone: 508-
264-4011.

1748. J. of the American Oil Chemists’ Society. 1989. 
Changes at Unilever. 66(8):1042. Aug.
• Summary: Unilever United States (UNUS) has reorganized 
its edible oils and fats business by consolidating Lever 
Foods, Shedd’s, Pennant Products, and Durkee Foods into 
one free-standing company named Van den Bergh Foods. 
The Van den Berghs were one of the Dutch founding families 
of Unilever’s margarine business. Address: JAOCS.

1749. United States District Court–Central District of 
Illinois. 1989. Ralston Purina Company, a corporation, 
Plaintiff, v. A.E. Staley Manufacturing Company, a 
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corporation, Defendant. Supplemental fi ndings of fact and 
conclusions of law pursuant to Rule 52. Case No. 84-1378. 5 
p. Decided Sept. 6, 1989. Unpublished manuscript.
• Summary: Ralston has sued A.E. Staley for infringement 
of patent number 3,940,495, which was issued from the 
application of Ronald Flier (the “Flier application). The Flier 
application was fi led initially in 1964; a continuation-in-part 
application was fi led in 1966 and a continuation was fi led 
in 1973. The patent was issued in 1976. Staley asserted the 
defense of inequitable conduct.
 The ADM Dutch Patent Application No. 6506477 was a 
printed publication, with a publication date of 22 Nov. 1965. 
“A reasonable examiner would have considered it highly 
material in determining whether to allow the 1966 Flier 
application or the 1973 Flier application issue as a patent.”
 The record establishes by clear and convincing evidence 
that Robert Brukardt, the manager of Ralston’s patent 
department, knew of the publication date of the ADM Dutch 
application and knew that the ADM Dutch application 
constituted a statutory bar to subject matter in the 1966 
and 1973 Flier applications that was not supported in the 
1964 Flier application. It is clear that Brukardt knew the 
materiality of the ADM Dutch application and intended 
to conceal that information from the Examiner. “Further, 
the record demonstrates by clear and convincing evidence 
that Mr. Brukardt intended to deceive, and did deceive the 
Examiner as to the ADM Dutch application in 1973.”
 The court fi nds no evidence whatsoever that the 
Examiner considered the Dutch application. The Examiner 
expressly informed Ralston on three occasions that he 
would not consider the prior art until only the most pertinent 
prior art was presented as was required by the PTO rules. 
Ralston’s submission of prior art never conformed to the 
required format. In addition, the ADM Dutch application is 
not listed among the cited art on the face of the patent. The 
court rules that patent no. 3,940,495 (the Flier patent) “is 
held to be unenforceable by virtue of inequitable conduct.”

1750. SoyaScan Notes. 1989. Pioneers in vacuum packaging 
tofu. Its pros and cons (Overview). Sept. 19. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: In late 1977 Redwood Natural Foods Inc. in 
Santa Rosa, California, became the world’s fi rst company 
to vacuum package tofu. The pioneer there was Greg 
Hartman (whose photo appears in the Sept. 1983 issue of 
Health Foods Business, p. 80). Redwood used tofu made 
by Quong Hop & Co. and distributed and sold the organic 
tofu under their own brand. An illustration of the machine 
and description of the process is given in Tofu & Soymilk 
Production by Shurtleff & Aoyagi (1984, pp. 23 & 72; In 
about 1978 Shurtleff & Aoyagi visited Hartman at Redwood 
Natural Foods and observed his packaging process).
 Since that time, many companies have switched to 
vacuum packaging their tofu. Pioneers in the USA included: 

Quong Hop & Co. Jan. 1979, Summercorn Foods Sept. 1979, 
Nasoya Foods 1981, Zakhi Soyfoods 1981, Pacifi c Trading 
Co. 1981, Lecanto Tofu 1981, Swan Gardens 1982, White 
Wave 1983, Farm Soy Dairy 1985, Island Spring 1985.
 Pioneers in Europe included: Aros Sojaprodukter in 
Sweden 1982, Manna Natuurvoeding in the Netherlands 
1982, Auenland Tofu in West Germany 1983, Tofuhaus 
Tiefenthal in West Germany 1983, and Haldane Foods in 
England 1985.
 A few companies (such as Nasoya) have even dropped 
vacuum packing and switched back to water pack. 
Companies using relatively small chamber-bag batch-type 
machines seem happiest with the technology and have 
had few problems. Companies using larger, continuous 
process roll-stock machines have often had ongoing, serious 
problems.
 Advantages of vacuum packaging, in approximate order 
of importance, are: (1) The package is familiar to consumers 
and it makes tofu look quite similar to cheese, a related and 
popular food product; fi rst-time tofu users are not turned 
off by a cake tofu fl oating in a pale yellow liquid (which 
reminds some consumers of a fetus fl oating in formaldehyde 
in a biology lab). No other food in the western world besides 
tofu is sold fl oating in water. Yet the water that surrounds the 
tofu inside the vacuum pack detracts from its appearance. 
Some have even said that the resulting package reminds them 
of a used condom! (2) Because the tofu is packaged without 
water, it is much lighter and less bulky, which cuts shipping 
costs and can expand market areas; (3) Nigari-type tofu 
retains most of its natural sweetness, which is leeched off in 
water-pack tofu; (4) Vacuum packaging is generally thought 
to give the product a longer shelf life than water pack. 
Typical companies date their tofu for an 18-21 day shelf life; 
(5) The cost of the package itself is less for vacuum packing, 
BUT the additional labor required for packaging and labeling 
with a batch-type machine may make the total packaging 
cost more than for water pack.
 Disadvantages of vacuum packaging, in approximate 
order of importance, are: (1) Most Asian-Americans, 
especially fi rst generation Asian-Americans, strongly prefer 
water pack, to which they are accustomed; (2) Vacuum 
packed tofu is much more susceptible to damage than water-
packed tofu in a rigid plastic tub, unless the vacuum pack is 
surrounded by a fairly rigid box; (3) It is diffi cult to vacuum 
pack soft tofu, which is the texture preferred by many 
Japanese; (4) Unless the tofu is immersed in chilled water for 
6-12 hours before vacuum packing, the yellow whey in the 
tofu may leech out and collect inside the package, giving the 
tofu a unappealing yellow hue.
 One example of a company that has had problems 
is White Wave Inc. in Boulder, Colorado, which in May 
1983 bought a used Tiromat vacuum packager. Thereafter 
everything went wrong, so much so that that one machine 
“almost broke the company’s back.” President Steve Demos 
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later called it “the curse of the Devil,” and his production 
manager would sometimes ask, only half in jest, “Do you 
think we are sitting in vacuum packaging hell?” Demos 
notes: “Tofu is a very diffi cult product to vacuum pack, 
though fi rm tofu is easier than soft. In our case, about 30% 
of the problems have been caused by the machine, 30% by 
the product, 30% by the operator, and the rest is absolute bad 
karma. The process was unforgiving, as was the Tiromat’s 
maker, which gave White Wave almost no help.” But by Oct. 
1989 White Wave had worked the bugs out of their vacuum 
packing system and now prefers it to water pack.

1751. Product Name:  [Alpro Soya Drink {Soymilk} 
(Enriched with Calcium, or Without Added Sugar or Salt)].
Foreign Name:  Alpro Soya Drink (Enrici en Calcium, Sans 
Sucre ni Sel Ajoutés).
Manufacturer’s Name:  Alpro.
Manufacturer’s Address:  Zuidkaai 33, B-8700 Izegem, 
Belgium.
Date of Introduction:  1989 September.
Wt/Vol., Packaging, Price:  1 liter Tetra Brik Aseptic carton 
(both).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Without sugar or salt added. Per 100 gm.: 
Protein 3.6 gm, fat 2.1 gm, carbohydrates 0.9 gm, calories 
37, calcium 20, cholesterol 0, lactose 0.
New Product–Documentation:  Leafl et (6 by 8.25 inches, 
color, 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.
 Leafl et (full-color, 8.5 by 11 inches, 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-Laval. Phone: 
72.39.94.25.
 Form fi lled out by Philippe Vandemoortele of Alpro. 
1991. Sept. 4. Alpro Soya Drink enriched with calcium 

was introduced in Sept. 1989. This was the fi rst soy drink 
fortifi ed with calcium made by Alpro for any company. 
Three months later, in Dec. 1989, Alpro launched Provamel 
Soya Drink enriched with calcium.

1752. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of soy protein isolates, concentrates, and 
textured soy protein products: 2,528 references from 1883 
to 1989, partially annotated. Lafayette, California: Soyfoods 
Center. 328 p. Subject/geographical index. Author/company 
index. Printed Sept. 8. 28 cm. [2528 ref]
• Summary: Although the Chinese had produced a type of 
isolated soy protein product (tofu) since the tenth century 
A.D., western research on the isolation of soy proteins began 
in Germany 1883, when Meissl and Boecker introduced 
the terms soy casein and soy albumin. Similar work 
was published in 1898 by Osborne and Campbell at the 
Connecticut Agricultural Experiment Station in the USA. In 
1903 Oscar Nagel of New York described in detail how he 
produced “soy casein” and discussed it potential applications 
as a commercial product. Since that time, the United States 
has been the world leader in soy protein research and 
production.
 The world’s earliest known commercial food product 
made from isolated or concentrated soy protein was Albusoy, 
introduced in 1939 by the Soya Products Division of the 
Glidden Co. in Chicago. This was an enzyme-modifi ed 
isolated soy protein product used as a whipping agent. Many 
of the earliest soy protein products were used like Albusoy in 
whipping applications. Soyco, launched in 1944 by Soybean 
Products Co. in Chicago, was a hydrolyzed soy protein 
whipping agent used as an egg white substitute. Rich’s 
Whip Topping, introduced in March 1945 by Rich Products 
Corporation in Buffalo, New York, was used as an alternate 
for whipped cream. In 1947 Archer Daniels Midland Co. 
introduced Nutriwhip, the Borden Company debuted Soyco, 
and Central Soya Co. launched Soy Albumen, all whipping 
agents.
 In 1951 the fi rst patent for spun soy protein fi bers was 
issued to Robert Boyer, formerly a soy researcher at the 
Ford Motor Co. In 1952 the fi rst soymilk based on soy 
protein isolate, Soyamel, was introduced by Worthington 
Foods. Isolates soon replaced soy fl our in non-dairy infant 
formulas worldwide. In 1959 the fi rst food-grade soy-protein 
concentrates were introduced by Griffi th Laboratories.
 The 1960s put modern soy protein products on the map. 
In 1960 the Boyer patent and its 1954 revision started the 
high- tech meat analog industry when Worthington Foods 
launched Fri-Chik, a meatless drumstick. In 1961 and 1966 
conferences on soy protein foods were at the USDA Northern 
Regional Research Center in Peoria, Illinois. Many of the 
276 attendees at the second conference were pioneers in the 
fi eld. A major theme at both was that protein malnutrition 
was the world’s most widespread defi ciency disease. In 1966 
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General Mills introduced Bac*O’s, meatless fried bacon bits 
made from spun soy protein fi ber. At a May 1968 Conference 
on Protein Rich Food Products from Oilseeds held by the 
USDA in New Orleans, Louisiana, oilseed proteins were 
increasingly seen as the answer to the “protein crisis.” 
Also that year International Action to Avert the Impending 
Protein Crisis, a United Nations publication, recommends 
soybeans as the single most promising protein source to 
close the “protein gap.” In Nov. 1969 General Mills launched 
its second bacon analog, Bac-o-Bits, this time made from 
textured soy fl our. Frozen Bontrae meat analogs were sold 
to the foodservice trade. This pioneering work nationwide 
by one of America’s largest food companies indicated to the 
U.S. food industry that the time for soy protein foods of the 
future had arrived.
 In 1971 Dr. K.K. Carroll at the University of Ontario, 
Canada, published the fi rst modern study showing that even 
in fat-free diets, animal proteins raise serum cholesterol and 
soy proteins lower it. Many subsequent studies worldwide 
confi rmed these important results.
 During the 1970s soy protein products entered the 
mainstream. In Jan. 1970 W.T. Atkinson, assignor to the 
Archer Daniels Midland Co., was issued a key patent for a 
“Meat-like protein food product,” which was soon widely 
sold under the registered trademark TVP. In Feb. 1971 
textured soy protein products were authorized for use as 
meat extenders in the U.S. National School Lunch program, 
opening up a huge potential new market for TVP type 
products. The amount of products used jumped from 8.5 
million lb dry weight in 1971-72 to 87.5 million lb in 1976-
77. Also in 1971 the Food Protein Council (renamed the Soy 
Protein Council in Dec. 1981) was established as a trade 
association for major soy protein manufacturers.
 In March 1973, as meat prices skyrocketed, beef-soy 
blends containing 25% hydrated textured soy fl our began 
to be introduced to U.S. supermarket chains, marketed for 
their lower price and higher nutritional value. Predictions 
of huge future markets (which failed to materialize) 
were published. In Nov. 1973 the fi rst World Soy Protein 
Conference was held in Munich, Germany, attended by 
over 1,000 people from 45 countries. In late 1974 Miles 
Laboratories/Worthington Foods launched the Morningstar 
Farms line of meat analogs based on spun soy protein 
fi ber nationwide at U.S. supermarkets. In Aug. 1975 Japan 
Vegetable Protein Food Association was founded to promote 
modern soy protein products, primarily soy protein isolates. 
In Oct. 1976 seminars on the use of soy protein for foods and 
meal for feeds were held in Moscow, sponsored jointly by 
three U.S. groups. More than 200 Soviet offi cials attended. 
In May 1978 The Keystone Conference on Soy Protein 
and Human Nutrition was held at Keystone Colorado. 
Sponsored by Ralston Purina Co., it presented a new view 
of soy protein quality. In Jan. 1978 the International Soya 
Protein Food Conference was held in Singapore; 400 people 

from 24 countries participated. And in Oct/Nov. 1978 the 
World Conference on Vegetable Food Proteins was held 
in Amsterdam, The Netherlands; More than 1,000 people 
attended.
 In 1980 soy protein products were approved for use as 
a beef extender by the U.S. Armed Forces. That same year 
the World Conference on Soya Processing and Utilization 
was held in Acapulco, Mexico. In Aug. 1980 Archer Daniels 
Midland Co. entered the soy protein isolate market with 
its purchase of Central Soya’s isolate plant. Then in April 
1985 Central Soya bought Griffi th Laboratories’ line of 
protein products. And in Feb. 1986 Central Soya purchased 
the Staley protein line, including Mira-Tex, Procon, and 
Textured Procon brands. In July 1987 Ralston Purina Co. 
of St. Louis, Missouri, established Protein Technologies 
International as a wholly-owned subsidiary to focus on sales 
of soy protein for food uses. The company’s sales of soy 
protein products were $139.8 million in 1986.
 But during the 1980s the total market for soy protein 
products grew very slowly, if at all. In 1984 Dr. Walter Wolf 
of the USDA Northern Regional Research Center estimated 
U.S. production as follows: Soy protein concentrates 36,000 
tonnes (metric tons), soy isolates 41,000 tonnes, textured 
soy fl our 43,000 tonnes, and textured soy concentrates 4,000 
tonnes. The segment showing greatest growth appeared to be 
that of soy protein isolates, of which Ralston Purina/Protein 
Technologies International in the largest manufacturer.
 Still there is widespread hope that, with the growing 
concern over dietary cholesterol, the low cost of soy protein 
relative to meat protein, the inevitable widening of this 
cost gap in the years to come, and the increasingly positive 
consumer attitudes toward soy protein products shown in 
polls, the market for these products will soon begin to realize 
its long-forecast potential.
 This is the most comprehensive bibliography ever 
published on modern soy protein products. It is also the 
single most current and useful source of information on 
this subject available today, since 53% of all references 
(and most of the current ones) contain a summary/abstract 
averaging 68 words in length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 37 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 15 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
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title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 651 commercial soy 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company index, 
and a bibliometric analysis of the composition of the book 
(by language, document type, year, leading countries, states, 
and related subjects) are also included. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

1753. Golbitz, Peter. 1989. Moving tofu to the dairy case. 
New soyfood products in Europe (Interview). SoyaScan 
Notes. Oct. 23. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Peter is interested in the question: If the FDA 
says that tofu should be sold in the dairy case, how do tofu 
manufacturers feel about it. He has the impression that most 
tofu manufacturers would prefer to have it sold in the dairy 
case. Northern Soy and White Wave both prefer the dairy 
case.
 During a recent trip to Europe to sell ads in Soya 
Bluebook, he saw some fantastic products and took some 
photos. One of the most impressive products was a cultured 
soymilk, packaged by a French dairy group, sold in little 
3-ounce glass bottles like creme fraiche, 2 in a cardboard 
sleeve with beautiful graphics. Also Alpro/Vandemoortele 
has an aseptically packaged fermented soymilk called Soya 
Yofu, which they produce for someone else [Note: actually 
its their own Provamel brand]. One had an exotic fruit 
fl avor (a fragrant pineapple, kiwi & banana mixture). The 
consistency was good and it had no beany fl avor. “It was 
better than anything I’ve tasted in this country.”
 From Germany there were some vacuum packaged 
products sort of like very thin, square, overlapping luncheon 
meats, which looked like the tofu was coagulated in the 
package. One had broccoli in it, one peppers. He may start 
a section for international soyfood products in the Soya 
Newsletter starting next January. Address: Soyatech, Bar 
Harbor, Maine.

1754. Alpro N.V. 1989. Die Gesundheit von Soja in 
einem Drink. Provamel. Die gesunde Alternative [The 
wholesomeness of soya in a drink. Provamel: The healthy 
alternative (Leafl et)]. Izegem, Belgium. 2 panels each side. 
Each panel: 21 x 15 cm. [Ger]

• Summary: On the cover of this full-color leafl et (of 
which a French-language edition also exists) is a drawing 
of Provamel Soya Drink being poured into a glass in front 
of a window showing an idyllic green mountain landscape 
and sunrise. On the inside two panels are 5 questions and 5 
responses. The company name and address are not listed in 
the leafl et. The Provamel line now contains the following 12 
products: Provamel Soya Drink: Without sugar (½ liter and 1 
liter), with sugar (½ liter and 1 liter), chocolate, strawberry, 
or carob (each ½ liter). Provamel Soya Dessert (like a tofu 
pudding): Vanilla (½ liter and 1 liter), chocolate, strawberry, 
or carob (each ½ liter).
 General distributor in Switzerland: Biorex AG, Kappler 
Strasse 53, CH-9642 Ebnat-Kappel. Phone: 07432175. 
General distributor in Austria: Bio-Quelle Klaus Loesch 
GmbH + Co KG, Haagerstrasse 44a, A-4400 Steyr. Phone: 
0725262388. General distributor in West Germany: 
Landsieg, D-6670 St.-Ingbert. Phone: (06894) 7077. 
Address: Zuidkaai 33, B-8700 Izegem, Belgium. Phone: 32 / 
51 30 96 01.

1755. Alpro N.V. 1989. Tous le bienfaits du soja dans un 
drink. Provamel: l’alternative naturelle [All the benefi ts of 
soya in a drink. Provamel: The natural alternative (Leafl et)]. 
Izegem, Belgium. 2 panels each side. Each panel: 21 x 15 
cm. [Fre]
• Summary: On the cover of this full-color leafl et, 
distributed with the DietExpo ‘89 catalog in Paris (Oct. 
1989), is a drawing of Provamel Soya Drink being poured 
into a glass in front of a window showing an idyllic green 
mountain landscape and sunrise. Inside are 5 questions and 
5 responses. The company name is listed in the DietExpo 
guide as Provamel (rather than as Alpro N.V.). The Provamel 
line now contains the following products: Provamel Soya 
Drink: Without sugar (½ liter and 1 liter), with sugar (½ liter 
and 1 liter), chocolate, strawberry, or carob (each ½ liter). 
Provamel Soya Dessert (like a tofu pudding): Vanilla (½ liter 
and 1 liter), chocolate, strawberry, or carob (each ½ liter). 
Address: Zuidkaai 33, B-8700 Izegem, Belgium. Phone: 32 / 
51 30 96 01.

1756. Product Name:  [Provamel Soya Yofu {Fermented 
Soymilk Yogurt} (Natural, Strawberry, or Exotic/Tropical)].
Foreign Name:  Provamel Soya Yofu (Natuur/Nature, 
Aardbeien/Fraises, Exotic).
Manufacturer’s Name:  Alpro.
Manufacturer’s Address:  Zuidkaai 33, B-8700 Izegem, 
Belgium.
Date of Introduction:  1989 October.
Wt/Vol., Packaging, Price:  4 x 125 gm aseptic pots.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Natural: Per 100 gm.: Protein 3.3 gm, fat 
1.9 gm, carbohydrates 7.8 gm, calories 62. No lactose or 
cholestereol.
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New Product–Documentation:  Talk with Peter Golbitz. 
1989. Oct. 31. Vandemoortele has an aseptically packaged 
fermented soymilk called Soya Yofu, a sterilized/aseptic 
soy yogurt in a Connafast package (a French form-fi ll-
seal plastic container that works with roll stock with a 
wraparound paper sleeve; Kraft uses them now for yogurt 
and Real Fresh for puddings. The 4 cartons are joined with 
a foil billboard top; Peter has a container). Vandemoortele 
produces it for someone else; it is part of the Provamel 
desserts line which includes a pudding in Tetra Pak. One 
had an exotic fruit fl avor (a fragrant pineapple, kiwi & 
banana mixture). The consistency was good and it had no 
beany fl avor. “It was better than anything I’ve tasted in 
this country.” Vandemoortele must have many different 
packaging lines. They have found that they cannot make any 
money producing soymilk under their own label. They think 
that America is the same way. So they have one big plant 
in Belgium that private labels soymilk products for 10-15 
companies all over Europe. Golbitz saw 3-4 different brands 
of soymilk (e.g. Lima Foods) in one store all made in the 
same Vandemoortele plant. The packaging was so-so, like 
Westsoy and Sunsoy, not rotogravure or glossy. Just clay-
coated stock.
 Talk with Philippe Vandemoortele, president of Alpro. 

1990. April 17. Soya Yofu, a fermented soymilk yogurt, was 
introduced in Oct. 1989 in a test market. It is in an aseptic 
cup. “It is very, very diffi cult to make a good fermented 
soymilk yogurt.”
 “We also have a fantastic fresh fermented soy yogurt. 
We think it is the best-tasting in the world, even when it is 
plain and unfl avored. We have been working on the culture 
for 2 years and we will soon take a patent on it. All our 
products are aseptically packaged. Since we do not make or 
distribute fresh/perishable foods, we would like to license the 
rights, ideally to a dynamic (even if small) yogurt company 
that has good distribution in California and wants to 
diversify. He would just buy soymilk in bulk, as from Pacifi c 
Foods in Oregon. Pacifi c Foods has very little knowledge 
about selling consumer products and no good distribution. 
The key is the distribution and experience with yogurt. In 
Europe, many companies are now trying to make soy yogurt. 
Heirler has a soy yogurt [Heirler Soya Soft Dessert] made by 
a dairy, and DE-VAU-GE has a new product, which may be 
pasteurized.
 Leafl et in French (color on glossy paper, 2 panels each 
side, each panel 15 x 21 cm). 1990. Soya Yofu, pour rester 
sur le bon chemin (Soya Yofu, to stay on the right path). 
The front panel shows a a photo, taken from the back, of a 
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young lady, seated in yoga position, looking out of a an open 
door between a wall of shoji screens with an ikebana fl ower 
arrangement nearby, over a pastoral European countryside. 
In the lower right are cups of 3 fl avors of Soya Yofu. Under 
them is written: “Provamel, the natural alternative.” The 
caption for the inside two-page spread is “Soya Yofu from 
Provamel, the vegetarian delicacy” (le delice vegetal). Sub-
captions: Soya is good for you. Provamel Soya Yofu, the 
other yogurt made from soya. Provamel, always healthy and 
savory (sain et savoureux). One table shows the nutritional 
composition of the three products; another table compares its 
cholesterol and lactose levels with those of dairy yogurt. A 
photo shows a spoon in a cup of the product next top a bowl 
of breakfast muesli and a biscuit.
 The back panel states: “A complete line: Provamel 
soya drinks, Provamel Soya Desserts.” Photos show three 
products.
 Distributed in Belgium by Reform Merchandises 
S.A., Fotografi elaan 44, 2610 Wilrijk. Distributed in the 
Netherlands by Van Den Boogaard B.V., Postbus 53, 5408 
ZH Volkel. Note: The name Alpro does not appear anywhere 
on this leafl et.
 Talk with Philippe Vandemoortele. 1990. June 4. 
Provamel Soya Yofu is still in test market and sales are so-so.
 Spot in SoyaFoods (ASA, Europe). 1991. 2(2):8. “Soya 
Yofu.” “Alpro has extended its range of soya products 
by introducing Yofu, which is made from fermented 
soyamilk.” Yofu contains no cholesterol, lactose, colors, 
or preservatives. “Yofu is available in 3 varieties–natural, 
strawberry and tropical.”

1757. Bonneterre. 1989. Bonneterre c’est tout naturel: Tarif 
détaillant 20/10/89 [Bonneterre is all natural: Distributor’s 
catalog and price list. (Includes Lima catalog)]. 1 place 
des Planteurs, 94538 Rungis cedex, France. 28 p. 30 cm. 
Includes a catalog for Lima Foods. [Fre]
• Summary: This catalog, in an outside folder accompanied 
by various leafl ets, lists all products distributed by 
Bonneterre, with their prices. On pages 19-20 is a section on 
soyfoods (Produits a base de soja), with two subcategories: 
Milks and desserts (brands from Bonneterre and Société 
Soy), and Soy preparations (only from Société Soy).
 Bound into the back of the catalog is a 9-page catalog 
for Lima in Sint-Martens-Latem, Belgium. Address: Rungis 
cedex, France. Phone: 46.87.26.34.

1758. Fédération Nationale des Syndicats de la Diétetique. 
1989. DietExpo ‘89: 10e salon international des produits 
de diététique, de nutrition et d’hygiène [DietExpo ‘89: 10th 
international exhibition of dietetic, nutritional, and hygienic 
products]. Paris, France. 138 p. Held 21-23 Oct. 1989 at 
Paris, France (Parc des Expositions, Porte de Versailles). 
Illust. Index. 21 cm. [Fre]
• Summary: This book contains ads, an index then 

alphabetical listing of exhibitors, and a list of brands. The 
following soy-related companies are listed: Bonneterre 
(distributor, full-page color ad, inside front cover), 
Lima France (via Bonneterre; full-page color ad, p. 8), 
Laboratoires Heuprophax (full-page ad, p. 18; Sojacithine), 
Alré (full-page ad, p. 21; Soja Cao, Soja Fruits, Sojacao 
Gluten, Soja-Vita. This company, in business since 1934, is 
a division of Heuprophax Laboratories in Nanterre, France), 
Aliments de Regime & Alre (p. 30), Bioforce (p. 34-35), 
Bonneterre (p. 36), Celnat (full-page ad, p. 41-42), Creation 
(p. 44, Soyalet and Soyavit brands of soyfoods), Diétetique 
et Santé (p. 50, Gerblé), Heuprophax Laboratoires (p. 64), 
Innoval (p. 68), Jonathan-France (p. 72), Naturavit (p. 73), 
Laboratoires Marins (p. 76, Soyal soy lecithin), Lima-France 
(p. 80), Nature et Progres (p. 88, organic certifi ers, their logo 
looks like a round yin-yang (t’ai chi) symbol with one white 
circle in it), Provamel (p. 98, Izegem, Belgium; 4-page color 
insert shows products), Société Soy (half-page ad, p. 99; tofu 
specialists), Pur Aliment (p. 100, Pural brand; Seventh-day 
Adventist broker of many soyfood products), Soy (Société 
Soy, p. 112). Address: Paris, France.

1759. Lima N.V. 1989. Lima: Tarif détaillant [Lima Foods 
catalog and price list]. Edgar Gevaertdreef 10, B-9830 Sint-
Martens-Latem, Belgium. 9 p. [Fre]
• Summary: This macrobiotic food catalog was bound into 
the back of the Bonneterre catalog at a 1989 food expo in 
Paris. Lima sells the following soyfoods, each proceeded by 
its product category: Fresh products: Skewered seitan/tofu, 
Presto natural tofu, Presto tofu legumes/vegetables, Presto 
tofu cheese. Legumes: Yellow soybeans. Sprouts: Green soy/
mung (500 gm or 5 kg). Flours: Roasted soy fl our. Vegetarian 
preparations: Lima soy sauce (500 ml or 1 liter), tofu, natural 
tempeh, tempeh with shoyu. Dressings: Salad dressing with 
soy and tomato, Salad dressing with soya herb. Specialties: 
Organic miso (1 month), Hatcho miso, Barley miso (organic 
or regular), Rice miso (organic or regular), Heiwa brand 
Instant miso soup (regular or red, From Japan), Tamari (250 
ml, 1 liter, 18 liters), Mansan Tamari from Japan, Shoyu 
(250 ml, 1 liter, 18 liters), Sakai shoyu from Japan. They also 
carry one book titled “Tofu dans le Cuisine Macrobiotique” 
(Eddie Hara, 1982).
 Accompanying the catalog is a packet of individual 
full-color sheets with of photos of products in a folder 
titled Lima: Quality is our passion.” There are sheets titled 
“Vegetable products rich in protein,” “Tamari and shoyu,” 
“Japanese specialties (incl. Heiwa brand shoyu and tamari), 
and a brochure titled “Lima: 30 years as a producer of 
organically grown (biological) foods.” It describes the life 
and work of Edgar Gevaert (poet, artist-painter, ecologist, 
and a leader of the European peace movement). Address: 
Sint-Martens-Latem, Belgium.

1760. Howard, James O.; Harness, Vernon; Minyard, Jimmy 
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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 
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.
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 “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.

1761. 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), 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 
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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.

1762. Marrese, Anthony. 1989. Re: Visit to Tofu Manufaktur 
Christian Nagel GmbH in Hamburg, Germany. Letter to 
William Shurtleff at Soyfoods Center, Dec. 2 p. plus many 
attachments. Handwritten. [Eng]
• Summary: Company name and address: Tofu Manufaktur 
Christian Nagel GmbH, Osdorfer Landstrasse 4, 2000 
Hamburg 52, Germany. Phone: (040) 89 49 37.
 “Founder and owner: Christian Nagel.
 “History: Christian started making tofu in a small garden 
in a community kitchen in Holland about 7 years ago. When 
he needed money to support his family, the decision was 
made to move to Hamburg & he had a strong ‘impression’ 

he must make tofu. He contacted a man who was listed as a 
tofu maker, in order to work for him. The man had purchased 
all the equipment but never started. So Christian bought the 
equipment from the man and started making tofu 5½ years 
ago. The company grew slowly for a couple of years and 
then began to expand. Christian attributed this expansion 
to the Chernobyl nuclear disaster in the Ukraine (26 April 
1986), and the people’s desire for safe food. Christian is 
again searching for more space in which to make tofu. He 
has 7 full-time and 4 part-time employees. The people are 
macrobiotic and have long associations–about 10 years.
 Products not purchased (a label for each is enclosed): 
1. Tofu-Brotaufstrich (Spread for bread, in a jar; 180 gm; 
in 3 fl avors: Paprika, Räucher [Smoked], Kräuter [Herbs]). 
2. Tofu: Plain, with Herbs, Smoked. 3. Burgers, rolls. 4. 
Tempeh. 5. Seitan.
 Marrese encloses a progression of four tofu labels, over 
5½ years; the oldest on the top left and the current one on the 
lower right.
 Products purchased (#59) Tofu-Alge. Very good; the 
way I like it.
 Product literature: 1. Tofu Werkstatt (leafl et, black ink 
on yellow, 2 panels each side, mentions The Book of Tofu). 2. 
Tofu Nagel (leafl et, black ink on gray, 2 panels each side). 3. 
Tofu postcard, 10.5 x 15 cm, single sided.
 Notes: (1) The Soja plant symbol used on the above 
literature is the basic symbol on their product labels. (2) 
Similar company to Taifun (No. 31). (3) Christian sent 
information to the Soyfoods Center about 1-2 years ago but 
I have some of the new “stuff.” (4) Christian is quite active 
in the ten or so member “Tofu Section” of the Naturkost 
(“Natural Food”) committees and professional work.
 Products and production: Tofu (Plain, Smoked, Herbs, 
with Seaweed), 5½ years. Total production: 1,500 to 2,000 
kg per week.
 Burgers (Happen), 5½ years. Tofu, Grünkern-Tofu Total 
production: about 3,000 per week.
 Kroketten (Croquettes), 2 years. Production small: 100s 
per week.
 Spring Rolls, production small.
 Tempeh 5½ years. Production small, 50 kg per week.
 Spread for Bread (Tofu-Brotaufstrich). Purchased from 
Tofurei Albert Hess and their label is applied. This is in order 
to have the product available because of competition and 
the friendly relationship between Christian and Albert. New 
product.
 Equipment notes: Meat grinder for grinding soaked 
soybeans. Converted butter churn to separate milk and okara. 
Milk pasteurizer to cook milk (At present after milk and 
okara separation) which is causing relatively low yields of 
1.7 kg tofu per kg of soybeans. 70 kg tofu tubs which are 
divided into fi ve x 12 kg pressed slabs. Automatic press for 
burgers (capacity up to 3,000 per day). Smoke oven.
 Okara: Is given away to farmers.
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 Whey: Is used to warm the water to grind the soybeans. 
Other products: Seitan. Address: Germany.

1763. Soya Newsletter (Bar Harbor, Maine). 1989. ADM 
plans to expand soy protein facility. Sept/Dec. p. 12.
• Summary: “Archer Daniels Midland Company announced 
that they will be building a $70 million soy protein complex 
at its soybean processing plant in Europoort, Holland. 
Construction of the complex will begin when necessary 
permits are issued, and offi cials expect the complex to be in 
operation by the end of 1990, or very soon thereafter.
 “The expansion will provide facilities to produce soy 
fl our, soy protein concentrate, isolated soy protein, and 
textured soy products... ‘Europe has lowered the support 
for dairy products and consequently the supply of milk and 
other dairy products has dropped, making prices higher, and 
creating a market for soy proteins...’
 “The processing plant at Europoort has been used for 
oil extraction to date, but with the continued growth of the 
European market, and new possibilities developing in the 
Soviet Union, this expansion holds great promise for ADM.”

1764. Soya Newsletter (Bar Harbor, Maine). 1989. Loders 
Croklaan expands soya protein production. Sept/Dec. p. 12.
• Summary: “Loders Croklaan, Wormerveer, Netherlands, 
a Unilever subsidiary, is expanding the capacity of its soya 
protein concentrates plant at its sister company, Unimills, in 
Zwijndrecht, Federal Republic of Germany, by about 50%. 
The extension will be completed by late 1990. This will 
enable Loders Croklaan to meet the increasing worldwide 
demand for its antigen-free Soycomil soya concentrate, 
which has been developed in recent years in close 
cooperation with the animal feed industry.”

1765. 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 
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.

1766. Product Name:  [Provabis Soy Flour {Defatted and 
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Debittered}, and Provasoy Soy Flour (Defatted, or Full Fat)].
Foreign Name:  Provabis, Provasoy.
Manufacturer’s Name:  N.V. Vamo Mills.
Manufacturer’s Address:  Moervaartkaai, B-9020 Ghent, 
Belgium.  Phone: 32.51.332211.
Date of Introduction:  1989.
New Product–Documentation:  Soya Bluebook. 1989. 
p. 99. Provasoy is used for specialty animal feeds and 
pharmaceutical fermentation.

1767. Product Name:  [Spring Rolls].
Foreign Name:  Fruehlingsrollen.
Manufacturer’s Name:  Yakso.
Manufacturer’s Address:  Zoutstraat 17, Groningen, 
Netherlands.
Date of Introduction:  1989.
New Product–Documentation:  Letter from Anthony 
Marrese. 1990. March 22.

1768. Product Name:  [Sojanaise (Soy Mayonnaise)].
Foreign Name:  Sojanaise.
Manufacturer’s Name:  Yakso.
Manufacturer’s Address:  Zoutstraat 17, Groningen, 
Netherlands.
Date of Introduction:  1989.
Wt/Vol., Packaging, Price:  Sojanaise: 330 gm jar. Retails 
for DM 5.55.
New Product–Documentation:  Letter from Anthony 
Marrese. 1990. March 22.

1769. Conil, Christopher; Conil, Jean. 1989. A taste of 
the world: Cuisine sans Frontières. Dishes from great 
chefs around the world. Martin Books, Simon & Schuster 
International Group, Fitzwilliam House, 32 Trumpington St., 
Cambridge CB2 1QY, England. 208 p. Illust. Index. 25 cm.
• Summary: This non-vegetarian cookbook was produced 
in association with the American Soybean Assoc., 
Belgium. They distributed it widely free of charge as part 
of the Soyasign Campaign (based in London). Contents: 
Acknowledgements. Introduction. From clover to cream: 
Milk, cream, and cheese. The gifts of Ceres: Grains, pasta, 
and pulses. Seafood. Birds of many feathers: Poultry and 
game. Meat dishes. Salads. Ethnic and modern sauces. Sweet 
and sour desserts. Contributing chefs.
 Soya oil or soya margarine are called for in many 
recipes. There is an unusual recipe for Fermented Soya 
Sauce, with malt syrup or honey, and brewer’s yeast, 
requiring a 10-day fermentation (p. 170-71). On p. 180 is a 
recipe for Tamari sauce. Address: England.

1770. Fukushima, Danji. 1989. Introduction of soy sauce 
to Japan (Document part). In: K. Steinkraus, ed. 1989. 
Industrialization of Indigenous Fermented Foods. New York 
and Basel: Marcel Dekker, Inc. xii + 439 p. See p. 9-10.

• Summary: “There is no literature on the exact time chiang 
and shih (fermented black soybeans) were introduced into 
Japan. In 702 AD, however, the Hishiotsukasa, the Bureau 
for the Regulation of Production, Trade and Taxation of 
Hishio, was established by the Taiho-Ritsuryo, one of Japan’s 
earliest constitutions. This bureau was located at the imperial 
palace and produced various kinds of hishio (chiang) which 
was consumed by the imperial household. Among these 
products, the word ‘misho’ is found with the words ‘chiang’ 
and ‘shih.’ It should be noted that the word ‘misho,’ which 
is very close to the present word ‘miso,’ is found as one of 
the products in the bureau. Misho is also found in Engishiki, 
the enforcement regulation of the statutes, which was 
completed in 927 AD and became effective in 967 Japan. 
The fi rst appearance of the present word ‘miso,’ was in 
Nihon-Sandai-Jitsuroku, a Japanese dictionary published in 
1597 during the Muromachi period. In the Edo period (1603-
1867), several pieces of literature describing miso and shoyu 
were written, such as Wakan Sansai Zue (Narushima, 1712), 
Honcho Shokkan (Hitomi, 1695), Mankin Sangyotai (Miake, 
1732), Yoshu Fushi (Kurokawa, 1682), and the like. The 
manufacturing processes described in these works are close 
to the present methods for producing miso and koikuchi-
shoyu, thus it is presumed that the basic manufacturing 
processes of today’s Japanese soy sauce had been formed by 
the early 17th century.
 “In the second half of the 17th century, large-scale, 
industrial production of soy sauce began for consumption 
in large cities such as Edo (now Tokyo). Surprisingly 
enough, there are written records that soy sauce had been 
exported to India, southeast Asia, and Europe as early as the 
middle of the Edo period [the Edo Period was from 1600 
to 1868] (Noda Shoyu Co. 1953). According to documents 
of the Dutch East India Company stored in the Archives 
in the Hague, Holland, soy sauce was exported [by Dutch 
merchants] from Nagasaki in the Kyushu district of Japan 
to several parts of India: Coromandel in 1668 and 1716, 
Ceylon in 1670 and 1699, Surat in 1717, Bengal in 1699, and 
Nagappattinam [Nagapattinam] in 1699. Carl Thunberg, a 
ship’s doctor for the Dutch East India Company who stayed 
in Japan for a year and a half from 1775 to 1776, published 
a book of travels in 1796 (Thunberg, 1796). According to his 
book, a large quantity of soy sauce was shipped to Batavia 
(the former name for Djakarta [and Dutch capital of the East 
Indies]), India, and European countries.” Address: Managing 
Director, Kikkoman Corp., Chiyoda-ku, Tokyo, Japan.

1771. Routhier, Nicole. 1989. The foods of Vietnam. New 
York, NY: Stewart, Tabori & Chang. 239 p. Foreword by 
Craig Claiborne. Illust. (Photos by Martin Jacobs, mostly 
color). Index. 29 cm.
• Summary: An excellent and graphically beautiful book, 
with more than 150 authentic, traditional Vietnamese recipes. 
The book is dedicated to the fond memory of her mother, 
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Tran-Thi-Cuc. Vietnam’s cooking has been infl uenced by the 
various nations that have occupied or conquered the country 
over the Centuries–and especially the Chinese and French. 
Yet the Vietnamese have been able to assimilate each of 
these imports to create their own unique cuisine.
 Introduction (by the author): Vietnam “is shaped like 
an elongated letter S, with two wide river deltas, the Red 
River delta in the north and the Mekong River delta in the 
south, separated from each other by a long, narrow stretch of 
mountainous coastal land.” The deltas are the country’s most 
fertile, agriculturally productive, and populous regions. The 
Monsoons (seasonal winds) produce a dry winter season and 
a wet summer. The north has a temperate climate and a cold 
winter, whereas the south is tropical.
 Vietnam’s land area is slightly smaller than that of 
Japan, and about three fourth’s the size of California.
 Vietnamese food and cookery owes much to the French 
colonialists, who ruled the country for almost a century 
(1859-1954). “In the old trading port of Cholon, the French 
built a new city as the central market for all of Indochina, 
and Saigon (now Ho Chi Minh City) was dubbed ‘the Paris 
of the Orient’” (p. 8-9).
 “The Vietnamese are quick to point out that their 
cuisine, like their country, is divided into three regions, 
each with a distinct culinary tradition.” Yet these regional 
differences are not an important as they are in China. “In the 
north, the infl uence of China is most evident.” One popular 
northern dish is stuffed bean curd (Dau Hu Nhoi). The main 
city in Central Vietnam is Hue, where cookery has been 
brought to a high level of sophistication. The cookery of the 
tropical south is simpler than that of the north and center, 
but also spicier, and the food consists of a wealth of tropical 
fruits, vegetables, herbs and spices. The French infl uence is 
best seen here.
 Soy related recipes: Color photo of crisp fried bean 
curd in tomato sauce (p. 15). Color photo of Bean curd and 
Chinese chive buds soup (Canh dau phu he, with 6 ounces 
soft bean curd {tofu}, p. 50; recipe p. 55).
 The chapter titled “Vegetarian recipes” (p. 167-89) 
contains many tofu recipes. Vegetarian stir fry (La han chay, 
with 2 squares {8 ounces} semisoft bean curd {tofu}, p. 
168). Crisp-fried bean curd in tomato sauce (Dau phu soy ca 
chua, with 1 pound fi rm bean curd {tofu}, p. 171). Braised 
bean curd (Dau phu kho, with 1 pound fi rm bean curd {tofu}, 
p. 172). Stir-fried bean curd with lemon grass on crisp 
cellophane noodles (Dau phu xao xa ot chay, with 2 pounds 
fi rm bean curd, p. 179). Stuffed bean curd (Dau phu nhoi, 
with 2 pounds fi rm bean curd {tofu}, p. 185. Note: “This 
centuries-old recipe is a Vietnamese adaptation of a well-
known Hakka dish; there was a mass migration to northern 
Vietnam by both Cantonese and Hakkas [from southern 
China] in the 17th century).
 Desserts: Jellied bean curd with ginger syrup (Dau hu 
nuoc duong, with ½ cup dried soybeans, ¼ cup rice fl our, and 

1 teaspoon gypsum {see p. 232; this calcined calcium sulfate 
is sold at Chinese pharmacies} dissolved in 1 teaspoon cold 
water in a small water to curd / coagulate the hot soymilk, p. 
201).
 Sauces: Sweet and sour dipping sauce (Soy chua ngot, 
with 2 tablespoons soy sauce and 2 tablespoons nuoc mam 
{Vietnamese fi sh sauce}, p. 214). Soybean and ginger sauce 
(Nuoc tuong, with ¼ cup tuong {fermented soy bean sauce, 
see p. 234} and 1 tablespoons nuoc mam {Vietnamese fi sh 
sauce}, p. 215).
 Appendix (p. 228-36) includes a glossary of basic 
Vietnamese foods. Items marked with an asterisk are 
essential ingredients: Bean curd / tofu (dau hu. “You can do 
absolutely anything with bean curd,...” The three types are 
pressed, fi rm, and semi-soft). Chile paste (tuong ot tuoi. “A 
fi ery hot mixture of mashed fresh red chilies, garlic, salt and 
soybean oil. Do not confuse this product with the Chinese 
hot bean paste). Fish sauce (nuoc mam. It is like Thai nam 
pla but stronger). Gypsum (thach-cao): “Chemically known 
as calcined calcium sulfate,...” Hoisin sauce (A “sweet, 
piquant brown paste made from soybeans, red beans, sugar, 
garlic, vinegar, chile, sesame oil and fl our”).
 Oyster sauce (Made from oyster extract, soy sauce, 
sugar and vinegar). Soybeans, dried (Dau nanh. Sold in 
oriental groceries). Soybean sauce (tuong. This traditional 
fermented Vietnamese sauce is made from ground soybeans, 
water, roasted rice fl our, and salt. “It is sold, bottled, only 
in Vietnamese groceries.” Do not confuse tuong “with the 
saltier, thicker Chinese ground bean paste.” Vietnamese 
vegetarians commonly use tuong in place of fi sh or shrimp 
sauces). Soy sauce (si dau. Where soy sauce is called for in 
this cookbook, use Japanese Kikkoman or “light” soy sauce. 
Regular Chinese soy sauce “is dark and stains food black”).
 Concerning “red beans,” Andrea Nguyen, food writer 
from Vietnam says (March 2012): Red beans are “more 
like Chinese xiao dou [than Japanese azuki beans]–and are 
called dau do. Typically seen in sweet soups. They’re not as 
important as mung beans (dau xanh / green beans).”
 About the author: Nicole “was born in Saigon to a 
Vietnamese mother and French father. At a very early age she 
developed a great interest in cooking from her mother, who 
owned a [small, French-Vietnamese] restaurant in Laos. As a 
teenager, Ms. Routhier lived in France and Belgium, where 
she became versed in European styles of food preparation” 
(with portrait photo, inside rear dust jacket). Although she 
had a formal French education, she spoke only Vietnamese 
with her mother and nanny at home. She learned about 
cooking from her nanny, a native of Hue, and her mother, 
from Haiphong, both home cooks of the fi rst order. In Laos, 
when the chef let her help in the kitchen of her mother’s 
restaurant, she knew what her true calling would be. She 
grew up during the Vietnam war, and experienced hard times, 
especially after her father left home. “During the war, food 
was scarce and we ate what we could. Sometimes we had to 
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hide in the village bomb shelter for days if not weeks on end, 
and rice was often the only food available... I was hungry 
and terrifi ed at the idea of lacking food. That childhood fear 
never abandoned me.” Later she knew better times, traveling 
with her family in Europe and Asia, and learning about food. 
“In Vietnamese tradition (as in most of Southeast Asia), 
recipes are never written but simply taught to the children by 
letting them help in the family kitchen” (from the Preface, 
p. 5). In the mid-1980s she had the good fortune to meet 
Craig Claiborne. When they fi rst met, she was a student 
at the Culinary Institute of America in Hyde Park. She 
subsequently became a professional chef and cooking teacher 
(from the Foreword, by Craig Claiborne, written May 1989, 
p. 4) She is married to Anthony Laudin, and now teaches 
cooking in Manhattan, New York City. Address: Professional 
Chef and Culinary Teacher in New York City.

1772. Solnuts B.V. 1989. The missing piece... Solnuts 
(Portfolio). 41 Swaardvenstraat, P.O. Box 5066, 5048 AV 
Tilburg, Netherlands. Six inserts. [Eng; Dut; Fre; Ger]
• Summary: See next 2 pages. Each part of this handsome 
full-color portfolio is written in four languages: English, 
Dutch, French, and German. On the front cover of the 
portfolio is a large color photo of many baked goods, nuts, 
trail mixes, and candy bars. Superimposed on it are the lines 
of a jigsaw puzzle, with one piece missing. The fi rst of the 
six inserts is titled “The missing piece... Solnuts. On the 
back is a description (in the 4 languages) of “Solnuts as an 
ingredient.” “Solnuts is a 100% vegetable product; a healthy 
ingredient with many uses.” The concept of a “vegetable 
product” is expressed as follows in the other three languages: 
“100% plantaardig produkt” (Dutch); “produit 100% 
végétal” (French); “100% pfl anzliches Produkt” (German). 
Four color photos show: The front of the plant in the 
Netherlands. A researcher looking into a microscope. A view 
from inside the plant where a worker is running product from 
a chute into a multiwall paper bag. Small piles of soybeans, 
soynuts, and other grains.
 Each of the other fi ve inserts is for one of the company’s 
products: Solnuts Soya bran, Solnuts Nut-Crunch, Solnuts 
Snacks, Solnuts Diced, and Solnuts Standard Halves. On 
the back of each is information (in 4 languages) about that 
product’s properties, uses, package type and weight.
 Soya bran is called Soja hulsjes in Dutch, Gousses de 
soja in French, and Soja Kleie in German.
 Note 1. This is the earliest Dutch-language document 
seen (June 2013) that mentions soy bran, which it calls Soja 
hulses (“soya hulls”).
 Note 2. This is the earliest French-language document 
seen (June 2013) that mentions soy bran, which it calls 
Gousses de soja (soya husks, or shells). Address: Tilburg, 
Netherlands. Phone: 368-4991.

1773. Solnuts, Inc. 1989. High protein low fat solnuts: 100% 

natural nut extender (Leafl et). Hudson, Iowa. 1 p. Front and 
back. 28 cm.
• Summary: See third page after this. A glossy leafl et with 
color logo. “Solnuts, developed especially for the baking 
industry, is the economical answer to today’s interest in 
nutritious, high protein, low fat bakery items.
 Applications: Breads, cakes, cereals, trail mixes, 
muffi ns, pastries, dry salad toppings, snacks, cookies, 
nutrition bars, candy.
 “Solnuts is the trade name of a soy product, specially 
processed and fl avored to taste like nuts and to be used like 
nuts. The soybeans that become Solnuts are a specially 
selected strain, high in protein and low in fat.”
 Nutritional comparison of dry roasted Solnuts to peanuts 
and tree nuts. Protein: Solnuts 47%, peanuts 29%, and tree 
nuts 9-20%. Fat: Solnuts 20%. peanuts 43%, and tree nuts 
43-71% (Pecans have 71%). Water: Solnuts 2%. peanuts and 
tree nuts 2-4%. Calories per 100 grams: Solnuts 455, peanuts 
570, tree nuts 552-687. Address: 711 Seventh St., Hudson, 
Iowa 50643. Phone: 319-988-3221.

1774. Alpro N.V. 1989? Alpro: La force végétale du soja 
[Alpro: The plant power of soya (Leafl et)]. Izegem, Belgium. 
1 p. Front and back. 30 x 21 cm. Undated. [Fre]
• Summary: See fourth page after this. The front panel of 
this glossy, full-color leafl et has a 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-Laval. 
Phone: 72.39.94.25. Address: Zuidkaai 33, B-8700 Izegem, 
Belgium.

1775. Product Name:  [Seitan/Tofu Shish Kebab, Presto 
Tofu with Vegetables].
Foreign Name:  Brochette Seitan/Tofou, Presto Tofu 
Légumes.
Manufacturer’s Name:  Lima Foods.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1989?
Wt/Vol., Packaging, Price:  2 x 75 gm.
New Product–Documentation:  Lima catalogue and price 
list. 1989.

1776. Product Name:  [Lima Roasted Soy Flour].
Foreign Name:  Lima Farie de Soja Grillé.
Manufacturer’s Name:  Lima Foods.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
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Date of Introduction:  1989?
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  500 gm.
How Stored:  Shelf stable.
New Product–Documentation:  Lima catalogue and price 
list. 1989. p. 2.

1777. Product Name:  [Lima Green Soy Sprouts/Mung 
Bean Sprouts].
Foreign Name:  Lima Germ Soja Vert.
Manufacturer’s Name:  Lima Foods.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1989?
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  500 gm or 5 kg.
How Stored:  Refrigerated.
New Product–Documentation:  Lima catalogue and price 
list. 1989. p. 2.

1778. Product Name:  [Lima Heiwa Natto Miso].
Foreign Name:  Lima Heiwa Natto Miso.
Manufacturer’s Name:  Lima Foods.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1989?
Wt/Vol., Packaging, Price:  500 gm poly bag with gas-
release valve.
How Stored:  Refrigerated.
New Product–Documentation:  Lima catalogue, price list, 
and color product brochure. 1989. A photo shows the product 
label and bag. The Label is black and blue on red.

1779. Product Name:  [Lima Yellow Soybeans].
Foreign Name:  Lima Soja Jaune.
Manufacturer’s Name:  Lima Foods.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1989?
Ingredients:  Soybeans.
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Wt/Vol., Packaging, Price:  500 gm plastic bag.
How Stored:  Shelf stable.
New Product–Documentation:  Lima catalogue and price 
list. 1989. p. 2.

1780. Product Name:  [Lima Tamari, and Lima Heiwa 
Mansan Tamari].
Foreign Name:  Lima Tamari, Lima Heiwa Mansan Tamari.
Manufacturer’s Name:  Lima Foods.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1989?
Wt/Vol., Packaging, Price:  250 ml dispenser, 1 liter bottle, 
and 18 liters.
How Stored:  Shelf stable.
New Product–Documentation:  Lima catalogue, price 
list, and color product brochure. 1989. A photo shows two 
sizes of Lima tamari bottles. The Mansan comes in a 250 ml 
bottle.

1781. Product Name:  [Presto Tofu Cheese].
Foreign Name:  Presto Tofu Fromage.
Manufacturer’s Name:  Lima Foods.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1989?
Wt/Vol., Packaging, Price:  2 x 75 gm.
New Product–Documentation:  Lima catalogue and price 
list. 1989.

1782. Product Name:  [Presto Natural Fresh Tofu].
Foreign Name:  Presto Tofu Nature.
Manufacturer’s Name:  Lima Foods.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1989?
Wt/Vol., Packaging, Price:  250 gm.
New Product–Documentation:  Lima catalogue and price 
list. 1989.

1783. Product Name:  [Ratatouille Miso (Cooked 
Vegetables)].
Foreign Name:  Ratatouille Miso.
Manufacturer’s Name:  Lima Foods.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1989?
Wt/Vol., Packaging, Price:  460 gm.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Lima color brochure. 1989. 
Oils and cooked vegetables.
 Note: Webster’s Dictionary defi nes ratatouille (a French 
term fi rst used in about 1877) as: “a seasoned stew made of 
eggplant, tomatoes, green peppers, squash, and sometimes 

meat.”

1784. Product Name:  [Lima Soymilk Based Salad 
Dressings (Tomato, Mountain Herbs, or Natural)].
Foreign Name:  Salad’Soy (à la Tomate, aux Herbes de 
Montagne, Nature).
Manufacturer’s Name:  Lima Foods.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1989?
Ingredients:  Soymilk, sunfl owerseed oil, vegetables and 
herbs.
Wt/Vol., Packaging, Price:  185-195 gm glass jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Lima catalogue, price list, 
and color product brochure. 1989. Shows two glass jars with 
labels. A pastel illustration on the label shows a salad with 
tomatoes and the dressing. The dressing contains less than 
25% oils, and the added oil is Lima unrefi ned, cold-pressed 
sunfl owerseed oil. Three fl avors are described but only 2 are 
listed on the back of the page and in the catalog (tomato, and 
herb).

1785. Product Name:  [Tofu Spread (Mushroom)].
Foreign Name:  Tofu Austrich (Champignon).
Manufacturer’s Name:  Origina. Made in The Netherlands 
by Witte Wonder Natural Products B.V.
Manufacturer’s Address:  Postfach 273, 1900 AG 
Castricum, Netherlands.
Date of Introduction:  1989?
Ingredients:  Tofu*, sunfl owerseed oil, apple vinegar, 
apple concentrate*, pear concentrate*, barley malt syrup*, 
yeast extract, mushrooms, herbs, sea salt, guar binder. * = 
Organically grown.
Wt/Vol., Packaging, Price:  200 gm jar. Retails for DM 
3.90.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1989. Nov. 6 by 1.4 inches. Dark green and light 
green on white. The Witte Wonder logo is an illustration 
(line drawing) of a tofu maker with hands on hips; another 
illustration shows three mushrooms. “Uses: Tasty on bread, 
toast, rice crackers, and in sauces. Refrigerate after opening.”
 Talk with Sjon Welters. 1990. March 3. This product is 
made by Witte Wonder and exported by Origina/Terra Foods.
 Note: Also sold under the Origina Luna brand are a 
Fruitcake and a Carob Biscuit, each containing a small 
amount of Roasted soy fl our (Sojakernmehl / farine 
d’amandes de soja).

1786. Product Name:  [Soya Bran].
Foreign Name:  Soja Hulsjes.
Manufacturer’s Name:  Solnuts B.V.
Manufacturer’s Address:  41 Swaardvenstraat, P.O. Box 
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5066, 5048 AV Tilburg, Netherlands.  Phone: 368-4991.
Date of Introduction:  1989?
Ingredients:  Soybean hulls.
Wt/Vol., Packaging, Price:  20 kg sacks.
New Product–Documentation:  Manufacturer’s catalog. 
1989. “The missing piece.” This product is called Soja 
hulsjes in Dutch, Gousses de Soja in French, and Soja Kleie 
in German. “Defi nition: The roasted soya shells [hulls] have 
a fraction [average measurement] of 0.8 to 4.0 mm. The 
high-fi ber shells contain important roughage in the form of 
cellulose, pectin and lignin which make up the plant cell wall 
and are not broken down by the intestinal tract...
 “Properties: High water-binding capacity; good baking 
properties; roughage; adds fi ber to foods. Uses: In bread, 
buns and rolls, muesli and cereals, dietetic products.”

1787. Voorlichtingsbureau voor de Voeding. 1989? 
Peulvruchten: méér dan bonen alleen–met recepten 
[Legumes: More than just beans–with recipes]. 
‘s-Gravenhage, Netherlands. 36 p. Undated. Illust. Index. 21 
cm. No. 122. [Dut]
• Summary: See next page. Contains color photos of many 
types of legumes, including soybeans, plus many recipes 
including Soybean salad, and Soybean dish with egg-yolk 
sauce. Address: Netherlands.

1788. Product Name:  Provamel Soya Milk (Calcium 
Enriched. Naturally Sweetened with Apple Juice. Made from 
Organic Soya Beans).
Manufacturer’s Name:  Alpro.
Manufacturer’s Address:  Alpro N.V., Vlamingstraat 28, 
B-8610 Wevelgem, Belgium.
Date of Introduction:  1990 January.
Ingredients:  Filtered water, dehulled whole organic soya 
beans, apple juice concentrate, barley malt, calcium, seasalt.
Wt/Vol., Packaging, Price:  500 ml and 1 liter Tetra Pak 
cartons. Retails for 49p and 92p respectively (1/90, England).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 ml: Energy 46 kcal (calories; 196 kJ), 
protein 3.6 gm, carbohydrates 3.3 gm, total fat 2.1 gm (of 
which polyunsaturated fatty acids: 60%), cholesterol 0 gm.
New Product–Documentation:  Provamel news release/
leafl et. 1990. Jan. “New healthy alternative to cow’s milk.” 
This new soya milk contains more calcium and less sugar 
than cow’s milk. The calcium content is 140 mg/100 gm 
compared to 120 mg/100 gm found in cow’s milk, according 
to Nigel Meadows, marketing manager for Vandemoortele 
(UK) Ltd. The milk is naturally sweetened with apple juice 
and made from organically grown whole soya beans. “A 
major breakthrough in food technology at our new plant 
in Belgium has achieved a close and unrivalled parallel to 
cow’s milk.”
 SoyaFoods (ASA, Europe). 1990. 1(1): 3. Provamel 
has launched this new product “with the help of Dolly the 

cat. The promotion includes free in-store demonstrations 
and customer taste kits. Containing 20 mg/kg more calcium 
than cow’s milk, Provamel is sweetened with apple juice and 
made from organically grown whole soya beans.”
 Talk with Alpro. 1990. June 4. The promotion for this 
product in England is handled by Alpro’s sister company, 
Vandemoortele (UK) Ltd., which has its own distribution. 
The cat has nothing to do with the product. It’s just the 
British way of advertising. The name in French is “Provamel 
Soya Drink (Enrici en Calcium).”
 Label sent by Heather Paine of SoyaFoods in London. 
1991. May. 3.75 by 3.5 by 1.25 inches. Tetra Brik carton. 
Blue, green, yellow, and red on white. Illustration of green 
leaves on front panel. “100% natural ingredients. Calcium 
enriched. Naturally sweetened with apple juice. Made 
from organic soya beans. Best served chilled. Shake before 
using. When opened, Provamel will keep fresh for up to 
three days when refrigerated... The soya beans have been 
grown on soils which have been treated in accordance with 
the organic standards for a continuous period of at least 
36 months... New Provamel Calcium Enriched Soya Milk 
contains 140 mg of calcium/100 gm compared with 120 
mg of calcium/100 gm of cow’s milk. The delicious taste 
of Provamel makes it an ideal alternative to cow’s milk that 
the whole family can enjoy. Use Provamel on cereals and in 
recipes where it is just as versatile as cow’s milk. In tea and 
coffee pour the Soya Milk fi rst. It is also a refreshing drink 
by itself when served chilled.” Circled V vegetarian logo. 
Retails for 52p.
 Form fi lled out by Philippe Vandemoortele of Alpro. 
1991. Sept. 4. Provamel Soya Drink fortifi ed with calcium 
was introduced in Dec. 1989. It was sold in the UK 
(Distributed by Vandemoortele (UK) Ltd.), Belgium, France, 
the Netherlands, Spain, and Germany.

1789. Product Name:  [Tempeh, Ready-to-Eat Tempeh, 
Marinated and Grilled Ready-to-Eat Tempeh. Tempeh with 
Fines Herbes, Tempeh Saté].
Foreign Name:  Temeph, Tempeh Away, Tempeh–Plus 
Away, Tempeh met Kruiden, Tempeh Sate.
Manufacturer’s Name:  Food for Freedom.
Manufacturer’s Address:  Nylense [Nijlense] Steenweg 72, 
B-2270 Herenthout, Belgium.  Phone: 014 / 51 7237.
Date of Introduction:  1990 January.
Ingredients:  Basic tempeh: Organically grown soybeans, 
water, Rhizopus starter.
Wt/Vol., Packaging, Price:  200 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 “Tempeh,” was 
introduced in Jan. 1990. The company now makes about 80 
kg/week of tempeh. “Our company is meant to be mainly a 
fresh tempeh producer, since we believe that tempeh is the 
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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.” Note: Lucio 
started making tempeh in Italy in the fall of 1987 with La 
Finestra sul Cielo; he was Italy’s fi rst tempeh maker.
 Labels. 3 by 4 inches. various pairs of colors. In Dutch 
and French.
 Leafl et (in French). “Fresh tempeh.” Contents: What 
is tempeh? Why does the fermentation of tempeh make it a 
unique food? Why fresh tempeh? How we make Food for 
Freedom tempeh. When did Food for Freedom start? For 
more information. Four tempeh recipes.
 Form fi lled out by Mr. Frederik Dossche and two leafl ets 
sent by fax. 2001. June 7. Food for Freedom and De Hobbit 
seem to have merged. Both make tempeh at: Nijverheidslaan 
7, 9980 Maldegem, Belgium. Phone: 050 71 70 20. Food for 
Freedom makes Tempeh and Smoked Tempeh. De Hobbit 
makes Tempeh, Smoked Tempeh, and Tempeh Bacon.
 Label sent by Sjon Welters. 2004. March. “Tempeh. 
100% Bio.” 4.5 by 3 inches. Blue, white, green and black on 
orange. 300 gm. Maldegem. In Dutch.

1790. Karta, Susani K. 1990. The market prospective for 
tempe in the year 2000. In: Hermana, Mien K.M.S. Mahmud, 
and Darwin Karyadi, eds. 1990. Second Asian Symposium 
on Non-Salted Soybean Fermentation. Bogor, Indonesia: 
Nutrition Research and Development Centre. vii + 116 p. See 
p. 94-104. Held 13-15 Feb. 1990 in Jakarta, Indonesia. 23 
cm. [11 ref. Eng]
• Summary: A very interesting paper. Contents: Introduction. 
Market situation for tempe in Indonesia. Health and 
nutritional signifi cance of tempe. Tempe for weaning 
food. Constraints and trends in the market development of 
tempe. Recommended guidelines and strategies. Ideas for 
the diversifi cation of tempe utilization (Tempe as a food 
ingredient, new tempe food opportunities).
 Tempe “is a key protein source in the rice-diet of the 
people of Indonesia. It is consumed by millions of people 
of various ages and socio-economic status. It has gained 
popularity in the Netherlands, Japan, Malaysia, Singapore 
and other areas where Indonesians have settled. It has 
also slowly been making its way into the American diet, 
particularly, in the vegetarian, cholesterol-free and low-fat 
food product markets.”
 “Indonesia with a population of 177 million people 
(in 1988) and an annual population growth rate of 2%, 
is the largest tempe producer in the world and has the 
largest soyfood market in the region. In 1983, Indonesians 
consumed about 0.9 million MT [metric tons] of soybeans 
as food, which increased to about 1.5 million MT in 1988 
(Table 1). About 50 percent of the total soybeans consumed 
was in the form of tempe, 40% as tofu and the remaining 
10% was used for making soy sauce and tauco (a fermented 
whole soybean condiment). In 1988, the estimated soybean 

consumption for tempe was around 764,000 MT which 
amounted to an average per capita consumption of 6.45 kg of 
tempe (equivalent to 4.3 kg soybeans). In the past fi ve years 
the consumption of soyfood has increased by an average of 
10% annually.”
 “Acute diarrheal disease is one of the leading causes of 
childhood mortality and morbidity in developing countries 
and is a major contributor of malnutrition. Approximately 
25% of the growth differential between children in selected 
developing countries can be explained by diarrhea. The 
mortality and morbidity data from a total of 193 surveys 
carried out in 49 countries since 1981 by WHO (1986) 
indicate that, on average, a child under 5 years of age suffer 
3.5 episodes of diarrhea per year and that about one-third of 
deaths in this age group are diarrhea associated.
 “Investigations worldwide have found diarrhea 
incidence peaking between the ages of 6 months to 3 years.”
 Tables: (1) Indonesian soybean production, imports, 
and consumption as food, 1983-1988. Soybean production 
increased from 536,000 tonnes (metric tons) in 1983 to 
1,179,000 tonnes in 1988–more than double. Soybean 
imports, which were 391,000 tonnes in 1983, rose to a 
peak of 400,000 tonnes in 1984, then decreased to 350,000 
tonnes in 1988. Consumption of soybeans as food increased 
from 927,000 tonnes in 1983 to 1,528,000 tonnes in 1988. 
Per-capita consumption fi gures are not given. Source: ASA 
estimates and BULOG statistics. (2) Nutritional composition 
of tempe (100 gm edible portion). (3) The essential amino-
acid composition of tempe compared with the FAO/WHO 
reference pattern (expressed in milligrams per gram of 
nitrogen). (4) Fatty acids in soy tempe. (5) Global and 
regional population in 1980 and estimated number (millions) 
and distribution of diarrheal diseases. (6) Household Health 
Survey illness data by different age groups in Indonesia. 
(7) Potential demand for tempe fl our in weaning food in the 
year 2000, Indonesia. (8) Demographic estimates for Asian 
developing countries. (9) Estimated number (millions) of 
children under age 5 in Asian developing countries. (10) 
Projected potential use of tempe fl our in weaning food 
in Asian developing countries in the year 2010. Address: 
American Soybean Assoc., Singapore.

1791. Welters, Sjon. 1990. Origina, Terra Foods, FVO, 
OCIF, and Mercantile Development (Interview). SoyaScan 
Notes. March 3. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: In about 1983 Rob Jansen, a friend of Sjon’s, 
left Manna and founded Terra Foods in Castricum, 
Netherlands, as an import / export company in Holland. 
Terra Foods, formerly a commodity company and owned 
by a holding company named Centaur, created a new entity/
dba/company named Origina (pronounced or-uh-GEE-nuh) 
through which it could enter the retail food consumer market, 
exporting foods (from companies such as Witte Wonder) 
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to West Germany, the USA, etc., and importing foods from 
the USA (as from Mercantile Development). Origina is also 
sometimes used as a brand name. Note that the name Witte 
Wonder does not appear on exported products. One brand is 
Luna.
 Mercantile Development, an American company in 
Bridgeport, Connecticut, founded by Michael Marcolla (an 
American) and Robert Shapiro. Mercantile started the FVO 
(Farm Verifi ed Organic) program in Europe about 10 years 
ago when he found that he was exporting a lot of American 
commodities to Europe. Because a certifying agency cannot 
be connected to a commodities trader, FVO was made 
separate from Mercantile. FVO now has a very extensive 
program in America, as well as a newsletter. The owner of 
Mercantile went to school at a Waldorf school and is very 
interested in the anthroposophic and biodynamic methods 
of farming. FVO and OCIF are certifi cation programs used 
mostly for commodities that are accepted in Europe as 
being really organic. European standards used to be tighter 
than those of the USA but the U.S. is now catching up. All 
U.S. products in Europe must have a seal of certifi cation. 
Many European soyfoods (especially tofu) manufacturers 
use certifi ed organic soybeans grown in the USA. In fact, 
soybeans were one of the fi rst certifi ed organic commodities 
to be imported to Europe from the USA on a large scale. 
FVO started its program in large part because of soybeans. 
Address: Craft International Consultants, 21 Wetherbee St., 
Acton, Massachusetts 01720. Phone: 508-264-4011.

1792. SoyaScan Notes. 1990. The isolation of Japan, trade 
with Holland, and shoyu (Overview). March 5. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: Oda Nobunaga (1534-1582) was the fi rst of the 
great unifi ers of Japan. He eliminated the military power 
of the Buddhist church, destroying monasteries and killing 
monks. His bitter opposition to the Buddhists inclined him to 
favor the Christians, who thrived during his reign. Nobunaga 
was followed by Hideyoshi (1536-1598), his best general, 
who completed his work of unifying Japan after 250 years 
of political disunity. In 1587 Hideyoshi suddenly ordered 
all Christian missionaries banished from Japan, and he 
subsequently confi scated their “sub-fi ef” in Nagasaki. He 
began persecuting Christians in 1597.
 In 1603 Tokugawa Ieyasu (1542-1616) founded the 
Tokugawa shogunate. He was intensely interested in seeing 
that his heirs continued his rule–a feat that had eluded 
Nobunaga and Hideyoshi. He regarded Christianity as a 
menace, and he stamped it out, though it survived longest 
in Nagasaki. But he was eager for foreign trade apart from 
religion. In the second half of the 1500s, trade with Portugal 
and Holland had thrived. But in 1639 the Portuguese 
were expelled from Japan for suspected complicity in the 
Shimabara Revolt. In 1641 the Dutch were moved from 
Hirado to Nagasaki, where they were kept almost like 

prisoners on Dejima (also spelled Deshima), a small artifi cial 
island in the harbor. All Japanese were prohibited on pain of 
death from traveling abroad. By these steps Japan succeeded 
in blocking off most of the channels of foreign contact.
 During Japan’s 215-year-long period of national 
isolation (1639-1854), the island of Dejima in Nagasaki Bay 
was the country’s only port open to foreign trade.
 But Japan’s self-imposed isolation was by no means 
complete. In fact trade increased, though the Japanese were 
more selective about what they imported. The Dutch had a 
monopoly on trade between Japan and Europe. One of the 
items exported by Japan to Europe via Dutch traders was 
shoyu, is grey pottery jars with blue writing on them. On the 
jars was written “Jap. Soya” or “Japansch Zoya.”

1793. Fehlberg, Eric C. 1990. Seventh-day Adventist health 
food companies in Europe (Interview). SoyaScan Notes. 
March 7. Conducted by William Shurtleff of Soyfoods 
Center. Followed by a letter dated 24 May 1990 clarifying 
details.
• Summary: There are three major Seventh-day Adventist 
(SDA) food factories in Europe, each owned by the church: 
DE-VAU-GE in West Germany, Nutana in Denmark, and 
Granose in England. There are smaller factories in Spain, 
and Switzerland. All these companies are owned by the 
SDA church. The leading Adventist food companies, ranked 
in descending order of annual sales, are: 1. DE-VAU-GE, 
established 1899 in West Germany. They are by far the 
biggest in Europe. They manufacture a total of 257 products. 
DE-VAU-GE began making its own tofu in Jan. 1986; before 
that it purchased tofu from a Belgian soymilk company 
[Note: actually from Heuschen-Schrouff in the Netherlands]. 
When Michael Makowski took over as managing director in 
about 1972-73, company sales were about US$3-4 million. 
By 1983 sales were about $18 million. Since then growth has 
been fantastic. 1989 turnover was DM 84 million (US$49 
million). This is due to both excellent management and the 
German interest in natural, health, and vegetarian foods. 2. 
Nutana, est. 1898 in Denmark. They are about half the size 
of DE-VAU-GE. Under the management of Bent Nielsen, 
who was there until 3 years ago, the company grew rapidly. 
Since 1987 growth has fl attened, but there is great potential 
for future growth. 3. Nutana in Norway (Nutana Norge), 
formerly Dagens Kost, est. 1970. They were established 
as a marketing company for Nutana, Denmark, and they 
sell all the soyfoods made by Nutana, Denmark. They also 
manufacture 55 products, but they import and wholesale 
321 products. All of the imports come from European 
Adventist companies. 4. Granose Foods, est. 1899 in 
England. They manufacture 39 products and distribute 98 
more (mostly from Nutana or DE-VAU-GE). They have been 
a manufacturer since 1899, and they built a new food plant 
in 1989. Their business is now growing rapidly. 5. Nutana 
in Sweden (AB Svenska Nutana) was renamed in 1987. It 
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was formerly named Edakost Food Company, Sweden, est. 
1970. 6. Nutana in Finland, formerly Finn-Nutana, est. 1979. 
7. Pur-Aliment, est. 1928 in France. They are not a food 
manufacturer; purely marketing. 8. PHAG Food Factory 
(Fabrique de Produits Dietetiques), est. 1895 in Switzerland. 
The small factory produces 40-50 tons of food a month. 9. 
Granovita Spain, was founded and began manufacturing in 
about Aug. 1985 in Valencia, Spain. They do not produce 
any soyfoods at all, but they market soy products made by 
DE-VAU-GE in West Germany and by Nutana in Denmark. 
10. Nutana in the Netherlands, founded in 1986. They are 
presently selling all the products produced by Nutana of 
Denmark as well as 5 other products: Vitanex (Sandwich 
cream), Rondolettes (Chickenlike or beefl ike fl avor), 
Snackers (Soy sausages), Boulettes (Dinner balls).
 The Austrian Food Company, founded in 1976, was a 
restaurant rather than a food manufacturer; it was closed in 
1987.
 Granose and DE-VAU-GE were both importing foods 
from Loma Linda in the USA. But now that Loma Linda 
has been sold to Worthington Foods, it is not clear what 
will happen to these imports. Today, the various Nutana 
companies are independent, but there is much talk of 
bringing Nutana in Norway and Holland together with 
Denmark. Nutana has always been behind the expansion of 
SDA food work in the Scandinavian countries. Using the 
common name Nutana greatly facilitates marketing.
 The European food companies have grown at different 
rates, largely dependent on the effectiveness of each 
company’s management. The trend has been generally up. 
The highest growth rates in the past 5 years have been shown 
by Granose in England (though it started from a smaller 
base), followed by DE-VAU-GE in West Germany. Pur-
Aliment and Nutana have had a bit of a struggle.
 All of these companies pay a portion of their profi ts 
back to the church. They are encouraged to pay about 20% 
of profi ts back to the church, but some pay almost 50%. 
This is similar to the dividends paid by secular companies. 
Fehlberg believes that tofu will be the growth food of the 
future; it has great growth potential that has not yet begun 
to be realized. Address: Director, International Health Food 
Assoc., Seventh-day Adventist General Conference, 12501 
Old Columbia Pike, Silver Spring, Maryland 20904. Phone: 
301-680-6674.

1794. Becker, Jim, Sr. 1990. The invention and development 
of dry-roasted soynuts (Interview). SoyaScan Notes. March 
11. Conducted by William Shurtleff of Soyfoods Center.
• Summary: While head of Becker Engineering (a company 
that designed processes and equipment, mostly for food), 
Jim invented the process for making dry-roasted soynuts on 
a continuous basis. It all started when a man named George 
Schulz, who was a promoter, got in touch with Jim and asked 
him to build a plant to make soynuts. In China, soynuts had 

long been made by oil roasting; Schulz wanted a way to roast 
them without using oil. Schulz (who used to live in the Los 
Angeles area, but who died recently) was working with a 
man who was making oil-roasted soynuts in California. Jim 
fi gured out how to do it, including the dehulling process, 
then he built a plant in Hudson, Iowa for a company named 
Pro-Nuts. That company began production in 1970. One of 
the owners was George Strayer. In May 1980 Strayer took 
William Shurtleff on a lengthy tour of that plant, and in 1981 
Shurtleff wrote an article describing the process in detail.
 Later Jim Becker built a similar plant for Solnuts B.V. in 
Tilburg, Netherlands, which started in late 1977. Jim owned 
a little stock in the company but he later sold it back to the 
company. Initially there was no connection between these 
two soynut manufacturing companies. At fi rst the American 
company exported soynuts to Solnuts in Tilburg so that they 
had something to sell until they got going. It took almost a 
year to get the plant up and running. Jim made an agreement 
between the two companies that the American company 
would not export any soynuts into Europe after Solnuts B.V. 
started production. Likewise Solnuts would not export to 
America for something like 5 years.
 After that time, Solnuts decided they wanted to start 
manufacturing soynuts in the USA. So they offered to 
buy Pro-Nuts in Iowa, but the latter did not want to sell. 
So Solnuts decided to build their own plant in America. 
They contacted Jim Becker, who suggested that they start 
by importing their European-made soynuts to the USA 
for several years to build up a market so that they would 
be making money when they started their plant. So Jim 
Becker set up a little importing company named Solnuts 
in Stillwater, Minnesota, with a warehouse in Houlton, St. 
Joseph County, Wisconsin. He started importing Solnuts 
(under that brand name) in about 1984-85; these imports 
took so much business away from Pro-Nuts that the latter 
fi nally sold their company and plant to Solnuts B.V. in Dec. 
1986. The company name was changed to Solnuts, Inc. Jim 
feels that he developed this product 20 years too soon. Now 
the world is ready for it. He now 65 years old and has 2-3 
strokes, so he had to retire and take it easy.
 Jim has also developed an excellent soynut butter, which 
he prefers to peanut butter. There are several keys to the 
process: (1) Dry roast 2 parts soybeans with 1 part peanuts 
through the whole process; whether you then separate the 
two seeds or leave them together, the soynuts will have 
a peanut fl avor; (2) Add peanut oil to obtain the right 
consistency. Jim has never told this secret to anyone.
 As far as Jim knows, there is only one large 
manufacturer of soynuts in Europe, and that is Solnuts B.V. 
in Tilburg, Netherlands. About a year ago they developed an 
excellent full-fat soy fl our, basically by just grinding Solnuts.
 For details, contact John Van der Marel in Hudson, 
Iowa. He is a Dutchman who was in Tilburg when the plant 
started there; he knows the whole history.
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 Jim. Jr. managed the plant in Hudson, Iowa, for a year 
after Solnuts bought it, but he is no longer involved in 
soynuts. Address: 975 E. 4th St., New Richmond, Wisconsin 
54017. Formerly in Stillwater, Minnesota. Phone: 715-246-
4193.

1795. Karas, Thomas. 1990. The tofu industry and market 
in West Germany (Interview). SoyaScan Notes. March 14. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Soyastern/Dorstener Tofu Produktions (DTP) 
makes about 7,000 kg/week of tofu. Thomas thinks DTP is 
still the largest tofu manufacturer in West Germany, but he is 
not sure. In the natural foods trade, the other big competitor 
is Yamato; DTP is defi nitely larger than Yamato. He is quite 
sure that DTP produces more tofu than TKW. TKW has a 
big tofu plant and large scale equipment (they are a machine 
manufacturer) but they don’t seem to sell much because they 
don’t use organically grown soybeans, which are absolutely 
necessary to sell tofu.
 He thinks DTP is also bigger than Hensel, but he is not 
sure. Heirler does not make regular (fi rm) tofu. Instead, they 
make special soy products, especially soy yogurt and silken 
tofu, plus some Tofu Pastete. Heirler is mainly a distributor 
of dairy products, and the biggest distributor of fresh natural 
foods in West Germany. He distributes the whole fresh 
program, including produce/vegetables, and soy products 
exclusively to the Reform Houses. He does not distribute 
to natural food stores (Naturkostlaeden, Biokostlaeden). 
The company does about DM 50 million in sales/turnover 
a year in West Germany, and about DM 10 million in other 
countries. Heirler’s tofu is made by a dairy company named 
KMK (Kurhessische Molkerei Kassel) in Kassel. The dairy 
products he distributes are made in the same plant. The 
brand name is Soja Soft. KMK also makes tofu for Hensel, 
but KMK does not sell its own tofu. Heirler and Hensel 
work together. Heirler distributes the Hensel tofu. Originally 
Hensel tofu was made by Yamato, then Auenland, then 
Soyastern, and now KMK. Heirler has always wanted Hensel 
to expand their line of tofu products. But Hensel is very 
conservative and slow to act, so Heirler introduced its own 
line. Hensel is an old soyfoods manufacturer.
 So the big 4 tofu makers in West Germany, in 
descending order of size, are probably Soyastern, Yamato, 
Heirler, and Hensel. But this will soon change because of 
DE-VAU-GE (DVG), and Huegli-Heirler-Yamato. DVG 
does not yet make their own tofu. They buy it all from 
Heuschen-Schrouff in the Netherlands. Soyastern has sold 
them tofu in the past. However in about June 1990 they will 
start to make their own, and they will probably become a big 
force in the market because they sell a lot of tofu now and 
they have excellent distribution to the Reform Houses. About 
89% of their products are sold to Reform Houses. Martin 
Evers is the only distributor of DVG products to natural 
foods stores. DVG is a very big company and is very slow in 

making decisions.
 When Huegli bought Heirler and Yamato, Heirler put 
half of the money he got from the sale back into Heirler and 
half into Huegli in the form of stock. Mr. Heirler is now on 
the board of directors of Huegli. Thomas talked with Mr. 
Heirler at length in Dec. 1989. His thinking is very much 
oriented toward the open market in Europe after 1992. 
Huegli is basically a producer for the Reform House market. 
His two brands are Neuco and Cenovis. The tofu used in the 
Neuco tofu salads is not yet made by Yamato; it is probably 
made by Witte Wonder in the Netherlands.
 So West Germany’s two biggest tofu company’s will 
probably soon be DVG and Yamato-Heirler-Huegli. With 
the opening of Europe in 1992, some companies will 
decentralize/regionalize their business for reasons of ecology 
and freshness. Soyastern is too big for this. The other is the 
path that Huegli-Heirler-Yamato are taking, by merging and 
trying to distribute and sell products throughout Europe. 
Heirler is the perfect company for expanding distribution 
outside of Germany. They may be the best in Europe for 
refrigerated distribution; they also have a little frozen 
distribution. They now distribute some to Switzerland, 
Belgium, Austria, and East Germany. After 1992 this 
distribution will grow rapidly. Address: Bochumerstr. 92-
104, D-4270 Dorsten, West Germany. Phone: 2362-26801.

1796. Lindner, Boudewijn; van der Marel, Jan. 1990. A 
little history and some new developments at Solnuts B.V. 
(Interview). SoyaScan Notes. March 19. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Lindner joined the company in 1989. 
Production is expanding in America, but not as rapidly as in 
Tilburg, where the plant is running at maximum capacity, 
which is 2,000 kg/hour, two shifts, 5 days a week, 25 weeks 
a year. This comes to 4,000,000 kg/year. They also make 
Solfl our (whole soy fl our). And in the same plant, they also 
make pre-cooked and instant rice products half the time. 
They are now planning to build a second plant next year, 
probably in Belgium. Solnuts is the only company in Europe 
making dry roasted soynuts, but a company in Switzerland is 
looking at their success and trying to imitate it. Their product 
would only be suited for the bread and baking industry. 
Several small companies make oil roasted soynuts. The 
product is used in baked goods, in cereals such as Muesli, 
and in salad toppings.
 Solnuts B.V. acquired Witte Wonder about 5 years ago 
[on 1 April 1986], and is now in the process of selling it in 
the form of a management buyout. The present president and 
future owner will be Wim Bakker. The agreement should be 
signed in 1-2 weeks. Witte Wonder does not belong to the 
core activities of the company.
 Lindner sees Solnuts as a product that has worldwide 
potential. For example, he just got back from Singapore, 
where they exhibited at the Food Ingredients Asia Show. 
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They got 97 good leads from 14 countries, and he will soon 
be returning to appoint the fi rst 3 importer-distributors. He 
can easily see starting a plant in Asia within 5 years once the 
sales reach a certain level.
 The main reason people prefer Solnuts to peanuts or 
tree nuts is because of the nutritional profi le; high protein, 
low calories, and low fat. The key is the growing health 
consciousness. The price of Solnuts (plain halves) is similar 
to that of peanuts, but the aim now is no longer to replace 
peanuts. Rather Solnuts are marketed on their own merits.
 The company is moving away from private labeling 
the product for other companies in Europe, and focusing 
on the Solnuts brand. They want to avoid many distributors 
competing with one another and with Solnuts, and with 
the attendant price cutting. Today 90% of the company’s 
output is sold under the Solnuts brand. He does not know of 
a product named Benenuts sold by Innoval/Sojalpe. Cacoja 
in France sells Solnuts in consumer packs under their own 
brand. The market for snacks and fl avored halves is growing.
 Note: Boud Lindner was educated in the USA and 
speaks excellent English. Address: 1. Managing Director, 
Solnuts B.V., P.O. Box 5066, Swaardvenstraat 41, 5004 EB 
Tilburg, The Netherlands; 2. Director, Solnuts, Inc., 711 
Seventh Street, Hudson, Iowa 50643. Phone: 1. 011 311 368 
4991; 2. 800-643-3503.

1797. SoyaScan Notes. 1990. Origin and early exports of 
Kikkoman brand shoyu (Overview). March 19. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: The Kikkoman brand was fi rst used for shoyu 
(soy sauce) in the year 1784 (Tenmei 2) by the Saheiji MOGI 
family in Noda, Japan. In 1838 (Tenpo 9), Saheiji Mogi 
petitioned for and received registration for the brand name 
Kikkoman by the central government of Japan (Bakufu 
Goryomaru).
 In 1872 and 1873, Mogi Saheiji entered Kikkoman in 
two world’s fairs, the fi rst held in Amsterdam and the second 
in Austria. Kikkoman was awarded a letter of commendation 
for excellence at the Austrian fair, and following this, Mogi 
Saheiji redoubled his efforts to promote the brand. But there 
are no records showing that Kikkoman was exported to 
Europe following its recognition at these prestigious shows.
 The earliest known export of Kikkoman brand shoyu 
was apparently in 1879. That year it was registered in 
California as a legally recognized brand name (a move that 
predated the same legal protection in Japan by six years!) 
and the same year a Mr. Demoto started to sell Kikkoman 
brand shoyu in California.

1798. Weigel, Linda. 1990. Recent developments at Solnuts, 
Inc. in Hudson, Iowa (Interview). SoyaScan Notes. March 
19. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Solnuts B.V. in Tilburg, the Netherlands, 
purchased this plant and Edible Soy Products, Inc. 

(makers of Pro-Nuts) in Dec. 1986. The “Sol” in Solnuts is 
pronounced like the “sol” in “solvent” or “soluble.” Solnuts 
B.V., having the exact same process and product, wanted 
to expand to the USA. So they found out who Pro-Nuts’ 
customers were, cut prices to take away most of Pro-Nuts’ 
business, and then bought Edible Soy Products from Miller 
Rowe (controller), renaming it Solnuts, Inc., a fully owned 
subsidiary of Solnuts B.V. The president of Solnuts, Inc. is 
Wout Coster who resides in Washington, DC.
 Linda began work at the end of October 1987, hired by 
Jim Becker, who originally designed this plant in Hudson, 
Iowa. The full force sales effort began in early 1988. When 
she arrived, the company had been stagnant, with few 
projects underway. Now Solnuts are actively being tested as 
an ingredient in about 5,000 R&D projects, some of them by 
America’s largest food companies such as Kellogg, Nabisco, 
and Continental Baking. All are very interested. Typically, it 
takes about 3 years to get a product through R&D at major 
corporations. She set up a nationwide broker-sales network. 
Sales grew 18% in 1988, and 20% in 1989. The future looks 
extremely bright. The present capacity of the plant is 1 
million lb/month and production is near capacity. The only 
other company making a dry roasted soynut is Sa Bean in 
Nebraska (formerly Hawaii), which has a patented process. 
All of this company’s products are sold in bulk under the 
Solnuts name to food processors in 25 or 50 lb multiwall 
paper bags; 90% of the products are in 50 lb bags. They have 
no small consumer packs. You will never see the Solnuts 
name on a fi nished product. The main applications are 
confections (25% of the total; candy bars and turtles; a turtle 
is a piece of chocolate-coated candy the size of a half dollar 
fi lled with caramel, chocolate, and nuts), dry salad toppings 
(25%; such as McCormick/Schilling), breads (20%), cookies 
(20%), and trail mixes (10%). The main sales point is health 
(low fat, low calories, high protein) not price. Solnuts, which 
have roughly half the fat and twice the fat of other nuts, sell 
for about the same price as peanuts but for about one-third 
the cost of tree nuts, such as almonds, pecans, or walnuts, 
etc. Also, Solnuts are very expanded in texture so you get 20-
30% more volume per unit weight than peanuts. Concerning 
fl avoring, 75% of the products made are plain (halves 
and diced; diced in cookies, candies, and bread) and 25% 
are seasoned (incl. 20% salted, 3% sour cream and onion 
[used in a trail mix], plus a tiny amount of barbecue, etc.). 
The remaining 2% are “krunch products.” These are diced 
soynuts that are coated with sugar or honey and fl avored, 
such as Honey Nut Krunch and Butter Caramel Krunch, 
used as toppings for pastries and cakes. All of the products 
made in Tilburg are also made in Hudson, Iowa. But 50% 
of the European products are plain (mostly diced rather than 
halves) and the other 50% is the krunch products.
 Concerning oil roasted soynuts, Lee Seeds has a little 
plant in their garage in Inwood, Iowa; Linda has been there. 
GNC also makes their own soynuts.
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 Update. 1993. March 26. Solnuts was acquired by 
Specialty Food Ingredients in Dec. 1991. This has made no 
signifi cant change in operations in Iowa. Many of the big 
potential food processors who were testing Solnuts several 
years ago are now using them in signifi cant quantities. They 
are typically listed on the label as “toasted soy,” “soya,” 
or “soynuts.” Address: Sales Manager, Solnuts Inc., 711 
Seventh St., Hudson, IA 50643. Phone: 319-988-3221.

1799. Storup, Bernard. 1990. The soymilk market in France 
(Interview). SoyaScan Notes. March 26. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: By far the biggest seller of soymilk in France in 
Alpro/Vandemoortele, whose plant is in Belgium. They sell 
an estimated 7-9 million liters/year of soymilk in France.
 The biggest soymilk manufacturer in France is Cacoja 
(pronounced KA-ko-jah). They make an estimated 2.5 to 
3 million liters/year. Cacoja’s original brand name was 
Bioforme. They changed their brand name to BioSoja in 
the fall (Sept. or Oct.) of 1989. Unfortunately BioSoja is a 
brand owned by another soyfoods company (which notifi ed 
Cacoja of the problem, and Cacoja chose to ignore it), so 
they will almost certainly be obliged to change the brand 
name once again! [to Formoja]. Cacoja was actually not 
their own name; it had been sold to a distributor, and they 
got into legal problems with that distributor, bu they are still 
using the name as their company name. Their plant is still in 
Issenheim. This company is making so many mistakes that 
it is hard to imagine how they can survive. In part, this is 
because they are a cooperative and in part because they have 
so much money that they can afford not to be careful. For 
them, every day is a jackpot!
 Société Soy presently makes 70,000 to 100,000 liters/
month. In 1990 they expect to produce 1.5 million liters, 
because they will soon introduce their own Tetra Pack line 
under the brand Biosoy.
 The third and fourth largest soymilk manufacturers in 
France are probably Triballat and Innoval. Both make about 
the same amount, an estimated 500,000 liters a year. But this 
is a rough guess since they do not give out fi gures. Innoval’s 
soymilk is very good quality.
 Cacoja, Triballat, and Innoval all have big fi nancial 
problems. They have large, expensive, automated, 
computerized factories and very low production. They have 
too much invested for the size of the market. They may 
produce only 1 day a week. They have no real leaders in 
the companies so the people are not really motivated by 
what they do. Its a pity, because they have two of the most 
interesting factories in Europe. They hope to private label 
soymilks for supermarkets.
 It appears that Sojadoc sells their soymilk only in Spain 
(none in France), so it is very diffi cult to tell how much they 
are making or what they are doing. They were supposed to 
move their complete factory in Clermond-Ferrand, and now 

we do not know where they are.
 DE-VAU-GE started to sell their soymilk in France, but 
they stopped. They now sell their soymilk mainly in West 
Germany, Belgium, and the Netherlands.
 Thus soymilk consumption in France is presently 
estimated to be about 11 million liters/year, whereas 
production is about 3 million liters/year. Both fi gures are 
very small compared to the 2,000 million liters of cow’s 
milk.
 Bernard would estimate that soymilk consumption in 
France is presently growing at 25% a year. Address: Founder 
and Owner, Société Soy, 1 rue du Crêt de la Perdrix, 42400 
St.-Chamond, France. Phone: 77.31.23.66.

1800. Hansen, Asger Somer. 1990. The soymilk market in 
Europe (Interview). SoyaScan Notes. March 27. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: There are no statistics published on soymilk 
in Europe. The soymilk that is made can be used in either 
of two ways: (1) Aseptically packaged (typically in Tetra 
Brik cartons) for consumer use as a beverage or pudding-
like dessert; (2) Soymilk base is used as an ingredient in 
other foods or to make “processed tofu,” which is made by 
ultrafi ltration rather than by coagulation. Alpro is defi nitely 
the largest manufacturer with output estimated at 18-24 
million liters/year. DE-VAU-GE [in Germany] is second 
biggest with about 12 million liters/year in the form of long-
life packs (beverages and desserts). DE-VAU-GE will soon 
start to make tofu, which will be used mostly as an ingredient 
in their foods (sausages, etc.). In Asger’s opinion these are 
very good products. Finally there is Cacoja, Triballat, and 
some smaller companies making a total of about 5 million 
liters/year. This gives a rough estimate of 35-40 million 
liters/year of soymilk made in Europe.
 The growth rate of this market during the past 2 years 
has been slow, maybe 5-10%. “The real growth area has been 
in processed foods with tofu as a main ingredient. That’s 
where I see the growth happening, in foods like dressings, 
egg-free mayonnaise, sausages, etc.”
 Cacoja sells “soymilk base,” which is sold from the 
factory in tankers. Last time he talked with customers, 
they were not satisfi ed with the quality of the product. 
The capacity is only 1,500 liters/hour. The Adventists are 
considering a soymilk plant in the USSR.
 Anders Linder left DTD on 1 Nov. 1989. He was asked 
to leave because the company was not making enough 
money, and because the company has new management 
under APV. He is now living at Domsten, Helsingborg, 
in Sweden. DTD’s name is now APV-DTD, part of APV-
Pasilac. Asger is in charge of the Soya Technology Div. 
Two other people are employed by this division with him 
(Elizabeth Gibson). John Davies is in Hong Kong. Address: 
Technical Manager, Danish Turnkey Dairies Ltd., Soya 
Technology Div., 2 Europaplads (P.O. Box 146), DK-8100 
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Aarhus C, Denmark. Phone: (86) 12 4155.

1801. Westra, Marianne. 1990. Early history and current 
work of Vanka-Kawat B.V. (Interview). SoyaScan Notes. 
March 29. Conducted by William Shurtleff of Soyfoods 
Center. Followed by letters on 1 June and 2 July 1990.
• Summary: This company was founded in 1958, and 
has been in business for 33 years. They began as both an 
importer and a manufacturer. The original products they 
made were tofu (tahoe) and soy sauce (both sweet and salty 
varieties). In 1958 they began to make the following types 
of soy sauce: Ketchap Kaki Tiga, Ketjap A, Ketjap Benteng 
Manis, Ketjap Benteng Asin, Yellow Label Soy, and Tiger 
Brand Soy. They were still making all of these varieties in 
1990.
 At the time they started the business, they think there 
were other manufacturers of soy products in the Netherlands, 
but they don’t remember the names of any companies of 
individuals. There were small, local Chinese companies 
that made tofu before they did, and at least one company 
that made soy sauce before they did. Their mailing address 
and head offi ce address have not changed since 1958. The 
mailing address is: Dr. Augustijnlaan 40, 2283 CH Rijswijk, 
Netherlands (near The Hague). In 1984 Vanka-Kawat was 
thought to be the second largest tofu maker in Europe and 
in the Netherlands (after Heuschen-Schrouff), producing 
10,500 kg/week. They discontinued tofu production in 
March 1985 after coming to an agreement with Heuschen-
Schrouff, because it was more economical for Vanka-Kawat 
to let Heuschen-Schrouff (which had all the equipment and 
knowledge) produce the tofu which Vanka-Kawat sold. 
They now buy their tofu from Heuschen-Schrouff. They 
also make sambals, and other foods. They have never made 
taotjo or miso, but they do import it. And they have never 
made tempe/tempeh, but they do buy it from the “fi rst Dutch 
Tempeh factory” and then sell it.
 They are not related to Linn Oriental Products (also 
called Soy-Lin or Lin Tahoe) in Westbroek, but they think 
that company started in about 1970. The company still 
exists; the owner is Chinese, but they do not know if it is Mr. 
Lin. Mr. G.L. Van Kasteren is the best man to talk to about 
soyfoods. He speaks good English.
 This company, which is run by Indonesian-Dutch, 
imports foods from throughout Asia, though they started with 
Indonesia, and exports to West Germany, Belgium, France, 
England, and the USA.
 Note: Anneke de Weerd says (April 1991) that the two 
most popular types of soy sauce in the Netherlands are ketjap 
manis and ketjap benteng; ketjap asin is not well known. 
Address: Head Offi ce: 3e van de Kunstraat 18, 2521 BB Den 
Haag (The Hague), Netherlands. Phone: 70-388-8804.

1802. SoyaScan Notes. 1990. Great need for a soyfoods 
newsletter or magazine published in Europe (Overview). 

March 30. Compiled by William Shurtleff of Soyfoods 
Center.
• Summary: With the soyfoods industry and market 
expanding rapidly in Europe, there is a great need for a 
European-based publication to cover the subject in depth. It 
should be written only in English and cover all of Europe, 
including Eastern Europe. One person who is interested in 
this project is Bernard Faber (pronounced FAH-bur, rhymes 
with “clobber”). A close friend of Sjon Welters, he started the 
tofu shop at Manna, and is presently in charge of importing 
the Muso products for Akwarius Almere in the Netherlands. 
He wants to start his own business, in the information 
and publishing fi eld, and is considering doing a soyfoods 
publication. He speaks good English, plus French. He also 
has the advantage of being Dutch and therefore fl exible and 
not wanting to insist on using his own language.
 Contact: Bernard Faber, Craft International Consultants, 
Zeepziederstraat 7, 1835 GK Alkmaar, Netherlands. Phone: 
+31 (072) 622.281. Fax: (072) 622.281
 Letter (fax) from Sjon Welters. 1990. April 29. “I 
discussed the possibility of the ‘European Soyfoods 
Newsletter’ further with Bernard Faber. He too feels the 
time is right to start an international publication in this 
format and committed himself as publisher and editor of a 
soyfoods quarterly. Until enough funds are available to buy a 
computer, I will be responsible for the production part of it, 
except for the actual printing and mailing which will occur 
in Holland. This publication will be a joint venture between 
Bernard and me. The most likely fi rst date of publication will 
be somewhere in June 1990.
 “Would you be willing to support this new undertaking 
by supplying a list of potential subscribers? We could pay 
you back by making our mailing list available to you for 
instance.”
 Note: In May 1990, less than 2 months after the above 
was written, SoyaFoods, edited in England by Heather Paine, 
started to be published again after 4 years of inactivity, with 
the support of the American Soybean Assoc. in Belgium.

1803. Welters, Sjon. 1990. The tofu industry and market in 
the Netherlands (Interview). SoyaScan Notes. March 30. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The largest tofu manufacturer in Europe and the 
Netherlands is Heuschen-Schrouff (pronounced HEW-shun 
Shroof; “HEW” is pronounced like “who” and “Schrouff” 
rhymes with “roof”). They make an estimated 35,000 to 
40,000 kg/week (75-90,000 lb/week) of tofu.
 De Morgenstond is Holland’s second largest tofu 
producer. They are a “new-age” type company that started 
making tofu in about 1980 or 1981. They make vacuum 
pack tofu and various tofu products such as Saté. They make 
about 2,250 kg/week of tofu. Sjon helped them move into 
their now plant in March 1989. The original owner was Wout 
(rhymes with “laut”) Gerritsma. The present owners are 
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partners Frits Steunenberg and Mauk Den Bok.
 Lin Tahoe (Soy Lin) is a traditional Indonesian tofu 
company that makes an estimated 1,000 kg/week of calcium 
chloride tofu.
 Manna is now a brand of Akwarius Almere, which 
buys about 1,000 to 1,400 kg/week of tofu (formerly 
probably from Yakso, now perhaps De Morgenstond). There 
are probably 3-4 other similar regional Indonesian tofu 
companies that supply the Toko (supermarket or grocery 
store) with tofu, and are about the same size as Lin.
 There are two companies that make large amounts of 
second-generation tofu products using tofu that they buy 
from original manufacturers. The larger of these two in 
volume is Witte Wonder (pronounced Vitte Vander; “Vander” 
rhymes with “Ponder”), which made tofu until recently but 
now focuses on making tofu dressings, etc. They buy their 
tofu from Heuschen-Schrouff. Note: Solnuts is now selling 
the company to the management, Wim Bakker. Originally, 
Witte Wonder was a foundation (Stichting); they had one 
company making tofu, another making seitan, plus a natural 
foods store and a restaurant. The tofu company started to 
expand so fast that they made it into a separate corporation 
named Witte Wonder, owned by Cees (pronounced “case”) 
Van Rest and his father. As the company grew even more 
and needed a new plant, Solnuts came in as an investor. 
When even more money was needed, Cees sold the majority 
ownership to Solnuts. Solnuts put in a manager that Cees 
couldn’t work with, so Cees left and Wim Bakker, the current 
president, took over.
 The other company, Yakso, has a more diverse product 
line. Yakso is owned by a big Dutch cheese company named 
Frans Andriga (the same as the name of the man who owns 
it); the company is a cheese importer-exporter. Yakso’s 
managing director is Cees Mideelweert, who took over 
from Yakso Farm. Yakso occupies the same building as De 
Morgenstond (De Oppers 58, 8471 ZM Wolvega). When 
they moved into this building, they stopped making the 
basic tofu (which they now buy from De Morgenstond) and 
focused on second-generation tofu products.
 Companies that no longer produce tofu are Hwergelmir 
Foundation, Michel Horemaus (he used to be the tofu maker 
at Manna), Stichting Oost-West Centrum (they used to make 
tofu for their restaurant next door), Tempeh Productions 
Inc. (they used to sell tofu made by Heuschen-Schrouff), 
Terra Natural Foods (started by Rob Jansen) is now owned 
by Centaur, which also owns Macrobio (a distributor, 
importer-exporter); it is said that Centaur is largely owned or 
supported by Saudi Arabians. Terra now imports and exports 
soybeans. Sjon thinks they never made tofu.
 Sjon estimates the total amount of tofu produced in 
Holland be about 45,000 kg/week of tofu, the growth 
rate of production to be about 8% per year, and the total 
consumption to be about 34,000 kg/week. Remember 
that Heuschen-Schrouff exports quite a lot of this tofu, so 

total Dutch tofu consumption will be less than production. 
The tofu is sold at the country’s 800 natural food stores, 
all Indonesian food stores, and many mainstream Dutch 
supermarkets. Address: Craft International Consultants, 21 
Wetherbee St., Acton, Massachusetts 01720. Phone: 508-
264-9511.

1804. Welters, Sjon. 1990. Heuschen-Schrouff, the largest 
tofu and tempeh company in Europe and the Netherlands 
(Interview). SoyaScan Notes. March 30. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The largest tofu manufacturer in Europe and 
the Netherlands is Heuschen-Schrouff (pronounced HEW-
shun Shroof; “HEW” rhymes with “who” and “Schrouff” 
rhymes with “roof”). They make an estimated 35,000 to 
40,000 kg/week (75-90,000 lb/week) of tofu. The company’s 
production manager or director of operations, Han van 
der Hayden, visited Sjon in 1989 (Sjon took him through 
Nasoya’s plant in Massachusetts and spent quite some time 
with him) and told him these fi gures. At the time, Heuschen-
Schrouff wanted to upgrade their tofu production line from 
one they built themselves to a Takai or a Sato system. Sjon 
recommended Sato. They have not yet bought the new 
system.
 Mr. Schrouff is the company’s owner. In the early 
1960s, Mr. Heuschen had a tofu company and Mr. Schrouff 
had a tempeh company (or perhaps vice versa). Sjon thinks 
they merged, then split up, then Mr. Schrouff bought Mr. 
Heuschen’s business. Mr. Heuschen is no longer an owner, 
but he became the tofu production manager. Later Han 
became his supervisor.
 Prior to the mid-1980s, Heuschen-Schrouff concentrated 
almost solely on the Indonesian market. After that time they 
started to make tofu for natural foods companies. They make 
tofu for Natufood, which is one of the largest distributors of 
natural foods in Holland. Natufood then created a separate 
division named Vetara which makes and sells a line of 
vegetarian protein products, such as TVP, Soy Schnitzels, 
mixes containing TVP used to make meat analogs–plus their 
Vetara Tofu. Natufood has a little newsletter, which they 
are expanding into a magazine for natural foods retailers in 
Holland. It is a good source of information on soyfoods.
 In late 1989 Heuschen-Schrouff hired a new president 
and also bought another large tempeh company, perhaps 
Van Dappern’s Tempeh Production Inc. So now Heuschen-
Schrouff is Europe’s largest manufacturer of both tofu and 
tempeh. Heuschen-Schrouff does a lot of private labeling for 
other companies; their tofu is sold under ten different brand 
names. They also export a lot of tofu from the Netherlands. 
Their biggest market is West Germany, followed by Belgium. 
Heuschen-Schrouff does not yet make second-generation 
tofu products; they may make some in the future or they may 
focus on making basic tofu. The next time Sjon goes to the 
Netherlands, he will probably be able to see the inside of 
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the company. Address: Craft International Consultants, 21 
Wetherbee St., Acton, Massachusetts 01720. Phone: 508-
264-9511.

1805. Welters, Sjon. 1990. The tofu industry and market in 
Belgium (Interview). SoyaScan Notes. March 30. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Sjon does not know as much about this market 
as he does about the Dutch market. One good source of 
information is Netelblad, a macrobiotic magazine published 
by De Brandnetel. Belgium is a small country, with only 
about 10 million population. It shares a border with the 
Netherlands on the north, West Germany on the east, 
Luxembourg on the southeast, and France on the southwest.
 Jonathan PVBA is the biggest tofu maker in Belgium. 
They make an estimated 4,500 kg/week of tofu plus many 
tofu products. Jonathan was recently acquired by Lima 
Foods, probably in 1989. Lima Foods was also recently sold 
by Pierre Gevaert. Sjon does not know who the buyer was. 
Lima sells tofu products (and soymilk), but does not make 
tofu; they buy it from Jonathan. Both Jonathan and Lima 
seem to be doing well. Lima had a new president but he was 
killed recently in a car accident. Pierre Gevaert must be in 
his 70s by now.
 Seven Arrows Tofu, a “new-age” tofu shop, may still 
be producing. De Brandnetel no longer makes tofu; they are 
mainly focused on being a distributor.
 Much of the tofu consumed in Belgium is imported. 
Heuschen-Schrouff supplies a lot from the Netherlands, and 
some is imported from West Germany and France.
 Thus tofu production in Belgium might be 5,000 kg/
week and consumption might be twice that much or more. 
Address: Craft International Consultants, 21 Wetherbee St., 
Acton, Massachusetts 01720. Phone: 508-264-9511.

1806. Carantino, Sabine. 1990. Le soja perd son amertume 
[Soya loses his bitterness]. Management et Technologies 
Alimentaires No. 2. March. p. 65-66. [Fre]
• Summary: Last Oct. 7 companies that process soybeans 
joined to create AFISA (Association Francaise des Industriel 
du Soja), the French soyfoods association (5 Blvd. de la 
Mediterranée, 31400, Toulouse, France). This article uses the 
term “soyfoods” and discusses soymilk, tofu, tofu products 
(desserts, prepared foods). ONIDOL is involved, as is GEPV 
(Groupement d’Études sur les Protéines Végétales, 10-A 
rue de la Paix, 75002, Paris, France; founded in 1975). It 
has been decided to fi nance a market study (which will be 
completed this year) of 4 European countries: Belgium, 
France, Great Britain, and West Germany. They may develop 
a “French Soya” logo. At the same time, ONIDOL is 
organizing an Interprofessional Committee for Soy Proteins 
Destined for Human Consumption. It will coordinate 
scientifi c studies, communication, and information on 
vegetable proteins and “soyfoods.”

 In Europe, the degree of advancement of use of soy 
protein in human foods differs considerably from one 
country to the next. The UK and Germany started earlier 
than France. In Germany, soyfoods are positioned on the 
“battlements of the dietetic market” whereas in France they 
are more oriented toward the mass market. In France, the 
high consumption of dairy products has not favored soymilk. 
3-5 million liters of soymilk were produced in 1988, and the 
amount had roughly doubled by 1989. The new technologies 
allow production of soymilk with almost no bitter (beany) 
fl avor, and it can be used to make good yogurts and desserts.
 The fi rst soy beverages and fl avored desserts were 
launched only 5 years ago by Alpro (a division of 
Vandemoortele). The movement was then expanded with 
the creation of new brands, Celia (Laiterie Saint-Hubert-
de-l’Hôtel) and Cacoja (Coopérative agricole de Colmar). 
Triballat created Soja Sun, a line of soy desserts. In 1988 
the cooperative of Valence launched the Innoval line. Others 
include [Société] Soy, Sojadoc (Richemont) and Sojal. Many 
of the leaders are dairy companies, but they position their 
products very differently from dairy milk. Also in the French 
market are Lima from Belgium (with tempeh and tamari). 
Tonidoc makes soynuts sold as an aperitif. The French 
company Bunge, a third party, and Sofi proteol (Sofi protéol) 
have created Sogip, which produces soy protein concentrates 
for use as both calf milk replacers and in human foods.
 Concerning regulations, the defi nitions and uses of soy 
protein are set forth in a circular of 27 Aug. 1975, which 
related to another document of 12 Oct. 1972 for terminology. 
Finally a new circular of 1986 replaced the earlier ones. The 
Codex Alimentarius will fi nish its work on these areas in 
1991.
 A sidebar describes Innoval and its goals. Address: 
France.

1807. Shurtleff, William; Aoyagi, Akiko. comps. 1990. 
The European soyfoods market for tofu, soymilk, dairylike 
products, and meatlike products in the UK, France, West 
Germany, Belgium, and The Netherlands: From 1980 to 
March 1990. Lafayette, California: Soyfoods Center. 54 + 24 
+ 104 + 52 p. Unpublished manuscript. Subject/geographical 
index. Author/company index. 28 cm. [827 ref]
• Summary: This is a photocopy copy of a market study and 
bibliography conducted for a customer. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
510-283-2991.

1808. 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 
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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 
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.

1809. Welters, Sjon. 1990. Re: Lima Belgium is rumored to 
be owned by a consortium named “Euro Nature.” Letter to 
William Shurtleff at Soyfoods Center, April 5. 1 p. [1 ref]
• Summary: This information is based on a phone 
conversation with Bernard Faber in the Netherlands on 4 
April 1990. “It seems that Lima Belgium went through so 
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many buy-out attempts (or maybe even an actual buy-out) 
over that past few years, that it is not clear to insiders who is 
the owner or in control at this time.”
 Note: A follow-up call to Lima n.v. in Belgium on 18 
April 1990 confi rms that Lima was sold several months ago 
to Euro Nature. Pierre Gevaert now lives in France.
 Letter from Bernard Storup of Société Soy in France. 
1990. June 6. “Nestlé is not involved at all in this venture. 
Euro-Nature is an investment fund which bought some 
companies in the gourmet fi eld of activity (plus smoked 
salmon) and 97% of Lima. The President Director General 
(the highest position) is Mr. Pierre Roussel, and the Director 
General is Mr. Pierre Kreutz.”

1810. Marshall, Philip. 1990. The soymilk industry and 
market in the UK (Interview). SoyaScan Notes. April 17. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The two brands of soymilk with the largest 
shares of the UK soymilk market are both imported: 
Provamel, the best-seller, is imported from Alpro in Belgium. 
Granose Soya Milk is imported from DE-VAU-GE in West 
Germany.
 There are four soymilk manufacturers in the UK. The 
largest is probably Unisoy Milk ‘n’ By-Products Co. in 
Stockport (Cheshire County near Manchester). Their quality 
is excellent, almost as good as Alpro’s. The people who 
founded Unisoy were formerly involved with Soya Health 
Foods Ltd. The founder, who had the money, died before 
production started. [Note: Neil Rabheru (see interview, 1990 
July 2), founder of Unisoy, says the previous 2 statements are 
not true.] Unisoy started making soymilk about 4 years ago, 
and today their biggest product is own-label soymilk, packed 
in Tetra Brik by a contract packer, and sold to Sainsbury, a 
large chain/multiple retailer in the UK. Unisoy does not and 
will not make tofu. The company is not very strong. The 
person in charge is Neil Rabheru, of Indian extraction, a 
very nice man. He recently sold the company for a relatively 
small sum.
 Second largest soymilk manufacturer is Soya Health 
Foods in Trafford (Sunrise brand, founded by Michael Cole 
and Mr. Arora, a Sikh / Indian). It was the Indian connection 
that resulted in the formation of Unisoy some years ago. 
Third may be the Regular Tofu Co., a division of Haldane 
Foods (Arkady/ADM), which produces Sojal Soya Milk. The 
Sojal brand was the property of another company in France, 
which originally produced the product for them using a 
soymilk powder made in Sao Paulo, Brazil (by Norsul, Agro-
Nippo Productos, or ITAL?). Haldane no longer has the 
product produced in France but they still use the Sojal brand, 
and still has the product produced by another company (in 
what country is not known) and it is probably now made 
from whole soybeans rather than soymilk powder. [Note: 
The only soymilk listed in Haldane’s Oct. 1989 catalog is So 
Good Soya Milk (organic or non-organic); Sanitarium Foods 

in Australia makes a product by the same name].
 Fourth is Plamil, which contracts with some other 
company to have its soymilk made from soy protein isolates. 
They are quite a small company, ethically based, into vegan 
foods and marketing strategies from the 1960s and 1970s. 
Fifth is Itona (pronounced ai-TOW-nuh), which makes a 
soya milk of some description, but they are not really in the 
mainstream of the soymilk market. They probably make their 
soymilk from soy protein isolates and it is sold in cans–every 
other brand is in Tetra Pak or Combibloc. Address: Owner, 
Cauldron Foods Ltd., 149 South Liberty Lane, Ashton Vale 
Trading Estate, Bedminster, Bristol BS3 2TL, England. 
Phone: (0272) 632835.

1811. Vandemoortele, Philippe. 1990. The soymilk industry 
and market in Europe (Interview). SoyaScan Notes. April 17. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Philippe estimates that Alpro has about 70% of 
the fl uid soymilk market (not including infant formulas) in 
Europe. In 1984 in Brussels Michael Martin of the American 
Soybean Association estimated the size of the European 
soymilk market to be 9-10 million liters/year. Philippe thinks 
that fi gure was too high; it was probably about 6 million 
liters. Now it is about 30 million liters/year in all of western 
Europe. The growth rate for soymilk production over the past 
2 years has been about 20% a year.
 The second largest soymilk manufacturer in Europe is 
DE-VAU-GE, with roughly 15-20% of the market. The rest 
are very small, with a combined percentage of only 10-15%. 
Third may be Triballat and fourth may be Cacoja. Together 
these two may be producing 1 million liters per year, but 
that is just a very rough guess. Innoval just started so they 
have not had time to do anything. Unisoy in England is very 
small. Soya Health Foods Ltd. (Sunrise brand) is almost out 
of business in soymilk. Galactina is limited to Switzerland, 
and they produce mainly tofu, not soymilk.
 Looking at Cacoja and Triballat, they are completely 
different types of companies. Cacoja is a classical 
cooperative that has no experience in or organization for 
commercializing consumer products. So they have to co-
pack, i.e. make products for other companies. Triballat is a 
small but very active dairy company, with a good sales and 
marketing organization in France. They are used to making 
and selling their own consumer products. Their Sojasun soy 
yogurt is a good-tasting, fresh product. It has been quite 
successful for a soya food, although compared with dairy 
products it is nothing.
 There are have always been may negative things about 
soymilk in Europe. 1. The retail price of soymilk is very high 
compared to basic cow’s milk, usually 2-3 times as high. 
In the USA the price of both cow’s milk and soymilk are 
higher, but the ratio is similar. 2. The taste of soymilk is a 
big problem, although it is steadily getting better. 3. Cow’s 
milk is a very traditional, widely accepted product in Europe. 
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4. The dairy lobby and its employees are very powerful in 
Europe and recently they have been attacking soymilk on 
issues such as its calcium content being lower than that of 
cow’s milk. Doctors have been taught and teach their patients 
that cow’s milk is a perfect product. Only a minority, but a 
growing minority, are opposed to the use of cow’s milk. 5. 
The many European government regulations hurt soymilk. 
There are many taxes, such as a Value Added Tax (VAT) on 
soymilk that are not imposed on cow’s milk since soymilk is 
considered in some countries to be a juice. Every country has 
a VAT system. The Netherlands, Belgium, and France had an 
18% VAT on soymilk versus 6% on milk, but that changed 1 
year ago so it is no longer a basic problem. In Belgium there 
is now a 6% VAT on both soymilk and cow’s milk.
 The two things needed to make the soymilk market grow 
are better taste and a better image of soymilk (compared 
to cow’s milk) as a food that is good for one’s health, and 
dissemination of the information showing the health benefi ts 
of soymilk over cow’s milk. The quality of soymilk products 
is steadily improving and should continue to do so, not 
through discovery of any new basic principles but through 
many small adjustments.
 The opening of Europe in 1992 will have little or no 
effect on soymilk. Competition is already international. The 
need for a multitude of packages in the various languages 
will not change; Alpro presently packs soymilk in more 
than 100 different Tetra Brik cartons! This includes both 
their own brands and those of companies for which Alpro 
private labels. This is both complicated and expensive. One 
possible change may be that governments will work faster to 
establish soymilk terminology. Now soymilk has no name! 
It can be called “soya juice, soya drink, soya beverage,” 
but it cannot be called “soymilk.” As long as it has no 
name, no regulations or standards can be made that effect 
it. Philippe would like to see the term “soya drink” or “soya 
milk” adopted. The latter was tolerated in the UK but it will 
probably be forbidden.
 Philippe sums up the overall situation as follows: “I 
always repeat, there is more enthusiasm about soyafoods 
than turnover and certainly no profi t. Alpro has lost money 
every year that it has been in business.” He thinks DE-VAU-
GE must also be losing money on its soymilk operation. 
“How can you make money when you invest $3-4 million in 
a factory that is making only a few million liters of soymilk a 
year? DE-VAU-GE is a very large company and they do well 
largely because they have a sort of monopoly in the German 
Neuform (Reform House) organization. An organization 
controls all of the Neuform stores, and it is linked with both 
the producers and the sales people. They all together pay 
money for this organization to help each other. If you want 
to make soymilk in Germany and deliver it to these stores, 
you cannot, because everything is protected. The competition 
now comes from the independent Biolaeden.” Address: 
Managing Director, Alpro N.V., Vlamingstraat 28, B-8610 

Wevelgem, Belgium. Phone: (056) 43 22 11.

1812. Vandemoortele, Philippe. 1990. Early history and 
recent developments at Alpro N.V. in Belgium (Interview). 
SoyaScan Notes. April 17. Conducted by William Shurtleff 
of Soyfoods Center. Followed by a letter (fax) on 30 May. 
1990.
• Summary: N.V. Vandemoortele (the N.V. is written fi rst in 
Flemish, but often last in English) began research on new 
soy products (mostly soy protein isolates and concentrates) 
in 1973. The goal was to fi nd a way to bring soya beans to 
the consumer. They bought and sold soy protein products but 
never manufactured any. In May 1975 research on soymilk 
began. From 1975 to 1979 they were basically doing pioneer 
research. In Dec. 1979 they began production of soymilk, but 
they did not pack or sell it; it was just to get their new plant 
running. Famalac was a potential/fi ctitious product name 
that was described in a brochure, but the product was never 
sold commercially. This soymilk was produced at a plant 
located at Zuidkaai 33 in Izegem on a piece of land located 
next door to the main N.V. Vandemoortele facilities (whose 
offi cial address was Prins Albertlaan 12). In Jan. 1980 
Vandemoortele 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.
 N.V. Alpro (named simply Alpro in English), was 
founded in June 1980. Alpro then purchased the land on 
which it was located from N.V. Vandemoortele. During 
1980 Alpro became a truly independent producer, now also 
doing their own sterilization and packaging. It was Philippe 
Vandemoortele’s idea to start Alpro.
 His grandfather began to import soybeans in 1934 
from Manchuria, and he started a small crushing plant. 
Philippe has always been interested in soya (he read a lot) 
and he wanted to go back to the use of soybeans for human 
consumption in the form of soyfoods rather than as isolates, 
concentrates, etc. While researching new developments in 
soymilk processing, he learned that new methods for making 
soymilk had been developed in other countries such as the 
USA [at Cornell University and University of Illinois], 
Brazil, etc. His company, which had many engineers and 
R&D staff, was the fi rst soymilk manufacturer in the western 
world to invest in a pilot plant and then in a factory to make 
soymilk using the new technique. In the beginning, Alpro 
designed and built its own soymilk equipment.
 At that time it looked like Alpro’s main business would 
be selling this equipment to Third World countries to provide 
a practical solution to their nutritional and protein problems, 
especially for infants. In 1982 Alpro signed a contract to sell 
a soymilk plant to Lalasoa SA in Madagascar. The plant, 
which cost US$11 million, began operation in Jan. 1984 and 
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it is still in operation. This was the only plant Alpro ever sold 
to a Third World country.
 [Note: Alfa-Laval, which developed soymilk equipment, 
sold its fi rst major piece of soymilk equipment (a VTIS 
sterilizer) to Yeo Hiap Seng in 1967, and its fi rst complete 
soymilk line to Lam Soon (Ace Canning) in Kuala Lumpur, 
Malaysia. The latter began making soymilk in Dec. 1979, 
exactly the same year and month that Alpro began.]
 The reason for the lack of sales of soymilk plants to 
Third World countries was mostly politics and lack of 
organization in those countries. It was not a problem of the 
resulting soymilk being too expensive. Another problem was 
that Alpro had only a single product to promote (the turnkey 
plant). So in Aug. 1984 the company decided to return to its 
basic business, producing foods, rather than idealistically 
trying to sell technology (soymilk plants) to the Third World. 
“In the beginning, we at Alpro had never imagined that there 
would be a market for soymilk in Europe. Almost nobody 
wanted the product. There was no interest, except among 
motivated health-food people. Everybody else in Europe 
thought the product tasted lousy.”
 In the early 1980s, while focusing on its Third World 
plants, Alpro also made soymilk for the European market. 
The main reason for making this soymilk was to demonstrate 
what the Alpro equipment could do. In Jan. 1981 Alpro 
began making and private-labeling Granose Soya Drink in 
plain and carob fl avors for Granose, a Seventh-day Adventist 
food manufacturer and distributor in England. In March 
1981 Alpro launched Soyamel (plain with vitamins), the 
fi rst of its own soymilk brands, sold only in drug stores and 
pharmacies (chemie stores). It was followed in Dec. 1982 
by Provamel plain and chocolate drinks, and the company’s 
fi rst pudding-like dessert (in chocolate fl avor); the Provamel 
line was sold in health food stores. Next, in March 1984, 
came Alpro Soya Drink in plain and chocolate fl avors, sold 
only in supermarkets (multiples). All the above were sold 
in 500 ml Tetra Brik cartons. Then in Nov. 1984 Alpro 
launched Sunsoy for the export market. It was sold in both 
250 ml (plain, carob, or strawberry) and 1 liter (plain) Tetra 
Brik cartons. All four brands still exist, although Soyamel 
sales are small. Statistics on the sales of each brand are 
confi dential. Alpro launched its fi rst pudding-like soymilk 
dessert under the Provamel brand in about 1984, in chocolate 
and vanilla fl avors. The concept, though based on a similar 
dairy product, was a fi rst for soymilk.
 Alpro continues to private label soymilk for anyone who 
can pay for it. The company’s philosophy on this point has 
not changed over the years. “We are a producer, and as such 
we try to produce as much as possible, otherwise we could 
not pay for our research and fi xed costs. We would like to 
sell as much of our own brands as possible, but if we do not 
private label for other companies, our competitors will do so 
instead.”
 In 1984 Alpro had planned to build a new soymilk plant 

in Ghent with a capacity of 40 million liters/year, but this 
plan was delayed. Instead they ended up building a new 
soybean cleaning and dehulling system. Finally Alpro did 
build a new plant at Vlamingstraat 28, in Wevelgem, near the 
French border. They started construction in June 1988 and 
they plan to be moved in completely by June 1990. The plant 
cost about US$15 million and its capacity is about 45 million 
liters/year, which is more than the present total European 
and American soymilk markets. It is a complete plant with 
packaging, sterilizing, and several lines. It is the biggest 
soymilk plant in the western world. Address: Managing 
Director, Alpro N.V., Vlamingstraat 28, B-8610 Wevelgem, 
Belgium. Phone: (056) 43 22 11.

1813. Vandemoortele, Philippe. 1990. What ever happened 
to the European Soyfoods Association (ESFA) (Interview). 
SoyaScan Notes. April 17. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Philippe was the fi rst president of this 
organization, which still exists, or at least has an address, 
but is not active. In Jan. 1986 they published the fi rst and 
last issue of their magazine named Soyfoods. There were 
very few members (only 6 at the beginning and some of 
them were very small), and membership was limited to 
manufacturers of soyfoods. Companies that made soy protein 
products such as isolates or concentrates were not eligible for 
membership. Many of the member companies were so busy 
growing that they had no time to contribute money or time 
to the association. Likewise, Philippe was so busy building 
his new plant that ESFA was given low priority. So the 
organization has been dormant. He feels that in the future, 
this association will become active again. There is a need for 
a Europe-wide organization as well as similar organizations 
within each major country. Later in 1990, when Alpro’s plant 
is fi nished, Philippe plans to put more effort into ESFA. 
Address: Managing Director, Alpro N.V., Vlamingstraat 28, 
B-8610 Wevelgem, Belgium. Phone: (056) 43 22 11.

1814. Versaille, Magda. 1990. Recent developments at 
Jonathan PVBA (Interview). SoyaScan Notes. April 18. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Magda, a French woman, is the wife of Jos Van 
de Ponseele, the founder and former manager of Jonathan. 
Jos no longer works at Jonathan. He sold the company 
to Lima Foods in Belgium on 1 April 1989, and stopped 
working there at about that time. The present managing 
director of Jonathan is Mr. Ludo Peters, who does not speak 
good English. Lima Foods was subsequently purchased 
by a French company, whose name Magda does not know. 
Magda still works at Jonathan. They now live near Kapellen; 
their private home number is 91-31-6464. The only other 
company in Belgium that makes tofu is Seven Arrows. 
Jonathan is located in Kapellen, 20 km north of Antwerp in 
the direction of the Dutch border. The postal code is B-2080, 
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not 2070. The B-2070 was a misprint.
 All products launched in 1988 were developed 
when Jonathan hired/engaged a famous cook, with 
whom he worked he closely. Jonathan also did the 
biological and biochemical laboratory analyses. Address: 
Antwerpesteenweg 336, B-2080 Kapellen, Belgium. Phone: 
3/664.58.48.

1815. 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 
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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.
 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.

1816. Seewer, Conrad. 1990. The soymilk market in 
Switzerland (Interview). SoyaScan Notes. May 17 and 21. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The two main manufacturers of soymilk in 
Switzerland are Galactina and Soyana, but only Soyana 
makes their own soymilk (from whole soybeans, packed 
in Tetra Brik) for regular, healthy adults. Soyana is more 
a regional than a national company, being more active in 
the area of Zurich. Seewer has no idea how much soymilk 
Soyana makes. Galactina’s soymilks, all made from whole 
soybeans, are used only for clinical or infant feeding. He 
is not aware of any other smaller manufacturers of fresh 
soymilk. The main imported soymilk is from Alpro.
 The market for adult soymilk in Switzerland is quite 
small and a segment of the health food market. Galactina 
does not know this market well since they are not part of it 
and no statistics are available. Adult soymilk is rarely sold in 
supermarkets, and in only a few department stores. They are 
sold mostly in Reform Houses. Address: Marketing Manager, 
Galactina Ltd., Birkenweg 1-6, CH-3123 Belp, Switzerland. 
Phone: +41 31 811 111.

1817. Nordquist, Ted. 1990. The soymilk market in 
Scandinavia (Interview). SoyaScan Notes. May 18. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The most popular soymilk in Scandinavia is that 
imported under the Nutana brand and made by DE-VAU-GE 
in West Germany. It is sold in an aseptic package. Nutana, 
located in Rimbo, Sweden, and owned by the Seventh-day 
Adventists, is a wholesaler and distributor for vegetarian 
products. Some Alpro soymilk is imported to Sweden 
but there seems to be less and less of it because Nutana 
has a very active marketing organization in Scandinavia. 
Within Scandinavia, Sweden is by far the biggest market 
for soyfoods. The population sizes are Sweden 8.3 million, 
Denmark 5.07 million, Finland 5.0 million, Norway 4.2 
million, and Iceland 251,000. Alpro’s soymilk dessert, in 
vanilla and chocolate fl avors, is selling well.
 The soymilk market in Scandinavia is, at most, 150,000 
liters/year. It is growing slowly. This is still too small to 
be interesting or to pay for printing aseptic packages for a 

soymilk product. The minimum order for a Tetra Brik carton 
is 200,000 units, and the normal economical order for one 
single package is about 350,000 to 400,000 units. The labels 
are so expensive that he would not want to buy more than a 
2-year supply. So he would not start until he can sell at least 
200,000 liters/year. The cost of aseptic cartons is a major 
problem for soymilk makers in Europe. All are struggling. 
Aros will be interested in the next 2-3 years. His fi rst product 
will probably be a “cooking milk” rather than a milk for 
drinking. He may work with the milk company Semper to 
produce a children’s “Välling” (pronounced VEL-ling). This 
is a very popular breakfast product for both children and 
adults, usually made from powdered milk plus oats or wheat. 
It is sold as powder which is mixed with water and heated on 
the stove to make a sort of thick milk. They have developed 
a soy-based counterpart that tastes better than its dairy 
counterpart.
 Ted’s long term goal is to have his fresh soymilk 
beat powdered cow’s milk on the market. His soy-base is 
so neutral or bland in taste that it can be used in place of 
powdered milk in ice creams, margarines, etc. That is his 
basic marketing strategy. As 1992 approaches and subsidies 
are eliminated over the next 2 years, 8,000 Swedish farmers 
are projected to loose their jobs from competition from 
the Continent. In Sweden there is a tremendous surplus 
production of milk and dairy products, as well as meat, 
wheat, barley, and oats. In Sweden, the dairy farmer 
presently gets almost 2 crowns/liter for his milk. That milk 
is retailed for 5.90 Swedish crowns/liter, but it would cost 
6-8 crowns/per liter if it were not subsidized by the Swedish 
government. What is not sold as a liquid is spray dried, and 
sold at a low price to companies like Karlshamn to make ice 
cream and margarine. The price will go up as the subsidies 
are eliminated–all over Europe. Ted can produce liquid 
soymilk at 1.10 crowns/liter without subsidies. So Ted wants 
the farmers which would otherwise go out of business to 
start growing a new soybean that grows well in Sweden. 
Ted would buy those soybeans, make soymilk, and use it 
in Sweden in place of powdered milk, and export it as a 
premium product at a higher price.
 Ted’s soymilk system started with some ideas that he 
got from Alfa-Laval in Lund–the concept of starting with 
unsoaked, whole soybeans. They exchanged this for Ted’s 
information on tofu. They have never been successful in 
making a bland soymilk like the one Ted makes today. Ted 
left Alfa-Laval in 1983-84 and went to Trensums. He has 
worked with Mark Ljungström (pronounced YUNG-strum) 
at Trensums for 6 years. Mark has built the machinery (using 
mostly Alfa-Laval equipment but with pieces from other 
suppliers) and Ted has the processing concepts. This has 
been repeatedly tested, changed, re-run, etc. until now it is 
a unique, excellent system. During the past 2 years, Arla 
(the Swedish milk company, and Semper, their development 
subsidiary) and Karlshamn (the Swedish fat company, that 
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uses 90% vegetable oils) have entered the project. In the 
fall of 1989 Arla decided the leave the project because the 
new director of Semper new nothing about soya. So now 
Ted/Aros, Trensums, and Karlshamn are working together. 
Address: Aros Sojaprodukter, Bergsvagen 1, S-19063 
Orsundsbro, Sweden. Phone: 0171-604 56.

1818. Nordquist, Ted. 1990. The tofu market in Scandinavia 
(Interview). SoyaScan Notes. May 18. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: There are three tofu manufacturers in Sweden. 
Aros in Sweden is the biggest. Aros started making 
commercial tofu in Feb. 1981. By 1983 production had 
grown to 500 kg/week and they began vacuum packaging. 
By 1984 they were making 800 kg/week, and by Jan. 1985 
tofu production had grown to 1,750 kg/week. In early 1987 
they introduced the Tofu Line brand for all of their soy 
products, and they emphasize this brand in their marketing. 
Now they use about 900 kg/week of soybeans (with a yield 
of 2.2 or 2.3) to make about 2,000 kg/week of tofu. Much 
of this tofu is used in second generation products. Sales are 
growing in the regular chain stores, but sales to health food 
stores have been dropping over the past few years. Many 
health food stores are going out of business. There was a 
lot of negative publicity about their high markups on some 
products, some questionable products (such as shark’s liver 
oil touted as a cure for cancer), and the fact that the largest 
chains were owned by pharmaceutical companies that were 
making big profi ts. Aros produces 90-95% of all tofu sold in 
Sweden, Norway, and Finland. The rest consists of imports: 
a little bottled tofu from Lima in Belgium and canned tofu 
from Nutana in Denmark. Growth of the tofu market over 
the past few years has been slow. The main growth has been 
in second generation products. Over the past 6 years, 99% of 
Ted’s energy has gone into the soy-base project and this has 
prevented him from working on tofu.
 But now many exciting things are starting to happen 
with tofu in Sweden that make its future look bright. Hans 
Klimming is the chief cook for the largest conference 
center in Gothenburg (Göteborg), which serves 1,500-2,000 
lunches or dinners at a time, is now serving lots of tofu–
and promoting it strongly. He employs a Thai cook who is 
developing the dishes using Aros’ tofu. Klimming has gone 
to Dagab, Sweden’s largest wholesaler for restaurants and 
hospitals, and urged them to sell tofu throughout Sweden. 
Ted is now working with Klimming to develop a cookbook 
containing bulk tofu recipes. Klimming has also gone to 
Sweden’s strongest supermarket chain, ICA (each store is 
a franchise, 99% owned by the owner), and asked them to 
publish and carry this cookbook in 1½ to 2 years. Presently 
Aros’ regular tofu is sold only in a few ICA and Konsum 
stores in Aros’ own distribution area–where they deliver 
themselves.
 The second tofu maker in Scandinavia, Urten’s Tofu in 

Soeborg, Denmark, is a fairly small company that supplies 
Nutana in Denmark with their tofu. Nutana in Denmark is 
a huge industrial plant that makes mainly frozen foods but 
sells them primarily in Scandinavia, especially Sweden. They 
have 2 canned tofu products and last year they introduced 
a frozen dish containing tofu cubes. Urten’s Tofu also sells 
tofu as such on a fairly small scale. Nutana does not sell any 
tofu as such. Urtekraemmeren in Copenhagen, which owns 
Urten’s Tofu, is mainly an importer of biodynamic products. 
Making tofu is a small side business for them.
 Aros sales are continuing to grow, even though Ted 
is spending most of his time away from the business with 
Trensums. Address: Aros Sojaprodukter, Bergsvagen 1, 
S-19063 Orsundsbro, Sweden. Phone: 0171-604 56.

1819. Whitford, Harry M., III. 1990. Recent developments 
with soyfoods in Europe (Interview). SoyaScan Notes. May 
18 and 31. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Harry is an American. He was an AFS student 
in Germany. He left California in Oct. 1980 and has lived in 
West Germany since then. He is now married to a German 
lady. His new consulting company will try to help European 
soyfoods companies develop products for mainstream 
markets. In Europe the diet is generally more diverse and 
healthier, with less meat and more cereal grains than the 
USA. Thus there is less motivation for consumers to use 
soyfoods and (except in the UK) less interest in vegetarian 
diets. So marketing is the key to selling soyfoods; they must 
be developed and marketed to sell primarily because they are 
good tasting and only secondly because they are healthful.
 Thomas Karas is saying that Soyastern is trying to 
merge with Yamato but actually Soyastern is totally bankrupt 
and Karas is trying to convince Huegli to buy it.
 DE-VAU-GE buys about 5,000 kg/week of tofu from 
Heuschen-Schrouff. The latter uses a secret coagulant which 
they claim is natural. The tofu has a 6-month shelf life and 
a pH of 4.0. It is hard like rubber. Harry thinks that after the 
tofu is pressed and cut, it is soaked in a lactic acid solution 
(Takai told him this) then pasteurized. Heuschen-Schrouff 
controls the Chinese food supplies, and that is where 
they make most of their money. In Chinese markets, their 
tofu is sold in open buckets. All of their tofu is sold very 
inexpensively at a very small markup. He thinks they make 
50,000 kg/week.
 From a producers viewpoint, the German tofu market 
is the most saturated in Europe, except perhaps for the 
Netherlands; there are too many producers. There is almost 
no water-packed tofu in Europe, except that made by one 
small company in Dusseldorf, and a little sold in bulk 
fl oating in water in buckets; the rest is all vacuum packed. 
The typical tofu company gives its tofu a 5-6 week shelf 
life because that is what consumers expect–but it rarely 
stays fresh that long, and is often sour. The only company 
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in Europe Harry knows of that pasteurizes is Heuschen-
Schrouff. DE-VAU-GE is now making its own tofu–a 
colleague of his saw it. They copied a Takai carousel 
curding machine. They use it only in their second-generation 
products–they do not sell any as plain tofu. Address: Eurosoy 
consulting, Alleestr. 13a, D-4270 Dorsten 1, West Germany. 
Phone: 02362/43493.

1820. SoyaFoods (ASA, Europe). 1990--2002. Serial/
periodical. American Soybean Assoc., International Rogier 
Centre, Box 521, 1000 Brussels, Belgium. Edited by Heather 
Paine in London, UK. [Eng]
• Summary: This publication, which began as Soya Foods 
in March 1984 and was published 3 times a year, stopped 
in Aug. 1986, then started again in May 1990 as a biannual 
English-language publication with a slightly changed name, 
SoyaFoods. The fi rst issue of the second series, called 
Volume 1, Number 1, was sent to 700 people. The editor of 
the second series was Heather Paine in London, UK; it was 
printed in London, but it was still published and funded by 
the American Soybean Assoc. (ASA) in Belgium. Starting in 
1992 it began to be published 3 times a year. In early 1992 
it was being sent free of charge to nearly 900 people in over 
40 countries; core readership had increased nearly 30% in 
the past 2 years [3(1):1]. As of April 1993 SoyaFoods, which 
is still published only in English, is sent to about 1,200 
people in 40 countries. Since 1991 this has been the world’s 
best English-language periodical on soyfoods. Starting in 
early 1994 (Vol. 5, no. 1, spring) the format changed, and 
the capitalization of the title changed to Soyafoods from 
SoyaFoods.
 Note: Soyfoods Center owns all issues starting in March 
1984.

1821. Fehlberg, Eric C. 1990. Re: List and activities of 
Seventh-day Adventist health food companies worldwide. 
Letter to William Shurtleff at Soyfoods Center, May 24. 6 p. 
Typed, with signature on letterhead.
• Summary: For each for the following companies is given 
the date of founding, date manufacturing started, and the soy 
products presently manufactured: Granovita, Spain. Nutana, 
Holland. Nutana, Norway. Nutana name changes. Austrian 
Food Company. DE-VAU-GE, West Germany. Sahm Yook 

Foods, Korea. Sanitarium Health Food Company, Australia 
(3 pages).
 Lists (with addresses) the following companies: 
Sanitarium Health Food Company in Wahroonga, NSW, 
Australia; DE-VAU-GE Gesundkostwerk GmbH in 
Lueneburg, West Germany; San-iku Foods in Sodegaura-
machi, Kimitsu-gun, Chiba-ken, Japan; Korean Food 
Factory (Sahm Yook Foods) in Choongchungnam-do, South 
Korea; Alimentos Integronaturales y Panifi cadora la Carlota 
in Montemorelos, N.L., Mexico; Produtos Alimenticios 
Superbom Industria e Comercio Ltda. in Sao Paulo, Brazil; 
Alimentos Granix in Florida, Buenos Aires, Argentina; 
Nutana Health Food Company in Bjaeverskov, Denmark; 
AB Svenska Nutana in Rimbo, Sweden; Granose Foods Ltd. 
in Newport Pagnell, Bucks, England; Pur-Aliment Food 
Factory in Clichy–Cedex, France; PHAG Food Factory in 
Gland, Switzerland (Note: PHAG is an acronym for Produits 
Hygièniques Alimentaires Gland); Egypt Food Factory in 
Heliopolis, Cairo, Egypt; Glaxo India Limited in Bombay, 
India; Westico Foods Ltd. in Mandeville, Jamaica; Industrias 
Covac S.A. in Alajuela, Costa Rica; South China Island 
Union Mission in Hong Kong (3 pages). Address: Director, 
International Health Food Assoc., Seventh-day Adventist 
General Conference, 12501 Old Columbia Pike, Silver 
Spring, Maryland 20904. Phone: 301-680-6674.

1822. Krieger, Verena. 1990. Re: The soymilk market in 
Switzerland. Letter (fax) to William Shurtleff at Soyfoods 
Center, May 31. 5 p.
• Summary: Soyana in Geneva is the only soymilk maker 
in Switzerland; their production fi gures are confi dential. 
Galactina Ltd. in Belp makes soymilk powder, but it is 
used only in Galactina baby foods. PHAG Sarl in Gland 
is Switzerland’s oldest distributor of soymilk and soymilk 
products; they sell 2,800 liters/week of DE-VAU-GE 
soymilk. Biorex AG distributes soymilk imported from Alpro 
in Belgium. Address: Bruchmattstr. 24, CH-6003 Lucerne, 
Switzerland. Phone: 041-22 50 34.

1823. Product Name:  [Vi-Thai Soy Yogurt (Strawberry, or 
Exotic Fruit)].
Foreign Name:  Vi-Thai.
Manufacturer’s Name:  Danone (BSN).
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Manufacturer’s Address:  12 Avenue de Broquevillaan, 
1150 Brussels, Belgium.
Date of Introduction:  1990 May.
Ingredients:  Incl. 4.4% soya products, and this includes 
2.8% soy oil.
Wt/Vol., Packaging, Price:  Plastic cup.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Alpro. 1990. 
June 4. Dannon, which is an extremely powerful company in 
France, introduced this soy-dairy blended product 2 weeks 
ago. The name is pronounced VEE-tai. It is distributed in the 
Belgian market. They are promoting it with a big television 
ad campaign emphasizing low cholesterol and a balance 
between dairy and vegetable proteins. “All of the good of the 
dairy with all the good of soya.” It is a fresh product, sold in 
cups, with a 3 week shelf life.
 SoyaFoods (ASA, Europe). 1990. 1(2):5. Dec. “Mixed 
dairy soy yoghurt.” This new product “has been launched by 
Danone in Belgium. V-Thai is available in packs of 4 x 125g 
pots in fl avours strawberry and exotic fruit. Price around 
75BF.”

1824. Shurtleff, William; Aoyagi, Akiko. 1990. The tofu 
market in Europe. Lafayette, California: Soyfoods Center. 
137 p. 28 cm. [600+ ref]
• Summary: Contents: Introduction and overview: 
Production of tofu in Europe–Totals by country, Europe’s 
largest tofu manufacturers, trends in the tofu market in 
Western Europe (9 p.). The tofu market in the United 
Kingdom (Ranking of companies, production statistics, 
details on individual companies 10 p.). The tofu market 
in the Netherlands (10 p.). The tofu market in the West 
Germany (21 p.). The tofu market in the France (19 p.). 
The tofu market in the Belgium (10 p.). The tofu market 
in the other European countries (16 p.). Index. List of tofu 
manufacturers in Europe (sorted by country, and within each 
country by company name, 9 p.). Update on the tofu market 
in Europe. April 1991 (28 p.).
 Production of tofu in Europe–Totals by country: United 
Kingdom 47,500 kg/week, started 1966, 35% share of fi ve 
leading countries. Growth rate: 10%. Netherlands 44,500 
kg/week, started 1964, 33% share of fi ve leading countries. 
Growth rate: 8%. West Germany 24,650 kg/week, started 
1981, 18% share of fi ve leading countries. Growth rate: 
10%. France 14,750 kg/week, started 1982, 11% share of 
fi ve leading countries. Growth rate: 35%. Belgium 5,000 
kg/week, started 1977, 4% share of fi ve leading countries. 
Growth rate: unknown.
 Europe’s largest tofu manufacturers: 1. Heuschen-
Schrouff, Netherlands, started 1964, makes 37,500 kg/week. 
2. Dragon & Phoenix, UK, started 1966, makes 20,000 kg/
week. 3. Cauldron Foods, UK, started 1981, makes 15,000 
kg/week. 4. Société Soy, France, started 1982, makes 12,500 
kg/week. 5. Soyastern / Dorstener Tofu, West Germany, 

started 1982, makes 7,000 kg/week. 6. Jonathan PVBA (Div. 
of Lima Foods), Belgium, started 1977, makes 4,500 kg/
week. 7. Regular Tofu Co. (Haldane Foods), UK, started 
1981, makes 4,000 kg/week. 8. Paul’s Tofu, UK, started 
1981, makes 3,500 kg/week. 9. Geestland, West Germany, 
started 1985, makes 3,250 kg/week. 10. Yamato/Huegli, West 
Germany, started 1982, makes 3,000 kg/week. 11. Galactina, 
Switzerland, started 1984, makes 3,000 kg/week. 12. 
Galactina, Switzerland, started 1984, makes 3,000 kg/week. 
13. Soyana, Switzerland, started 1982, makes 3,000 kg/week. 
Total: 116,250 kg/week. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549. Phone: 415-283-2991.

1825. SoyaFoods (ASA, Europe). 1990. What’s happening to 
ESFA? 1(1):2. Spring/Summer.
• Summary: “Founded in March 1986 the European 
Soyfoods Association represented industrial producers 
of soyafoods. Later ‘associate’ members representing 
companies and non-profi t making organizations whose 
activities involved the use of soyafoods also joined.
 “ESFA was set up to deal with European legal problems 
and was very active in the fi rst few years but recently has 
become less so due to pressures on member company 
time. However, the need for such an organization remains 
and ESFA is now considering moving its headquarters to 
Brussels.”

1826. SoyaFoods (ASA, Europe). 1990. More soya protein 
production. 1(1):2. Spring/Summer.
• Summary: “Loders Croklaan, Wormerveer, Netherlands, 
a Unilever subsidiary is to expand its capacity of its soya 
protein concentrate plant by 50% at its sister company, 
Unimills in Germany [sic, actually UniMills in the 
Netherlands, according to Aat Visser of Loders Croklaan 
(Aug. 1990)]. The extension will be ready by late 1990 and 
will allow the company to meet the increasing demand for its 
antigen-free Soycomil soya concentrate.”

1827. SoyaFoods (ASA, Europe). 1990. ADM expansion. 
1(1):2. Spring/Summer.
• Summary: “A $70 million soya protein complex is to 
be built by the Archer Daniels Midland Company at its 
soyabean processing plant in Europoort, Holland. ADM 
plans for the plant to be in operation by the end of 1990 
and the complex will have facilities to produce soya fl our, 
concentrates, isolates and textured soya products. The recent 
reduction of EC support schemes for dairy products was one 
of the reasons behind the expansion. ADM believes that now 
that dairy products have increased in price, soyaproteins 
are more competitive and with the growth of the European 
Market and the new possibilities in the Soviet Union, this 
expansion has great potential.”
 Note: This is the earliest English-language document 
seen (Aug. 2003) that contains the term “soyaproteins” (or 
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“soyaprotein”).

1828. SoyaFoods (ASA, Europe). 1990. Soya milk 
information [in the UK]. 1(1):7. Spring/Summer.
• Summary: “The Soya Milk Information Bureau was 
launched in April/May last year with the support of 
Vandemoortele (UK) Ltd. and since then has handled over 
2,000 enquiries from all over the world. Most queries 
come from consumers concerned about milk allergies but 
interest is also coming from schools. The Bureau produces 
an information pack on soyamilk including literature on 
calcium, diets and packaging. For further information please 
contact: The Soya Milk Information Bureau, The Chestnuts, 
Fosse Way, Moreton Morrell, Warwickshire CV35 9DE.
 “The British Soya Milk Advisory Service was set up 
by Plamil Foods Ltd. also to answer consumer requests for 
information about soyamilk. Their information pack includes 
the history of soyamilk, composition, medical and nutritional 
information and ‘green’ aspects. Their address is British 
Soya Milk Advisory Service, Bowles Well Gardens, Dover 
Rd., Folkestone, Kent CT19 6PQ.”

1829. Vanka-Kawat B.V. 1990. Topmerken in de Aziatische 
levensmiddelen: Prijslist [The top brands in Asiatic foods: 
Price list]. 3e v.d. Kunstraat 18, 2521 BB Den Haag, 
Netherlands. 22 p. [Dut]
• Summary: The subtitle is “Import-Export Asian Food 
Specialties.” Imported items are listed by country of origin. 
Non-imported are listed by product type: China: Pearl River 
mushroom soy, soy superior, and superior soy. Philippines: 
Silver Swan soy sauce. Hong Kong: Best black soy, Best 
light soy, Best soy light, Best soy sauce, Black soy, Black 
soy yellow label, Hoi sin sauce Meechung, Taotjo bean 
sauce. Japan: Akamiso, Kikkoman menmi, Kikkoman shoyu, 
Kikkoman steak sauce, Kikkoman teriyaki sauce, Marukin 
soy sauce, Morinaga silken tofu, Nagatani-en aka-miso, 
shiro-miso, Teriyaki sauce. Ketjap: Ketjap kaki tiga, Ketjap 
A, Ketjap ‘A’ manis, Ketjap benteng asin, Ketjap benteng 
manis, Ketjap vital, Superior soy, Tiger brand soy, Yellow 
label. Singapore: Salted soy beans sin sin, Taotjo bean sauce, 
Taotjo fl ower brand, Taotjo taksan. Taiwan: Black beans 
fermented [fermented black soybeans], Soy sauce ve wong, 
Tahoe amigo, Tauge [bean sprouts]. Fresh products: Vacuum 
packet fresh tofu. Fresh tempeh.
 Note. This is the earliest Dutch-language document seen 
(April 2013) that mentions silken tofu, which it refers to as 
“silken tofu.” Address: The Hague, Netherlands. Phone: 070-
388- 88 04.

1830. Vandemoortele, Philippe. 1990. N.V. Vandemoortele 
and Alpro N.V. in Belgium (Interview). SoyaScan Notes. 
June 4. Conducted by William Shurtleff of Soyfoods Center. 
Followed by a letter (fax) on 30 May. 1990.
• Summary: There is no written history of Vandemoortele. 

The starting point and center of operations has always been 
Izegem in Belgium. The company name is pronounced van-
duh-MOOR-tuh-luh in Flemish and van-duh-moor-TELL in 
French. The protein division of N.V. Vandemoortele started 
the company’s soy protein and soymilk research. As long 
as it was only doing research and losing money there was 
no need to start a new company. Alpro started when it was 
clear that there would be income from the sale of the fi rst 
turnkey soymilk plant. At that time, the protein division of 
N.V. Vandemoortele turned into Alpro, and the former then 
ceased to exist. About 5 years ago, Vandemoortele was re-
structured. Vandemoortele International is the new holding 
company for the group (replacing Safi nco) and under it are 
four product groups: N.V. Vandemoortele works with oils 
and fats. N.V. Vamo Mills is an oilseed crusher and maker of 
fl ours (including full-fat and defatted soy fl ours). Vamix is a 
bakery. And Alpro works with natural soyfoods, especially 
soymilk. One top manager is in charge of each of the four 
subsidiaries and he is responsible for everything in that 
company from research to consumer. Philippe is the top man 
at Alpro. Vandemoortele is no longer 100% owned by the 
Vandemoortele family.
 In March 1987 the company began using the subtitle 
“Alpro Natural Soyfoods” instead of its earlier “Alpro 
Protein Products.” The former name made Alpro sound like a 
soy protein isolate company. In July 1986 Alpro began using 
the slogan in French “La Force Végétale du Soja,” then in 
March 1989 they shortened this to “La Force du Soja.”
 Concerning Tetra Brik labels, there are three different 
printing techniques available; some are more economical 
and some give higher quality. If you use the fl exographic 
(fl exo) technique, which uses rubber plates to print, you can 
co-print, i.e. print several packages in one print run. Every 
time you print, they make new rubber plates. There is less 
fl exibility in design. Alpro uses only fl exographic because 
it has more than 100 different packages (It co-packs for 
Lima, Celnat, Perlinger [a health food company in Austria], 
and most U.K. supermarkets under their own brand), but 
the resulting package often looks very simple in color and 
design. Offset uses fi xed plates, which cannot be changed; 
this technique is used for most package printing in the USA. 
Roto (Rotogravure) uses a copper cylinder and is the highest 
cost and highest quality.
 In June 1990 Alpro moved from Izegem into its new 
factory at Vlamingstraat 28, B-8610 Wevelgem, Belgium. 
Phone: 056/43.22.11. Address: Managing Director, Alpro 
N.V., Vlamingstraat 28, B-8610 Wevelgem, Belgium. Phone: 
(056) 43 22 11.

1831. Sakaguchi, Noboru. 1990. Early history of making 
tofu at Alimentation Japonais and Etablissements Takanami 
(Interview). SoyaScan Notes. June 14. Conducted by David 
de Korsak in France.
• Summary: Mr. Mikiyo Yamanaka, a Japanese who came 
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to Paris as a tourist guide, started making tofu at the end of 
1968. He made it alone, and not as part of any business, in 
his bathroom at night using calcium sulfate as a coagulant. 
He sold the tofu to Japanese embassy personnel. In about 
1971-72 he established Alimentation Japonais Osaka, a 
Japanese restaurant in Paris. He moved his tofu shop into 
the basement of his restaurant, where it stayed until the end 
of 1985, when production stopped. A key tofu maker in 
the early days was Mr. Suzuki, who now owns Ramen Tei 
Restaurant in Paris (Phone: 1-42 60 64 29). Mr. Yamanaka 
made quite a bit of money in his business, but he failed to 
declare it and pay taxes. Instead of facing a lawsuit for this, 
he decided to return to Japan. His company, now a chain of 
Japanese restaurants, is presently run by Mr. Nakajima.
 Mr. ? Takanami founded Etablissements Takanami in 
Belgium. But before he set up his company in Belgium, he 
spent 6-12 months in Paris and during that time he made 
some tofu, although it is not clear whether or not he did so 
on a commercial basis. He is now in Brussels (Phone: 2 522 
8192). Address: 883 Rue de Bernau–Z.I., 94500 Champigny 
Sur Marne, France. Phone: 48 82 39 90 or 47.06.33.71.

1832. 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.

1833. 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.

1834. 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 
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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.

1835. United States Court of Appeals for the Federal Circuit. 
1990. Ralston Purina Company, Plaintiff-Appellant, v. A.E. 
Staley Manufacturing Company, Defendant/Cross-Appellant. 
Court Decicion 90-1019, -1045. 3 p. Decided July 5, 1990. 
Unpublished manuscript.
• Summary: “Decision: Ralston Purina Company (Ralston) 
appeals from a judgment of the United States District Court 
for the Central District of Illinois, No. 84-1378 (July 27, 
1989), holding the United Stated Patent No. 3,940,495 
(‘495) unenforceable for inequitable conduct. A.E. Staley 
Manufacturing Company (Staley) cross-appeals denial of 
its motion to amend the judgment to include an award of 
attorney fees. We affi rm.”
 “Opinion: Evidence that Ralston intended to deceive the 
Patent and Trademark Offi ce (PTO) includes: (1) Brukardt 
and Price knew of the Archer-Daniels-Midland (ADM) 
Dutch application no later than 1968; (2) Ralston made no 
disclosure of the ADM Dutch application until 1973; (3) 
Ralston’s disclosure of the ADM Dutch application appeared 
in an 18 page statement discussing 118 references; and (4) 
when the PTO examiner said that he had not fully considered 
the cited references and objected to the statement, citing 
Manual of Patent Examining Procedure 707.05(b), Ralston 
refused to limit the statement to the fi ve most pertinent 
references... Ralston did not and could not contest the fi nding 
that the ADM Dutch Patent application was material. The 
fi ndings are not clearly erroneous and support the inferences 
drawn.
 “Ralston’s reliance on Ralston Purina Co. v. Far-Mar-
Co, Inc., 772 F.2d 1570, 227 USPQ 177 (Fed. Cir. 1985) 
is misplaced. Inequitable conduct was neither at issue nor 
considered in that case.
 “In denying Staley’s motion for attorney fees, the district 
court considered all relevant factors (Ralston’s inequitable 
conduct, that ‘the issues in the case were very hotly contested 
and the case was vigorously litigated,’ and our holdings on 
validity and infringement in Far-Mar-Co). We cannot say 
the district court abused its discretion in denying Staley’s 
motion.”
 Before Markey and Michel, Circuit Judges, and 
Brewster, District Judge.
 “Note: This opinion has not been prepared for 
publication in a printed volume because it does not add 
signifi cantly to the body of law and is not of widespread 
legal interest.”

1836. Preneuf, Jean de. 1990. Current status of soyfoods in 
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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.

1837. Brenger, Michael. 1990. History of La Fonte della 
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.

1838. 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.
 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 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   697

© Copyright Soyinfo Center 2015

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.

1839. 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’ [soymilk]. “Is produced in Belgium [probably by 
Alpro]. 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.

1840. Chibarie, François; Sabin, Jean-Claude. 1990. 
EuroSoja: Colloque CETIOM; Colloque ONIDOL 
[EuroSoja: CETIOM Symposium and ONIDOL Symposium 
(Brochure)]. Secretariat: 5, blvd. de la Méditerranée, 31400 
Toulouse, France. 4 p. Plus 2 pages of inserts titled EuroSoja 
in French and English. [Fre; Eng]
• Summary: On 5-7 Sept. 1990 a 3-day symposium on “The 
Soybean Chain of Production” will be held in Strasbourg, 
France (near the West German border), at the Palais des 
Congres, sponsored by these two French organizations. 
CETIOM Symposium: The latest agronomic data. Sept. 5: 
Soybean nitrogen balance and the environment. Soybean 
development and phytosanitary risks. Sept. 6: Breeding 
priorities for tomorrow’s soybean. The two symposia 
working jointly. The pressure of the food processing industry 
and the breeding answer to improvements in soybean quality 
for human feeding. Under the chairmanship of Jean-Claude 
Sabin and René Ecochard. CETIOM Symposium Synthesis: 
Emile Chone. Onidol Symposium Synthesis: Jean-Paul 
Jamet. American breeding: Professor Wilcox (USA). Asian 
breeding: Professor Sun Huan (China). European breeding: 
Jean Dayde-Isa Beauvais (France).
 ONIDOL Symposium: Soybean outlets for human 
nutrition. Sept. 5: History of soybeans worldwide and the 
use of soybeans in human food. Under the chairmanship 
of François Chibarie (Chairman of soybean committee 
ONIDOL): M. Martin (A.S.A. Brussels) (USA). P. Maitre 
(Consultant AFISA) (France). Soybean proteins: topics of the 
day. Under the chairmanship of D. Valery-Masson (Former 
chairman GEPV). G. Wermeersch (SOFIPROTEOL) 
(France). A. Uzzan (Scientifi c Consultant GEPV-
RAUC). P. Collin (SAPA) (France). M. Welsby (Protéin 
Technologies International). J.C. Turbant (France Protéine 
Services). Docteur C. Rouaud (SAFRANE). A. Van Hecke 
(EUVEPRO). Sept. 6: Soyfood products (written “Les 
soyfoods–produits du soja” in French). Joint symposium 
(see above). Under the chairmanship of Maurice Rochet 

(President of AFISA, Association Francaise des Industriel 
du Soja): P. Vandemoortele (Alpro) (Belgium). J. de Preneuf 
(Soy) (France). M. Helie. Professor Lecerf (Lille-France). 
Professor Sautier (Paris INSERM-France). Professor 
Gauthier (Nantes-France).
 Interprofessional European Congress. ONIDOL AISO. 
Simultaneous translation into French, Italian, German, and 
English. Under the patronage of the Ministry of Agriculture. 
Organized by oleaginous French and Italian interprofessions. 
Soybean position in EEC context. Short-dated and mid-
dated future. Economic soybean stake in Europe. Address: 
Toulouse, France. Phone: 61 53 81 80.

1841. 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/
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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), 
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.

1842. 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 
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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 
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.

1843. Fehlberg, Eric C. 1990. Re: Seventh-day Adventist 
health food companies worldwide. Letter to William 
Shurtleff at Soyfoods Center, Aug. 17. 4 p. Typed, with 
signature on letterhead.
• Summary: “Nutana of Holland do not manufacture the 
fi ve products that are listed in my letter of May 24. Each 
of the products does contain soya as an ingredient, and it is 
my understanding that they are manufactured by Nutana of 
Denmark.
 “Nutana of Norway, established in 1970, and you are 
right, it was formerly known Dagens Kost, but was renamed 
Nutana Norge, in 1982. In Norway they are strictly a 
marketing branch and do not manufacture any foods at all.”
 Sahm Yook Foods is the offi cial name of the Korean 
Food Factory.
 Alimentos Colpac is the offi cial name of the food 
factory in Navojoa, Sonora, Mexico; it was established in 
1969. The Montemorelos Branch is known as Alimentos 
Integronaturales y Panifi cadora la Carlota; it was established 
in 1981.

 Granose Foods Ltd. of England moved from 
Stanborough Park, Watford, Herts, to Howard Way, Newport 
Pagnell, Bucks., in Jan. 1989. The offi cial opening date was 
9 July 1989.
 PHAG (of Switzerland) is written in all upper-case 
letters; it is not an abbreviation of anything.
 Glaxo Ltd. India has nothing to do with the Seventh-day 
Adventist church.
 DE-VAU-GE was primarily responsible for setting up 
the Adventist food industry in Spain and the Kolett’s brand 
is packed specifi cally for the Spanish market. DVG has 
two brand names which are manufactured for the reform or 
natural foods market in Europe: Granovita and Bosen. The 
products under the Bosen label were originally made in their 
bakery.
 Pan American Health Service in Honduras still produces 
soymilk. Mountain View College in the Philippines is still 
making meat analogues and perhaps soya milk–but only 
for their own use. Bandung College (now called Bandung 
Academy) in Indonesia is still in operation and they may 
be making soya products. Two years ago they wanted very 
much to start a food factory, but it did not happen. The Hong 
Kong Hospital is still operating and they still manufacture 
small amounts of food, basically for their own use. South 
China College has a long history. It was established in 1903 
as Bethel Girls’ School, but underwent several name changes 
and changes of location due to political turmoil and the 
Sino-Japanese war of 1937, followed by the violence of the 
Second World War.
 “Eventually it was re-established at Clear Water Bay in 
Kowloon, in 1958 and a college curriculum introduced in 
1962. Its name was changed to South China Union College 
in 1964. In 1981 they offi cially adopted its name and has 
been called Hong Kong Adventist College since then. It still 
operates today, and possibly manufactures small quantities 
of food, basically for their own use.” Address: Director, 
International Health Food Assoc., Seventh-day Adventist 
General Conference, 12501 Old Columbia Pike, Silver 
Spring, Maryland 20904.

1844. Tivall. 1990. Tivall vegetarian food products: Growth 
with nature’s goodness (Portfolio). Kibbutz Lochamei 
Hagetaot, Mobile Post, Oshrat 25220, Israel. 6 p., incl. 4 
inserts. 29 cm. [Eng]
• Summary: The cover of this full-color brochure shows 
an empty white plate fl anked by a fork and spoon. The 
four inserts describe the company’s four main product 
lines: Tivall in Israel, Garden Gourmet in the USA, Tivall/
Tesco in Great Britain, Gourmet Vert in France, and Tivall 
Gourmet-Garten in Germany. Each line has completely 
different package designs and product names. Each 2-sided 
color insert contains a photo of the package and details on 
each product for each line. For example, Tivall/Tesco retail 
products in the UK are: Vegetarian sausage, Vegetarian 
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burger, Vegetarian cocktail sausage, Vegetarian sausage 
roll, Vegetarian strudel, Vegetarian schnitzel, Vegetable 
patty, Vegetarian whole wheat schnitzel, Vegetarian slicing 
sausage, Vegetarian nuggets. This line also includes the 
following products available in catering packages of 2.27 
kg, 3, 5, or 10 kg: Vegetarian lasagna, Vegetarian burger for 
“Tesco,” and Vegetarian Grills for “Tesco.”
 The French Gourmet Vert line includes: Freeburg 
(vegetarian burger), Crocknack (sausage), Vege-Pane 
(cutlets), Takit (nuggets), Crockroll (sausages in pastry), 
Vege-feuillete (savory fi lling in pastry), Gale vert (patty with 
vegetables and grain).
 The German Tivall Gourmet-Garten line includes: 
Gemuese Patties (spinach, or carrots, corn & peas), Veglettes 
(Schnitzel), and Sesamies (nuggets).
 Four color photos show: An aerial view of the Tivall 
food factory, sausages coming down a stainless steel 
chute off the production line, patties being packaged on a 
conveyor, chefs in tall white hats cutting the products in a 
kitchen. “Tivall. A patented process and unique seasoning 
system guarantee the winning combination that shoppers are 
looking for.”
 The Tivall international network includes the head offi ce 
in Israel, plus distributors John A. Taylor Ltd. in London, 
Yarden France in Paris, Schoenmakers Import & Export in 
Ooltegensplaat, Holland, F. Nowak GmbH in Essen, West 
Germany, and Tivall USA Inc. in Kensington, Maryland. 
Address: Oshrat, Israel. Phone: 04-858700.

1845. Product Name:  [Tofu, or Ready-to-Eat Tofu].
Foreign Name:  Tofu, Tofu Away.
Manufacturer’s Name:  Food for Freedom.
Manufacturer’s Address:  Nylense [Nijlense] Steenweg 72, 
B-2270 Herenthout, Belgium.  Phone: 014 / 51 7237.
Date of Introduction:  1990 September.
Ingredients:  Basic tofu: Soybeans, water, nigari. Ready-
to-eat Tofu: Tofu*, sunfl owerseed oil*, water, soy sauce, sea 
salt, spices.
Wt/Vol., Packaging, Price:  Basic tofu: 500 gm. Ready-to-
Eat Tofu: 100 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 “Tofu,” was introduced in Sept. 
1990. The company now makes about 170 kg/week of tofu.
 Labels. 3 by 4 inches. Green on yellow. In Dutch and 
French.

1846. 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) 
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than in supermarkets. Young German consumers accept 
soyafoods more readily than French consumers but price 
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).

1847. Vandemoortele, Philippe. 1990. Soymilk, a traditional 
milk substitute. Paper presented at the Eurosoya Conference. 
5 p. Held 5-7 Sept. 1990 at Strasbourg, France.
• Summary: Contents: Tradition. Milk imitation or 
substitute? (It is a substitute). New process for making 
soymilk (giving improved taste and nutritional value). New 
products (such as dairylike products). Standards (a protein 
content of at least 3.6% should be guaranteed). Terminology 
(The terms “soya milk” and “soy-bean milk” have been used 
in published materials since 1897. Because of the protection 
of the word “milk,” most soymilks in Europe are labeled 
“soya drink,” except in the UK where the term “soymilk” 
has been legalized). Soymilk imitation (Soymilk made from 
soy protein isolates, fats, sugar, etc. is neither a natural nor a 
traditional product). The market. Producers. Future of soya 
milk. Negative perspectives. Conclusion.
 “It is diffi cult to determine the amount of soymilk 
produced and consumed in Europe. In 1986-87 a number of 
enthusiastic reports drastically overestimated the European 
soymilk market. Some publications, for example, estimated 
that the market in the UK totalled about 30,000 metric 
tons (tonnes; i.e. about 30 million liters). The latest reports 

(1989) however seem to provide more reliable and realistic 
information. Agrarwirtschaft has recently [March 1989, 
38(3):74-83] published fi gures stating that the market 
grew from 16,000 tonnes in 1986 to a projected 28,500 
tonnes in 1992. There is no question however that soymilk 
consumption has risen substantially in the last 5 years. Yet 
soymilk remains a marginal market and accounts for less 
than 0.1% of the total dairy market. The U.S. market on the 
other hand is estimated at 16,000 tonnes for 1989.
 “Today there are more than 14 commercial soymilk 
producers in Europe, producing and packaging soymilk in 
more than 200 different packages. Their total capacity is 
estimated at approximately 60,000 tonnes a year...”
 Presently the two main disadvantages with soymilk 
are its taste, and its high price compared with cow’s milk. 
Address: Managing Director, Alpro N.V., Vlamingstraat 28, 
B-8560 Wevelgem, Belgium. Phone: (056) 43 22 11.

1848. Hymowitz, Ted. 1990. Carolus Linnaeus, George 
Clifford, and the arrival of soybeans in Europe (Interview). 
SoyaScan Notes. Oct. 1. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: We know very little about how the early 
soybeans got to Europe. As a young man in Sweden, 
Linnaeus wanted to get married. But his future father-in-law 
wouldn’t allow him to marry until he obtained his medical 
degree. So he went to the Netherlands, to the University of 
Harderwijk, where he got his medical degree in 2 weeks. 
But people in Sweden expected him to be gone for several 
years, so he didn’t know what to do. He decided to bum 
around. He was invited by George Clifford (lived 1685-
1760) at Hartecamp, the Netherlands, to take care of him, as 
a doctor. Clifford was a very wealthy man and somewhat of 
a hypochondriac. Linnaeus was invited to look at Clifford’s 
garden at Hartecamp, and there he fi rst saw a soybean 
growing. Clifford was a director of the Dutch East India 
Company; any of the company’s ships could have brought 
soybean seeds to Clifford from the East Indies. In 1737 
Linnaeus, in Hortus Cliffortianus, described the soybeans 
growing in Clifford’s garden. Note: This was the earliest 
document seen (Jan. 2005) concerning the cultivation of 
soybeans in Europe. After leaving Clifford, Linnaeus went 
to Paris and met de Jussieu. He traveled around Europe, then 
returned to Sweden and got married.
 In 1753 Linnaeus published the fi rst edition of Species 
Plantarum, in which he confused the soybean and the mung 
bean. He repeated his extraordinary blunder in the second 
edition 1763. Then at some time between 1763 and 1767 he 
obtained some soybean seeds from someone (perhaps one of 
the many students he sent out around the world) and grew 
them at his garden in Uppsala. In 1767 he fi rst recorded the 
existence of a soybean plant in his collection at Uppsala 
(which he noted with a “U”). Then he realized he had made a 
mistake.
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 In about 1739-40, some soybeans were sent by French 
missionaries to Buffon in Paris. Sometime between 1763 and 
1767 Linnaeus grew soybeans at his garden in Uppsala. In 
1812 William T. Aiton, in Hortus Kewensis, wrote that the 
soybean was introduced to England in 1790 by Walter Ewer, 
Esq. The British East India Company could have brought 
back these soybeans; the Linnaean Society in Britain might 
know how they got there. Address: Prof. of Plant Genetics, 
Univ. of Illinois, Urbana, Illinois 61801. Phone: 217-333-
9454.

1849. Hymowitz, Ted. 1990. Could the soybean have come 
from Manila to Acapulco as dunnage? The Seville manifest 
of all items traded between Mexico and Manila (Interview). 
SoyaScan Notes. Oct. 1. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Ted reasoned that when the Chinese were taken 
to Acapulco from Manila as impressed seamen on Manila 
galleons, the soybean was probably taken by them as part of 
their dunnage. Both the East India Company [of England] 
and the Dutch East India Company [of Holland] allowed 
each captain, offi cer, and sailor a certain amount of dunnage 
to trade on their own account.
 The King of Spain asked the Spanish in Mexico, and 
also his advisors, to compile a list of all items that were 
traded either way from Mexico to Manila. It was a complete 
manifest of all items traded. This is the key document. 
Written in old Spanish and about 290 pages long, it was 
published in the 1700s. Ted obtained a microfi lm copy 
from Seville, and found an expert from Spain to read it; the 
soybean is not mentioned. Ted went to Seville for 1 day 
almost 20 years ago to pursue this line of research. He has 
never been to Mexico. In addition, the University of Illinois 
has a huge collection of material on the Manila-Acapulco 
trade.
 Update. 1996. May 30. Dunnage is the key word, not 
ballast. Ted does not recall seeing the word “ballast” ever 
used in connection with soybeans coming to America in 
ships. Ted came across the word “dunnage” in documents 
in which the East India Company (and perhaps the Swedish 
India Company) listed the amount, by weight, that each 
offi cer was allowed to trade on their own account. This came 
about because there was space between the angular cargo 
chests (loaded with items such as tea or silk) and the curved 
hold (interior) of the ship. The dunnage, usually kept in cloth 
bags, could be padded into these irregular spaces. Ted is still 
looking for a document stating that soybeans were brought 
to North America as dunnage, but to date he has found not 
such record. Instead he has found records of all sorts of other 
rubbish being used as dunnage–bird feathers and the like.
 Update. 2000. May 28. All of the original documents 
relating to the Manila galleons are located in either Seville, 
Spain, or Mexico City; they are not in Acapulco. Address: 
Prof. of Plant Genetics, Univ. of Illinois, Urbana, Illinois 

61801. Phone: 217-333-9454.

1850. Mayer, Remy. 1990. Re: Soy products introduced in 
Switzerland, with date and volume of each. Letter to William 
Shurtleff at Soyfoods Center, Oct. 2. 1 p. Typed, with 
signature on letterhead.

• Summary: PHAG has never 
manufactured the PHAG 
Soja-Drink. The company was 
a distributor for a Belgium 
supplier, and now for its sister 
company DE-VAU-GE in 
Lüneburg, Germany. Details 
on 6 drinks and 1 dessert are 
given. PHAG is offi cially 
written in capital letters; it is 
an abbreviation of Produits 
Hygièniques Alimentaires 

Gland. Address: PHAG Sàrl, Alimentation naturelle, 1196 
Gland, Switzerland [Suisse].

1851. SoyaScan Notes. 1990. The arrival of the soybean 
in Europe: When and how it got there (Overview). Oct. 2. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: The soybean was probably introduced to Europe 
in the early 1700s. It is known to have been grown in the 
Netherlands by 1737 in the garden of George Clifford at 
Hartecamp, where Linnaeus fi rst saw it (Linnaeus 1737). 
In France, it was probably fi rst grown by 1739 or 1740 
(and certainly by 1779) at the Jardin des Plantes in Paris 
by Buffon; The seed was sent by missionaries in China. In 
England it was fi rst grown by 1790. In each place it was 
initially grown in botanical gardens as a curiosity.

1852. Vandemoortele, Philippe. 1990. Vandemoortele to 
stop exporting soymilk (especially Sunsoy) to the USA 
(Interview). SoyaScan Notes. Oct. 12. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Alpro is growing so fast and has so many 
priorities in Europe that he has decided to discontinue 
exporting his products (such as Sunsoy soymilk) to the USA. 
Alpro is doing very well in Europe, but the manufacturing 
and marketing efforts require a great deal of attention, time, 
and other resources. Because there is so much competition 
in the USA, he felt he should either make bigger efforts and 
spend much more time there, be much more aggressive, or 
stop. Basically, he does not know the American market. The 
problem is doubly diffi cult when exporting to the USA since 
the dollar is falling so low. Since Hong Kong is linked to 
the U.S. dollar, changing exchange rates are not problem for 
Vitasoy–a major competitor. FVO (Farm Verifi ed Organic) 
is an American organic certifi cation organization well 
known in Europe. Address: Managing Director, Alpro N.V., 
Vlamingstraat 28, B-8560 Wevelgem, Belgium. Phone: (056) 
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43 22 11.

1853. MacNeil/Lehrer Newshour. 1990. Infant mortality, 
worldwide and in the United States. Television broadcast. 
PBS. Oct. 3. *
• Summary: On average, 40,000 children under the age of 5 
die each day worldwide, mostly from preventable illnesses 
and diseases, and from malnutrition. In America every year 
some 40,000 babies die before the age of 1. The main cause 
is low birth weight, but a major cause is maternal drug abuse, 
especially cocaine and crack cocaine. 30% of the pregnant 
women in America do not have adequate access to prenatal 
care. The USA is 20th from the top on a ranking of countries 
by infant mortality rate. Japan has the world’s lowest (i.e. 
best) infant mortality rate, followed by Sweden, Finland, 
Switzerland, Canada, Ireland, Netherlands, France, Denmark, 
and East Germany. Below the USA are Israel and Greece.

1854. Nout, M.J.R.; Rombouts, F.M. 1990. Recent 
developments in tempe research: A review. J. of Applied 
Bacteriology 69(5):609-33. Nov. [122 ref]
• Summary: Contents: Introduction and background. 
Manufacturing processes. Microbial ecology: 
Microbiological composition of tempe, traditional soaking, 
problems during ‘modern’ soaking, risks associated 
with use of unacidifi ed beans, accelerated acidifi cation, 
effect of boiling prior to inoculation, inoculation, fungal 
fermentation stage (properties of Rhizopus oligosporus, 
effect of initial bean pH, effect of lactic acid bacteria, effect 
of Enterobacteriaceae), heating prior to consumption. Starter 
development: Tempe fungi, starters (natural starters, pure 
culture starters, semi-pure culture starters, mixed-strain 
starters). Kinetics of fungal growth. Biochemical changes. 
Nutritional quality. Versatility. Challenges. Address: Dep. of 
Food Science, Agricultural Univ., Bomenweg 2, 6703 HD 
Wageningen, Netherlands.

1855. 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.

1856. Dacosta, Yves. 1990. Lait de soja et tofu [Soymilk 
and tofu]. APRIA/CDIUPA, 1 avenue des Olympiades, 
91300 Massy, France. 102 p. Dec. No index. 30 cm. Series: 
Actualités Scientifi ques et Techniques en Industries Agro-
Alimentaires. No. 45. [85 ref. Fre]
• Summary: Contents: Preliminary remarks. 1. Production 
of soymilk and tofu: Principles of production, the soybeans, 
cleaning/washing, soaking, grinding, cooking the slurry 
(bouillie), extraction of the soymilk, coagulation, separation 
of curds and whey, pressing the curds, removal of the tofu 
from the mold, cutting and packing the tofu, the need for 
water in a tofu ship, variations in production, storage and 
preservation of soymilk and tofu after their production, yuba, 
production of tofu from seeds other than soybeans.
 2. Applications/uses of soymilk and tofu: Products: 
Soymilk and soymilk products (soymilk, sweetened soy 
beverages, dairylike soymilks, soy-based infant formulas, 
powdered soymilk, concentrated soymilks, soymilk mixed 
with other animal or vegetable milks, soy ice creams and 
frozen desserts, fermented soymilk products such as soy 
yogurt, various soymilk desserts [such as custards], sauces, 
dressings, and mayonnaises made from soymilk), tofu and 
tofu products (smoked tofu, fried tofu [tofu frit], marinated 
tofu, fermented tofu, breaded tofu, tofu mayonnaise and 
sauces, tofu spreads for bread, tofu sausages, pâtés, or 
biscuits/pancakes [galettes], tofu quenelles, quiches, fritters, 
raviolis, pizzas, mixed salads, prepared dishes (plats 
cuisinés), or sandwiches, tofu cakes, cheesecakes, or tarts, 
tofu desserts, ice creams, or chocolate bars), preparations 
based on okara (sausages, pâtés, croquettes, burgers, special 
breads or biscuits), the nutritional arguments for soymilk 
and tofu (rich in proteins, lipids, absence of cholesterol and 
lactose, low in sodium, an excellent ingredient in “light 
foods” [aliments allegés]).
 3. A quick look at the major enterprises making and or 
selling soymilk, tofu, or their products in selected countries: 
France (Cacoja, Innoval, Soy [Société Soy], Sojadoc, 
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Triballat, Celia, Celnat, Lima-Andiran, Maho Distribution, 
France-Proteines-Services), Great Britain (Plamil Foods 
Ltd., Itona Products Ltd., Soya Health Foods Ltd., British 
Arkady Co. Ltd. [subsidiary of ADM; incl. Haldane Foods 
Ltd., Regular Tofu Co., Tofeata Tofu], Granose Foods Ltd., 
Cauldron Foods, Dragon and Phoenix, Paul Jones (Tofu 
Shop), Full of Beans Soyfoods, Birchwood Health Products, 
White Waves, The Bean Machine Co-op Ltd., St. Ivel, 
St. Giles Foods Ltd., Yu’s Tofu Shop, Tousoy Ltd., Allied 
Foods Ice Cream Co., Nexus Foods, Vegetarian Feasts, 
Unisoy Milk and By-Products Ltd.), Germany (DE-VAU-GE 
Gesundkostwerk GmbH, Soyastern Naturkost GmbH, Nuxo-
Werke Rothfritz), Netherlands (Heuschen-Schrouff, Linn 
Oriental Products, Solnuts B.V., Manna Natuurvoeding), 
Belgium (Alpro, Jonathan P.V.B.A., Lima Foods, De Hobbit, 
Seven Arrows), Switzerland (Conserves Estavayer S.A., 
Soyana, Galactina), Sweden (Trensums Musteri, Aros 
Sojaprodukter), Italy (Crivellaro), Spain (Zuaitzo), USA, 
Japan, Hong Kong, Taiwan, Singapore. Bibliography.
 Note: A great deal of the information in this report 
is taken, without permission or adequate citation, from 
books published by the Soyfoods Center in California. The 
statistics and dates given for the European, American, and 
Asian markets are taken almost completely from Soyfoods 
Center books. In some cases where the author relied on these 
books published more than 2 years ago, the information is 
presented as if it were current, whereas it is actually out of 
date and no longer correct. Dacosta’s book, which might 
be called a “review of the literature,” contains little or no 
new information. However his bibliography, based largely 
on a search of the CDIUPA database, with some original 
references, is quite good.
 APRIA stands for Association pour la Promotion 
Industrie Agricole. APRIA administers CDIUPA. Address: 
Conseiller d’Entreprises, France: 47, rue Guersant–7015 
Paris, France.

1857. SoyaFoods (ASA, Europe). 1990. Dutch vegetable 
cheese. 1(2):8. Autumn/Winter.
• Summary: “The Dutch Vegetarian Society and the 
Department of Foodstuffs Technology at the University 
of Wageningen in the Netherlands are looking for funds 
to support a project on developing a completely vegetable 
cheese. Such a product would be attractive to various groups 
of consumers, for example vegetarians and vegans who 
represent about 6% of the population and also those who 
are allergic to dairy products. At the request of the Dutch 
Vegetarian Society, the University of Wageningen has 
undertaken a study in order to determine the possibilities 
of developing a completely vegetable cheese... Both 
organisations involved are looking for support from 
producers who want to participate in the project.”

1858. 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 
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.

1859. Product Name:  [Danone Sévea {Dairy Yogurt with 
Soy Protein} (Pineapple & Grapefruit, Strawberry, Apricot)].
Foreign Name:  Danone Sévea (Ananas/Pamplemousse).
Manufacturer’s Name:  Danone (BSN).
Manufacturer’s Address:  12 Avenue de Broqueville, 1150 
Brussels, Belgium.
Date of Introduction:  1990.
Ingredients:  Nonfat/skim milk (lait écrémé), sugar, fruits 
(9.2%), vegetable oil (2%, of which 95% is soy oil), soy 
proteins (protéines de soja, 1.3%), lactic cultures (ferments 
lactiques), aromas.
Wt/Vol., Packaging, Price:  500 gm (4 x 125 gm cups).
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 3.0 gm, fats (lipids) 2.0 gm, 
carbohydrates (glucides) 15.1 gm, calories (Kcal) 97 (405 
kJoules).
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New Product–Documentation:  Photocopy of leafl et and 
label faxed to, then by Heather Paine of SoyaFoods in 
London. 1991. Jan. 17. “The benefi ts of some vegetable in a 
Dannon. New–contains vegetable protein from soya.”
 Spot in SoyaFoods. 1991. Spring. p. 5. “Another 
mixed dairy soya product from Danone.” “Danone recently 
launched a new mixed fermented dairy soya dessert called 
Sévea which contains 75% skimmed milk, 1.3% soya protein 
and 95% [sic?] soya oil. Currently on the French market, 
Sévea is available in three fl avours; strawberry, apricot and 
grapefruit and is sold in packs of 4 x 125 gm.”
 Letter from Philippe Vandemoortele of Alpro. 1991. 
Sept. 4. “As far as we know, Sévéa is produced by Danone in 
Germany, and its composition is the same as Vi-Thai. Sévéa 
is distributed in France, whereas Vi-Thai was distributed in 
Belgium.”

1860. Staerke, Ph. de. 1990. Le soja: Culture, transformation 
artisanales et semi-industrielles [The soybean: Culture and 
transformation–handcrafted and semi-industrial]. Brusells, 
Belgium: Utilisations CRO. [Fre]*

1861. 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.”

1862. Alpro N.V. 1990. Ils sont nature grâce au soja: Alpro 
drinks et desserts. La force du soja [They are natural, thanks 
to soya: Alpro drinks and desserts. The power of soya 
(Leafl et)]. Wevelgem, Belgium. 2 panels each side. Each 
panel: 14 x 18 cm. [Fre]
• Summary: See next page. On the front panel of this full-

color glossy leafl et, a color photo shows a little boy and 
girl, both laughing. To their right is a carton and glass of 
calcium-enriched Alpro Soya Drink. Below: “Alpro drinks 
and desserts. The power of soya.”
 Page 2 reads: “Soya is their natural side. Alpro soya 
drinks: The healthy drinks.” Six packages are shown. Page 3 
reads: Alpro soya desserts. 0% cholesterol. 0% lactose, 100% 
for you. A table compares the nutritional composition and the 
fatty acid composition of Alpro Soya Drink with whole and 
low-fat cow’s milk. On the back: “Alpro is a complete line of 
delicacies based on soya.” A photo shows the Alpro line. A 
clip-off form invites the reader to send for a Alpro brochure 
on soya. Address: Vlamingstraat 28, B-8610 Wevelgem, 
Belgium.

1863. Koninklijk Instituut voor de Tropen (KIT). Royal 
Tropical Institute. 1990. Information and documentation 
(ID) on tropical agriculture and rural development. 63 
Mauritskade, 1092 AD Amsterdam, The Netherlands. 6 
panels plus inserts. 21 cm. [3 ref. Eng]
• Summary: The Royal Tropical Institute (KIT) has a 
long-standing reputation on, and extensive experience 
in collecting and disseminating information on tropical 
agricultural and rural development. The Institute produces 
two abstracting journals: Abstracts on Tropical Agriculture 
(ATA, monthly, containing up to 4,000 abstracts/year), and 
Abstracts on Rural Development in the Tropics (RURAL, 
bimonthly, 2,000 abstracts/year). In 1988 ID started to 
publish both databases on CD-ROM (Compact Disc Read-
Only Memory).
 The Royal Tropical Institute (KIT) started to collect and 
disseminate agricultural information in 1916, building up an 
expansive fi le containing approximately 500,000 references 
on index-cards. In 1975 a computerized information system 
was introduced facilitating ID to compile abstracting journals 
completely by computer and to produce a computerized 
database which can be accessed internationally. Address: 
Amsterdam, Netherlands. Phone: (20) 568-8290.

1864. Maesen, L.J.G. van der; Somaatmadja, Sadikin. eds. 
1990. Plant resources of South-East Asia 1: Pulses. ESCAP 
CGPRT Centre, Jalan Merdeka 99, Bogor, Indonesia. 105 p. 
Originally published at Wageningen, the Netherlands, 1989. 
Index of scientifi c plant names. Index of vernacular plant 
names. 25 cm. [57* ref]
• Summary: This publication deals with pulses currently 
being used and those whose role could be expanded in 
South-East Asia. Pulses are defi ned here as the dry edible 
seeds of legumes, which are members of the family 
Leguminosae.
 Contents: Editors and contributors. Prosea project 
personnel. Foreword. Introduction. Defi nition of pulses. 
Role. Botany: Taxonomy and wild relatives, morphology, 
growth and development. Ecology: Climates, soils. 
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Agronomy: Place of pulses in cropping systems, sowing 
practices, management. Breeding and genetic resources. 
Prospects. Alphabetical [by scientifi c name] treatment 
of species: groundnut, pigeon pea, chickpea, soya bean, 
lablab (Lablab purpureus), grass pea, lentil, horse gram, 
tepary bean, runner bean, lima bean, common bean, pea, 
faba bean, moth bean, adzuki bean (Vigna angularis), a re 
(Vigna dalzelliana), black gram (Vigna mungo), mungbean 
(Vigna radiata), bambara groundnut [Voandzeia subterranea 
(L.) Thouras var. subterranea], rice bean and cowpea. 
Information on minor pulses. Legumes only occasionally 
used as a pulse. Literature [bibliography]. Glossary 
[extensive explanation of the terms used]. Acronyms of 
organizations. Acknowledgements. Sources of illustrations. 
The Prosea project.
 The section on soya bean (p. 43-47) was written by 
S. Shanmugasundaram & Sumarno, under the following 
headings: Synonyms. Vernacular names. Origin and 
geographic distribution. Uses. Production and international 

trade. Properties. Description. Growth and development. 
Other botanical information. Ecology. Propagation. 
Husbandry. Diseases and pests. Harvesting. Yield. Handling 
after harvest. Genetic resources. Breeding (including 
wild soybeans and perennial Glycine species). Prospects. 
Literature.
 “Prosea, short for ‘Plant Resources of South-East Asia,’ 
is an international project focused on South-East Asia. 
Its purpose is to make available the wealth of dispersed 
knowledge of plant resources for education, extension, 
research and industry through an illustrated multivolume 
handbook.”
 Note: As of 1995 the spelling of Bambara/Bambarra has 
apparently not been standardized. The AGRICOLA database 
shows the following number of records containing various 
spellings: Bambara groundnut 40, Bambarra groundnut 
23, Bambara groundnuts 5, Bambarra groundnuts 2. The 
plant’s scientifi c name is now Vigna subterranea. Address: 
1. Netherlands; 2. Coordinator for Legume Crops, Central 
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Research Inst. for Food Crops (CRIFC), Bogor, Indonesia.

1865. Protein Technologies International. 1990. Discover 
how a unique protein ingredient can build new value into 
your food products. Supro brand–A superior protein. St. 
Louis, Missouri. 13 p. 28 cm. Catalog.
• Summary: PTI makes the following types of Supro brand 
proteins: Supro 610, 620, 660, 670, 710, 760, and Supro 
Plus 651. The company’s world headquarters are in St. 
Louis, Missouri; it has manufacturing facilities at Memphis, 
Tennessee, and Ieper, Belgium. It also has offi ces in 18 
countries outside the USA. Address: Checkerboard Square, 
St. Louis, Missouri 63164. Phone: 1-800-325-7108.

1866. Titsingh, Isaac. 1990. The private correspondence of 
Isaac Titsingh. Vol. 1 (1785-1811). Introduced and edited by 
Frank Lequin. Amsterdam, Netherlands: J.C. Giebon. Index. 
24 cm. Series: Japonica Neerlandica vol. 4. [3 soy ref. Dut; 
Eng]
• Summary: Text chiefl y in Dutch, with some 
correspondence in English. Isaac Titsingh was born on 10 
Jan. 1745 in Amsterdam, and died on 2 Feb. 1812 in Paris. 
He was buried in Père-Lachaise cemetery. The inscription 
on his gravestone, written in French, states: Here lies Isaac 
Titsingh, formerly a councillor of the Dutch East India 
Company, Ambassador to China and to Japan. Died at Paris 
the 2nd of February 1812, aged 68 years.
 This book, dedicated warmly to Prof. C.R. Boxer, begins 
with a 17-page “General introduction,” by the author, in 
English. It discusses: Titsingh’s life and work, the nature 
and content of his correspondence, the manuscripts, and 
notes on the text. This introduction shows Titsingh as a 
truly remarkable man, 50-100 years ahead of his time, and 
a pioneer at the dawn of understanding between Japan and 
Europe. Titsingh loved Japan, and that love opened doors to 
him that were closed to mere merchants.
 Brief biography (p. xv-xxii): Titsingh was born in 
1745 into an affl uent, “well-educated patrician family 
in Amsterdam which counted a number of well-known 
surgeons among its members. Isaac Titsingh fi rst qualifi ed 
as a surgeon in Amsterdam, then obtained a doctorate in 
law at Leiden. In 1765, at age 20, he set sail for Asia as an 
Onderkoopman (Junior Merchant) with the Dutch East India 
Company (Verenigde Oostindische Compagnie, VOC). In 
Asia, he fi rst worked as an administrator in Batavia (today’s 
Jakarta, head of VOC’s Asian operations), then he spent a 
total of 3½ years in Japan, divided over three separate stays 
from Aug. 1779 to Nov. 1784, as Opperhoofd or Kapitan, 
Director of the VOC trade there. At this time, Holland 
was the only Western nation allowed to enter or trade with 
Japan; the VOC was confi ned to the tiny man-made island 
of Deshima in the Bay of Nagasaki on the southern Japanese 
island of Kyushu–where they could be constantly watched 
and their actions tightly controlled by Japanese authorities. 

While in Japan, Titsingh paid two offi cial visits to the 
Shogun’s Court at far-away Edo (today’s Tokyo). He also 
visited the Emperor’s Court at Kyoto. From 1775 to 1792 
he was Director of VOC’s trade in Bengal; he resided at 
Chinsurah, near Calcutta. “In that period he [learned to speak 
English] and made many good English friends, who later 
proved a great asset to him.” From 1792 to 1793 he returned 
to Batavia, this time as Raad-Extraordinaris (Councillor 
Extraordinary) of the Indies. From 1794 to 1795 he served 
as ambassador to the Imperial Court at Peking; he attended 
the 60th anniversary of the reign of the Qianlong Emperor. 
In 1796, Titsingh fi nally returned to Europe after a brilliant 
stay of 31½ years in Asia. After a brief stay in London, he 
spent the last years of his life as a largely unknown recluse in 
Paris.
 “Titsingh had a brilliant career, but he was not a 
typical careerist. He was one of the top VOC offi cials in 
the Orient, but he was not a typical VOC employee. He 
was deeply interested European-Japanese academic and 
cultural relations. “Titsingh’s position was unique.” The 
Enlightenment (ca. 1650-1750) was now well established 
in Europe and he helped to foster the interests of a number 
of Japanese pioneers who were interested in learning more 
about Holland (Rangakusha) and about European culture, 
and in opening up Japan to the outside world. Titsingh took 
an equally deep interest in learning more about Japan–but 
in a systematic and objective way, trying to eliminate the 
many Western prejudices about Japan. “Titsingh taught a 
number of Japanese to read and write Dutch, and he himself 
learned Japanese”–he was a prodigy at learning languages. 
He helped supply Dutch books in the fi elds of medicine, 
science, the arts, etc. to the Rangakusha and with some of 
them he became lifelong friends and correspondents. He 
developed a large collection of Japanese objects; he was 
granted the rare permission to take these (and a map of 
Japan) back to Europe. Charles Boxer described Titsingh 
as “the most learned of all the Hollanders who visited 
that country [Japan] during the two centuries and a half in 
which” the VOC was active there. George Sansom, the great 
Japanologist, described Titsingh as “a man of all-around 
accomplishment.” For much more about Titsingh, read this 
General Introduction.
 Volume I of book contains 215 letters relating to the 
period 1785-1811. Of these, three mention soy [sauce], but 
only in passing. (1) Letter no. 5 of 24 Nov. 1785 (p. 9) (“...
een provisie van sacky, soya en andere Japansche producted 
toetezended,...).
 (2) Letter no. 16 of 21 June 1786 (p. 27) (“295 kruyken 
Zooija. 100 kruyken Zackij...”).
 (3) Letter no. 55 of 19 June 1789 (p. 124) (“...en kon gen 
balij zakij or zooija na boord krijgen”).
 Note: Engelbert Kaempfer (1651-1716) traveled and 
worked in Japan for two years from Sept. 1690 to Nov. 1692 
as chief surgeon to the Dutch East India Co. (VOC). While 
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in Japan, he twice visited Edo and the Shogun Tokugawa 
Tsunayoshi there. His tact, diplomacy and medical skill 
overcame the cultural reserve of the Japanese, and enabled 
him to elicit much valuable information.

1867. Titsingh, Isaac. 1990. The private correspondence 
of Isaac Titsingh. Vol. 1 (1785-1811). Vol. 2 (1779-1812). 
Introduced and edited by Frank Lequin. Amsterdam, 
Netherlands: J.C. Giebon. Index. 24 cm. Series: Japonica 
Neerlandica vol. 4; Titsingh studies vol. 1. [Eng]*
• Summary: This is the English-language translation of these 
two volumes.

1868. Richardson, Al A. 1991. Trip report and market 
analysis–Europe. Torrance, California: Nichii Company of 
America. Feb. 4. Unpublished typescript.
• Summary: This trip report describes visits to various 
companies. Contents: Unisoy Company, Manchester, 
England. Dragon & Phoenix, London, England. Cauldron 
Foods, Manchester, England. Sojinal, Issenheim, France. 
Alpro, Wevelgem, Belgium. Heuschen-Schrouff, Landgraff, 
Netherlands. Galactina AG, Belp, Switzerland. Trip and 
European market summary. Top soyfoods manufacturers 
in Europe. Address: Director, Marketing & Sales, Nichii 
Company of America, Inc., 23440 Hawthorne Blvd., Skypark 
2, Suite 140, Torrance, California 90505. Phone: (213) 791-
0010.

1869. 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:  See next page. 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.

1870. Romijn, A; Cuppett, S.L.; Zeece, M.G.; Parkhurst, 
A.M.; Lee, M.L. 1991. Impact of soy protein isolates and 
specifi c fractions on rancidity development in a cooked, 
refrigerated beef system. J. of Food Science 56(1):188-190. 
Jan/Feb. [24 ref]
• Summary: Adding 0, 8, 16, or 24% soy protein isolate 
to cooked, refrigerated beef decreased TBA values 
proportionally.
 Defi nitions: TBA values refer to values from the 
2-thiobarbituric acid test, which measures oxidative 
rancidity.
 WOF stands for “warmed-over fl avor. Lipid oxidation 
can be a signifi cant problem in meat relative to development 
of off-fl avor and off-odor commonly referred to as warmed-
over fl avor.” Address: 1. Agricultural Univ. of Wageningen, 
Netherlands.

1871. 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. 
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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.

1872. SoyaFoods (ASA, Europe). 1991. Have you discovered 
Solnuts? 2(1):7. Spring.
• Summary: Solnuts BV in the Netherlands and its 
subsidiary, Solnuts Inc. in the USA are the world’s largest 
producer of soynuts. Every year the company processes 
about 10,000 tonnes of soybeans into Solnuts products by a 
complex, completely automated process. During processing 
into Solnuts, the volume of the soybeans increases by 30-
50%. The company has 5 basic products, each of which 
is described: Standard halves, diced standard halves, nut-
crunch, snacks, and soya bran. Applications for each are 
listed.

1873. Hoffman, Steven M. 1991. Natural foods in Europe: 
Old world, new opportunities. Natural Foods Merchandiser. 
May. p. 20, 22-23.
• Summary: “Today’s market for natural and organic 
products in the European Community (EC) is estimated 
by industry sources at roughly $4 billion at the retail level, 
with 25 percent of those sales in organic products. These 
fi gures are similar to U.S. sales estimates. However, in 
Europe the business has a much more regional focus in 
terms of marketing, sales and distribution. This is in part due 
to differences in language, culture, tradition, policies and 
politics... The EC is moving ahead to unite its 12 member 

countries in 1992. The economic unifi cation will bring 
together 320 million people into a single common market...
 “In the organic sector, industry leaders hope for a single 
organic standard for the EC, to be voted on this month by the 
European Parliament. This will hopefully end the confusion 
caused by a multitude of laws and certifi cation seals, says 
Tom Harding, industry consultant and vice president of the 
International Federation of Organic Agriculture Movements 
(IFOAM), headquartered in Tholey-Theley, Germany...
 “The German natural products market is a strong 
one, with retail sales estimated at well over $1.5 billion... 
However, it remains divided along philosophical and 
distribution lines between Neuform Reformhouses and the 
organic and environmentally-based ‘Green’ stores.
 “France... has one of the most developed organic 
agriculture systems in the world. Distriborg, one of the 
largest natural foods distributors in Europe, services the 
French retail market, including its own chain of stores, Dame 
Nature (Lady Nature).
 “In Belgium, one major supermarket chain, Delhaize, 
has incorporated organic produce, snacks and bread into its 
product mix... The European macrobiotic movement began 
in Belgium in the 1950s... Watch for industry growth in 
southern Europe, Italy, Portugal and Spain.
 “According to Carl Haest, who was also the sales and 
development manager for Belgium-based Lima S.A., one of 
the fi rst macrobiotic food companies in Europe, a vegetarian 
community called Eden was established outside of Berlin in 
1893. ‘These people reacted to the ill health they believed 
was due to the industrialization of the food supply,’ he says. 
‘They embraced three concepts: life reform, earth reform 
and nutritional reform, and founded the fi rst of the Neuform 
Reformhouse stores to supply the products they needed...’
 “The Neuform stores continued to prosper well 
into the 20th century, and now number more than 2,000 
outlets. These stores are organized into a retailer-owned 
cooperative of approximately 1,300 member owners, and 
are supplied products bearing the Neuform label by more 
than 70 companies under contract... Of the 5,000 total items 
carried in the Neuform stores, approximately 70 are certifi ed 
organic, he says... ‘To educate the retailer, Neuform has 
established its own state-recognized academy near Frankfurt, 
Germany, where a person needs to pass four courses–
approximately 18 months of study–in order to open a shop.’
 “Over the course of time, reformhouses became the 
German ‘health food store,’ with an emphasis on dietary 
products and supplements. In the early 1970s, small 
‘Green’ stores, called ‘Naturkostladen,’ or natural foods 
stores, began to appear. These stores offer organic and 
environmentally sound products, and now number close to 
1,400 throughout Germany. They are the main competition 
of the reformhouses...
 “Supplements are not emphasized in the green stores. 
‘These retail shops take the nutritional approach,’ says 
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Hubert Rottner, one of the organizers of BioFach, a trade 
show for the green stores held annually in Mannheim. ‘The 
reformhouses were like the natural foods stores of today, 
but they lost their roots and became “pill” shops. The green 
stores are more political, more environmentally aware...
 “’Today, there is a movement in the Neuform 
reformhouses for more certifi ed organic products... The 
old world and the new world is not Europe and the United 
States,’ Haest concludes. ‘The old world is consumerism 
and conformism. The new world is sustainability.’” Address: 
Editorial director.

1874. 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. 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.

1875. Early history of Wenger Manufacturing, Inc., founded 
by Joe and Louis Wenger. 1991. Sabetha, Kansas. 9 p. 
Unpublished typescript. July 31. 28 cm.
• Summary: “Joe and Louis Wenger founded Wenger 
Manufacturing, Inc. (then the Wenger Mixer Company) in 
Sabetha, Kansas, in 1935. The company today designs and 
manufactures industrial food, pet food, and aquatic feed 

processing machinery for a world market.
 “The Wenger brothers, born at the turn of the century, 
grew up on a farm near Lamar, Missouri. Following the 
death of their parents, Joe and Louis–the youngest in a 
family of 9 sons–moved to Sabetha, Kansas to work on the 
farms of their older brothers who had moved previously 
to the Kansas community. The Wengers built and operated 
a small custom feed mill which serviced the local farm 
community. Because fi nancial resources were short in 
1930, much of the machinery required in the mill was 
manufactured by the brothers themselves from scrap metal 
and parts salvaged from area junk yards. Some of the milling 
equipment built by Joe and Lou was unique at that time and 
attracted the attention of other area millers who offered to 
purchase similar machines for their own operations.
 “The entrepreneurial seed was planted and the Wenger 

feed mill was soon being utilized as a testing-ground for 
the novel process machinery being created by the ambitious 
young brothers. Calling on feed millers in adjacent states, 
returning to Sabetha to build whatever machines they’d 
just sold, their confi dence was being fueled by the early 
successes of their products in this specialized marketplace. 
Until 1941, all equipment was manufactured in a barn 
located near the rural homes of the two brothers. The fi rst 
production items manufactured in this small “factory” were 
machines designed to mix and blend molasses and other 
liquid feed ingredients with dry feedstuffs such as grain 
and ground alfalfa. The Wengers became recognized as a 
major supplier of such machinery to the milling industry. 
Mid-50’s milestones for Louis and Joe Wenger include their 
exploration with international trade, and it was about this 
time that they were joined in their business by their sons, 
LaVon and Don, a partnership that continues today.
 “Among the company’s early successes was the design 
and marketing of the fi rst commercial process for pelletizing 
livestock feeds formulated with high levels of molasses, 
a product heretofore unavailable in their industry. This 
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equipment became the cornerstone for the development 
of more sophisticated processing equipment and by 1957, 
the company had developed an industrial process and 
produced the fi rst commercial machines for the continuous 
processing and cooking of the dry commercial petfoods 
now commonplace in our supermarkets, and for feeds for 
commercial aquatic species such as catfi sh, trout & shrimp. 
In 1961, the Wenger family produced the fi rst extrusion 
cookers for use in the food processing industry which 
included machinery for the production of many snack foods, 
breakfast cereals, and other processed foodstuffs.
 “As the fi rst manufacturers of commercial cooking 
extruders for food and petfood–like most profi table 
businesses in profi table markets–Wenger quickly attracted 
competition. Many of the competitive machines are of 
foreign manufacture. And many are unabashed copies of 
the Wenger extruders. Within the markets pioneered by 
Wenger, the process of cooking grain base recipes to improve 
nutritional value, eliminate bacteriological activity, and 
improve organoleptic properties is still frequently referred to 
generically as the “Wenger process”.
 “Today the Sabetha fi rm founded by Joe & Louis 
Wenger specializes in the manufacture of a complete range 
of state-of-the-art commercial extrusion-cooking systems 
sized to accommodate laboratory and research applications 
to very large production applications with capacities as 
high as 30,000 pounds/hour. In addition to the cooking 
extruders, such systems may include continuous drying and 
toasting ovens (many as large as rail cars and mobile homes), 
industrial mixing equipment capable of intimately blending 
recipes as large as 10,000 pounds per batch, plus ancillary 
equipment such as fl aking rolls for cereals and enrobers 
which apply seasonings or sugar to snacks, cereals, and other 
foods.”
 “Approximately 90% of the ‘Texturized Vegetable 
Proteins’ used worldwide are processed on Wenger 
machines.”
 “Neither Joe nor Louis Wenger were privileged with 
formal higher educations...”
 “Wenger markets through two discrete sales divisions. 
The Industrial Division, offi ced at the company’s Sabetha 
headquarters, is responsible for the fi rm’s U.S. and Canadian 
equipment sales. The Export Division, Wenger International 
Inc., a Kansas city based independent affi liate, has its 
offi ce at Crown Center Square, Kansas City, Missouri, and 
is responsible for all Wenger equipment sales outside the 
Continental U.S. and Canada. Wenger International has 
subsidiary offi ces in Antwerpen, Belgium, and Taichung 
City, Taiwan.”
 “Over 50% of Wenger’s production is exported 
annually.”
 “All Wenger manufacturing, engineering, administrative, 
and research facilities are located at Sabetha. Approximately 
175 thousand square feet of plant is used for the various 

manufacturing, warehousing, and research operations 
required. A 45,000 sq. ft. adjunct is scheduled to be 
constructed soon. The company’s annual payroll exceeded 
6 million dollars in 1990 with 170 full-time non-union 
employees who participate in a 7 million dollar company-
funded profi t sharing trust.”
 “All Wenger’s plant expansions and equipment 
acquisitions–from the barn that functioned as the brothers’ 
fi rst 2-man ‘factory’ to today’s modern, CNC equipped state-
of-the-art manufacturing plant–have been fi nanced and built 
entirely with their own resources.”
 “Wenger Manufacturing, Inc. remains privately held.”
 “Joe & Louis Wenger, now in their 80’s, remain active 
and retain offi ces in the company they founded nearly 60 
years ago.”

1876. 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 
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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.

1877. Meuser, Friedrich; Suckow, Peter. eds. 1991. Soja in 
Lebensmitteln: Vortraege 2. Hamburger Soja-Tagung [Soya 
in foods: Proceedings of the Second Hamburg Soy Protein 
Conference]. Berlin: Technische Universitaet Berlin, Institut 
fuer Lebensmitteltechnologie und Gaerungstechnologie–
Getreidetechnologie. 171 p. Held Oct. 1989 in Hamburg, 
Germany. No index. 24 cm. Series: Schriftreihe aus dem 
Fachgebiet Getreidetechnologie No. 9. [Ger]
• Summary: The fi rst conference was held 4 years earlier. 
Contains a foreword plus 14 papers by various authors, each 
cited separately. This conference was sponsored by Edelsoja 
GmbH (Hamburg, Germany), the American Soybean 
Association (Hamburg), and Cargill B.V. (Netherlands). 
Address: Berlin.

1878. Tara, Bill. 1991. Pioneering macrobiotics and soyfoods 
in London (Interview). SoyaScan Notes. Aug. 18. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Starting in the late 1960s, the pioneering work 
with soyfoods in London was done by Craig and Greg Sams. 
They and their parents were Americans, and they had gone to 
college in America. Their father was employed by the U.S. 
armed forces as an historian; they spent a lot of their time 
growing up between America and England. Greg fell out of 
a tree while going to college in Berkeley in the late 1960s 
and was paralyzed from the waist down, so he was confi ned 
to a wheelchair, but was still very active and innovative. In 
the late 1960s they set up a macrobiotic natural foods cafe 
/ restaurant on Portobello Road in London, then changed 
it into Ceres Grain Shop, a natural foods retail store. As 
volume increased, they began to distribute their products 
out of the back of their shop, and in about 1971 founded 
Harmony Foods Ltd. as a distribution company located in 
a warehouse on Ladbroke [sic, Latimer] Road. The model 
and evolution was similar to that of Erewhon in Boston. 
Harmony Foods was the fi rst natural foods distributor in 
England, and probably the second in Europe after Lima 
Foods of Belgium. Soon they were importing macrobiotic 
foods from Japan, and distributing organically grown grains 
from England and from The Camargue (a marshy island in 
the delta of the Rhone River in the south of France), etc.
 Among their early Japanese imports were bulk miso and 
“tamari” (actually shoyu), imported from Muso in wooden 
kegs. They repackaged the miso and shoyu in glass bottles 
under the Harmony Foods label in London. This was the fi rst 
Japanese miso and shoyu sold in England. In about 1972, as 
soon as Erewhon started having miso and shoyu packed in 
Japan, the Sams had the same thing done with theirs, then 

they applied their own labels in London. But they continued 
to import in bulk as well. A Chinese company in London 
made tofu and [mung] bean sprouts, then sold the tofu to 
the Sams brothers; they sold it unpackaged in open trays 
in water. At that time, tofu was not emphasized much in 
macrobiotic circles so not much was sold; it was considered 
too yin. The Sams also sold deep-fried Rissoles fi lled with 
TVP instead of meat; as early as 1970 the Rissoles were 
being made by an Israeli guy (name?) who owned a shop 
(name?) by the Hempstead Heath. Marigold Foods also used 
TVP in the mid-1970s.
 In 1970 Bill Tara, then a vice president at Erewhon 
in Boston, passed through London on his way to India. 
One purpose of his trip was to scout out the possibility of 
Erewhon setting up a distribution point or center in England. 
Paul Hawken was president of Erewhon at the time, and 
Erewhon was importing miso and tamari from both Muso 
and Mitoku in Japan. Bill and Paul had been roommates 
in a warehouse in San Francisco, then they took over the 
Erewhon food store from Evan Root, Paul starting 2-3 
months before Bill. In London, the Sams brothers were just 
opening a new natural foods restaurant in the Notting Hill 
area so Bill and Paul Petrofsky spent 2 weeks fi xing it up. 
Paul later started Baldwin Hill Bakery with Hy Lerner. Bill 
stayed in London 2-3 months during this fi rst visit.
 In about 1972 Bill returned to London with Russel 
Demerais, on the Erewhon payroll, again to start an Erewhon 
distribution center. But Erewhon went through a cash crisis 
and Harmony foods had grown dramatically. So Bill and 
Peter Bradford (an Englishman who had come to American 
in about 1970 and worked for Erewhon doing organic 
agriculture at Erewhon Farms near Keene, New Hampshire) 
began to work for the Sams brothers both at Ceres 
Grain Shop (the retail store) and Harmony Foods (in the 
warehouse). Bradford, who now has a very successful natural 
food store in England named Clearwater Natural Grocer, has 
been one of the most important promoters of soyfoods in the 
UK. At this time, Craig Sams set up a bakery. By now, miso 
and tamari sales had increased; Harmony was still affi xing its 
own label to unlabeled packs.
 In 1974 Bill and Peter established Sunwheel as a natural 
food/macrobiotic distributor. They picked up exotic Japanese 
imports that Harmony found unprofi table and wanted to 
drop–so there was little or no competitive feeling with the 
Sams. By late 1974 Sunwheel Hatcho Miso, Mugi Miso, 
and Tamari were on the market, imported from Muso (Yuko 
Okada) in Japan. Sunwheel also made granola and peanut 
butter. Sunwheel never sold any other soyfood products; they 
had very limited warehouse space and no refrigeration.
 Note: On 17 Aug. 1975 Renée Tara wrote William 
Shurtleff in California. She was living at 30 B Market 
St., Bradford-on-Avon, Wilts., England. She is writing a 
European Macrobiotic Cookbook. She requests information 
on miso and invites Shurtleff to visit.
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 In about 1977 Sunwheel acquired a retail store that had 
been started in and by the Community Health Foundation. 
By 1979 Sunwheel was very successful, but it needed to be 
recapitalized or sold. So the partners decided to sell it to a 
larger health food company; Peter kept the retail store.
 In Nov. 1975 Bill established the Self Health Center 
which by 1976 grew into the Community Health Foundation 
(CHF). By 1976 CHF was offering classes in soyfoods. 
Paul Jones was the key man with tofu; he taught classes and 
started making tofu out of his home in the Highgate area. 
Paul Jones was defi nitely the fi rst Caucasian to pioneer tofu 
in England. Simon Bailey, a baker who was originally with 
one of the fi rst natural foods stores in England, located in 
Bath, taught about tempeh. These people were experimenting 
in the kitchen with soyfoods and taught in a sort of an 
apprenticeship program. Jon Sandifer, who is still with 
CHF, learned tempeh from Simon Bailey. CHF sold some 
tofu and tempeh through its own sit-down restaurant named 
The Seven Sheaves, then renamed The Natural Snack and 
changed to a cafeteria. A few people did experiments with 
miso but it never got to a commercial scale in part because of 
persistent rumors that Lima Foods was going to start making 
it.
 By the late 1970s soyfoods were growing in popularity 
in the UK. Two separate groups promoted them; the 
vegetarians and animal rights people (who liked TVP), and 
the natural foods and macrobiotic people. Marigold Foods 
also used TVP in the mid-1970s.
 Much of important pioneering commercial work with 
soyfoods in Europe was done by macrobiotic groups in the 
Netherlands and Belgium. Bill often went there to teach in 
1974-79. Tofu, and later tempeh, were emphasized by groups 
such as Manna in Amsterdam and De Brandnetel in Antwerp. 
Macrobiotics was much more active in the Lowlands than in 
England.
 The Sams brothers later started Whole Earth as a 
marketing company for their jams. They sold it fairly soon. 
Greg Sams (disabled) is no longer in the food business; he 
runs The Chaos Shop in London which sells photographic 
reproductions of computer-generated chaos patterns. Greg 
started Realeat Co. and now may be with the Haldane Foods 
Group. Address: Director, Nova Inst., P.O. Box 4648, Estes 
Park, Colorado 80517. Phone: 303-586-6265.

1879. Drosihn, Bernd. 1991. The tofu industry in the 
Netherlands (Interview). SoyaScan Notes. Aug. 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: There are four major tofu manufacturers in 
the Netherlands. The fi rst three are in the Asian market: 
1. Heuschen-Schrouff. 2. Soy Lin–whose brand is Vanka-
Kawat. Bernd is sure that “Lin” is spelled like this, not 
“Linn.” 3. Tempé Produkten B.V. (Tempeh Products Inc.) in 
Kerkrade (owned by Robert Van Dappern). 4. Morgenstond–
the only company in the natural foods market. Bernd saw 

their products 3 weeks ago. Address: Founder and president, 
Viana Naturkost GmbH, Cologne, Germany. Phone: (02233) 
41323 or 221-121175.

1880. Weigel, Linda. 1991. Witte Wonder sold by 
Solnuts B.V. New developments with Solnuts in the USA 
(Interview). SoyaScan Notes. Aug. 28. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: In mid-1990 Solnuts B.V. sold Witte Wonder 
to Appel Frenzel GmbH (Kieschecker Weg 240), D-4000 
Dusseldorf, Germany. The transfer of ownership took place 
on 9 June 1990. Witte Wonder was not sold to Wim Bakker 
(who had been running it for them since 1986) as planned 
in early 1990, but Wim is still working at Witte Wonder. 
Solnuts considered Witte Wonder to be too far away from 
their core activities, and were glad to be free of it.
 Solnuts are now being exported to Japan; Solnuts Inc. 
in Iowa ships them to Toshoku, a Japanese distributor, which 
sells them to Snow Brand Foods (Yuki-jirushi), for use in 
mixes, cereals, and also packaged as a snack item. In the 
U.S. several cookie and bread companies have started using 
Solnuts within the last year in place of almonds and more 
expensive nuts. These products are now on the market, but 
their names are confi dential. The Zero candy bar made by 
Leaf and a salad topping from McCormick both still contain 
Solnuts. Address: Sales Manager, Solnuts, Inc., P.O. Box 
450, 711 Seventh St., Hudson, Iowa 50643. Phone: 800-648-
3503.

1881. Archer Daniels Midland Co. 1991. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 33 p. Sept.
• Summary: Net sales and other operating income for 1991 
(year ended June 30) were $8,468 million, up 9.2% from 
1990. Net earnings for 1991 were $466.7 million, down 
3.5% from 1990. Shareholders’ equity (net worth) is $3,922 
million, up 9.8% from 1990.
 “Foreign oilseeds operations were strengthened with 
the acquisition of a major softseed plant in Erith, U.K., and 
several plants in Canada. Soy protein facilities currently 
being added to the Europoort plant in The Netherlands 
should be in operation by year’s end and a marketing 
arrangement to supply Loders Croklaan, B.V., with soy 
protein concentrate gives the plant a good production base to 
begin operations.”
 “ADM now operates 136 U.S. processing plants and 
owns, or has an ownership interest in, 34 foreign plants in 
seven countries. The Company 149 terminal, country, and 
river grain elevators.” A 2-page color photo (p. 2-3) shows 
“ADM’s Europoort plant, near Rotterdam, the world’s largest 
soybean processing facility. Construction is underway for 
the addition of a vegetable oil refi nery, soy protein plants 
and a second cogeneration unit.” ADM’s “oilseed processing 
operations operated at lower profi t levels. Export margins 
were reduced due to heavily subsidized South American and 
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European oilseed product sales.”
 “The protein specialties division expanded its position 
as the world’s largest supplier of value-added soy proteins 
this year. Construction began on a facility at Europoort to 
produce soy protein concentrates, isolated soy proteins and 
the specialized raw material from which these products are 
formulated. The facility will serve the growing demand in 
Europe and the USSR for food and animal feed ingredients.
 “ADM will produce a line of soy protein concentrates 
which Loders Croklaan will market to the animal feed 
industry in Western Europe. The combination of ADM’s 
production technology and Loders Croklaan’s leadership 
position in the animal feed ingredient market will provide a 
major improvement in effi ciency. Products will be supplied 
from the Europoort facility.
 “Consumer acceptance of the all-vegetable protein 
food item, Midland Harvest’s Harvest Burger, has been 
encouraging and exceeds expectations. This low-fat, 
cholesterol-free, reduced calorie product is being sold in 
selected U.S. markets and in several international markets, 
notably England and other European Community countries, 
the USSR, Czechoslovakia, Finland, Mexico and Canada.
 “Haldane Food Groups acquired two additional 
companies: Granose Foods Ltd., a pioneer in the health 
food industry, and Unisoya [on 21 Dec. 1990], a soya milk 
production company. Additional bottling capacity was 
installed at Saucemasters Limited when the company moved 
operations to a larger facility shared with Snackmasters 
Limited, a newly formed company manufacturing snack 
meals. These TVP-based products are used with either 
noodles or rice and are sold through supermarkets and health 
food stores. Genice Limited added more yogurts and non-
dairy ice creams to its product range. Frozen meals from both 
Vegetarian Cuisine Limited and Vegetarian Feasts Limited 
increased their market share. Production at the leased 
Coventry factory was transferred to the Granose factory 
at Newport Pagnell, where additional land is available for 
further expansion.”
 Page 32 lists the many ADM divisions worldwide. In 
Europe, key soyfoods-related divisions are: The British 
Arkady Co. Ltd. (William Pringle, Division Director), 
and ADM International Ltd. (John R. Mahlich, Managing 
Director). Both are located in the UK. Note: The Haldane 
Foods Group (Peter Fitch, Managing Director), which 
is currently under British Arkady, will soon become an 
independent division. Since 1985 Peter Fitch and John 
Mahlich have skillfully acquired 11 of England’s most 
important natural-, vegetarian-, and soyfood manufacturing 
companies to make the Haldane Foods Group unique in the 
world as a professional, effi cient, and innovative group with 
a very promising future in a rapidly growing market.
 Note: In Dec. 1990, ADM started making soy protein 
concentrates at its plant in Europoort, Netherlands. Address: 
Decatur, Illinois.

1882. Food Business (Chicago, Illinois). 1991. T&G 
launches new ingredients: Consultants bring ingredients to 
life. Oct. 21.
• Summary: T&G Associates Inc. of Glenview, Illinois, 
develops and markets “unknown ingredients.” T&G helped 
Solnuts Inc. of Hudson, Iowa (a subsidiary of Solnuts B.V., 
The Netherlands) to tap into new and lucrative markets. 
Hired last year to conduct a market survey, T&G now 
markets the company’s dry-roasted soynuts for use in low-fat 
bakery, confectionery, and snack products. Solnuts are less 
expensive than other nuts, contain 50% less fat, and offer 
more protein and a longer shelf life than other nuts. With 
these health and economic benefi ts, T&G was able to use its 
access to the Top 50 to 100 food companies to increase sales 
of Solnuts. It’s been hard for Linda Weigel, Solnuts general 
manager, to get major companies to use her products. Now 
T&G’s connections have served to make that much easier.
 A color photo shows senior partners Steve Grubb and 
Wim Heusdens.

1883. J. of the American College of Nutrition. 1991. Letters 
to the editor and author’s responses: Trans fatty acids. 
10(5):510-21. Oct. [74 ref]
• Summary: These nine letters show that U.S. per capita 
intake of trans fatty acids is a highly controversial subject. 
Letter #1, by Applewhite and Hunter (p. 510-11; 17 refs), 
is in response to a 1990 article by Enig, Keeney, and 
Sampugna.
 Letter #2, by Enig, Keeney, Sampugna, and Atal (p. 512-
14; 13 refs) is in response to letter #1.
 Letter #3, by L.S. de Villiers of South Africa (p. 515; 10 
refs) is in response to the same 1990 article by Enig, Keeney, 
and Sampugna.
 Letter #4, by Scott M. Grundy of Southwestern Medical 
Center, Dallas, Texas (p. 515-16; 2 refs) is in response to the 
same 1990 article by Enig, Keeney, and Sampugna.
 Letter #5, by Bruce J. Holub, Nutrition Research Centre 
for Health Promotion and Disease Prevention, University of 
Guelph, Ontario, Canada (p. 516-17; 2 refs) is in response to 
the same 1990 article by Enig, Keeney, and Sampugna.
 Letter #6, by Fred A. Kummerow, 205 Burnsides 
Research Lab., University of Urbana, Illinois (p. 517; 2 refs) 
is in response to the same 1990 article by Enig, Keeney, and 
Sampugna.
 Letter #7, by Enig, Keeney, Sampugna, and Atal (p. 517-
18; 7 refs) is in response to the letters by Drs. de Villiers, 
Grundy, Holub, and Kummerow.
 Letter #8, by Martijn B. Katan of Wageningen 
Agricultural University, Netherlands (p. 518-19; 3 refs) is 
in response to the same 1990 article by Enig, Keeney, and 
Sampugna.
 Letter #9, by Enig, Keeney, Sampugna, and Atal (p. 519-
21; 21 refs) is in response to the letter by Dr. Katan.
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1884. Product Name:  [Tempast {Vegetarian Tempeh 
Spread}].
Foreign Name:  Tempast.
Manufacturer’s Name:  Lima Foods (Marketer).
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1991 October.
Ingredients:  Water, tempeh*, sunfl ower seeds*, whole 
meal bread*, sunfl ower oil*, miso, free range eggs, onion*, 
pumpkin*, dulse (seaweed), ume [plum] vinegar, sea-salt, 
herbs. * = Organically grown.
Wt/Vol., Packaging, Price:  150 gm glass jar. Retails for 
DM 6.70 (10/91, Bremen, Germany).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Label sent by Anthony 
Marrese of Bremen, Germany. 1991. Oct. 7. 9.25 by 1 
inches. Paper. Black on light orange. Color photo of the 
spread on a slice of bread, topped with a slice of radish and 
cucumber. CINAB organic certifi cation symbol. Nature et 
Progres organic certifi cation symbol. Ingredients are listed in 
Dutch, French, German, and English.

1885. SoyaFoods (ASA, Europe). 1991. ADM targets Europe. 
2(2):3. Autumn.
• Summary: “The Archer Daniels Midland Company has 
announced the reorganisation of its European corporate 
headquarters to the ADM offi ces in Erith, Kent, near London. 
ADM International Ltd has been formed to coordinate the 
company’s European sales of specialty industrial food and 
feed ingredients. Corporate activities will be centralised 
at Erith [on the River Thames just east of London] 
with administration activities relocating from offi ces in 
Rotterdam, Netherlands and Hamburg, Germany.”

1886. SoyaFoods (ASA, Europe). 1991. Unimills to 
discontinue soya concentrate. 2(2):3. Autumn.
• Summary: “Unimills in Zwijndrecht, Netherlands is 
ceasing production of soya protein concentrate because of 
future changes in the European market. The company is to 
focus its basic activities on edible oils and fats processing 
and on emulsifi ers for the feed industry.”

1887. SoyaFoods (ASA, Europe). 1991. Soya Yofu. 2(2):8. 
Autumn.
• Summary: “Alpro has extended its range of soya products 
by introducing Yofu, which is made from fermented 
soyamilk.” Yofu contains no cholesterol, lactose, colors, 
or preservatives. “Yofu is available in 3 varieties–natural, 
strawberry and tropical.”
 Note: This is the earliest English-language document 
seen (Sept. 2012) that contains the term “fermented 
soymilk.”

1888. 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.
 “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, especially 
Belgium [where they are probably made by Alpro].
 “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.

1889. Van Gessel, Ike. 1991. Tofu and tempeh in the 
Netherlands (Interview). SoyaScan Notes. Nov. 24. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Van Dappern Tempeh Co., which started in 
Rotterdam in 1969 and is now located in Kerkrade, owned 
and run by Robert van Dappern, changed its name to Tempé 
Produkten B.V. (Tempeh Products Inc.) in April 1983. The 
company now makes only two products: Soy tempeh and 
regular tofu. They started to make tofu in June 1985, shortly 
after they changed the company name. They are still by far 
the largest tempeh manufacturer in the Netherlands. The only 
other tempeh companies are very small. But the interesting 
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news is that they are now also the largest tofu manufacturer 
in the Netherlands, producing 10,000 cakes/week of tofu. 
Their tofu plant is totally automated; they developed a 
machine based on the design of one that is made in Japan, 
but better than it. Next year, Tempeh Products expects its 
tofu production to double because of a major contract they 
have with Albert Heijn, a very large food store chain in 
the Netherlands; that is where they now sell most of their 
tofu. Heijn also owns several stores in the USA. Heuschen-
Schrouff B.V., located in Landgraaf (several blocks from 
where Ike lives) used to be the largest tofu manufacturer in 
the Netherlands, but about 1 year ago they started to have 
some managements problems, and now they make only about 
5,000 to 6,000 cakes/week of tofu. Heuschen-Schrouff is 
now the second largest tofu manufacturer in the Netherlands 
(all the other tofu makers are very small) but Heuschen-
Schrouff may still be the largest company in the Netherlands 
selling Asian food products.
 Ike’s wife is Robert van Dappern’s sister. Ike works as 
a quality manager for a steel company in the Netherlands. 
He was born in Indonesia; his mother is Dutch and his father 
Japanese. Address: Dr. Calsstraat 50, 6372 AB Landgraaf, 
Netherlands. Phone: 045-319-422.

1890. Silver, Jimmy. 1991. Re: Key contacts concerning the 
early history of macrobiotics and natural foods in the United 
States. Letter (fax) to William Shurtleff at Soyfoods Center, 
Dec. 17. 2 p. Typed, with signature.
• Summary: Contact information is given for: Roger Hillyard 
(San Francisco, California). Bruce Macdonald (Vermont). 
Wendy Calpeno VanGemert (Denver, Colorado). Judy Coates 
Deming Knepfer (Ross, California). Dora Coates Hawken 
(Marin, California). Michel Abehsera (Montreal, Canada).
 Some notes: “Hy Lerner, a physician who ran 
the warehouse at Erewhon [Boston] in the early days 
subsequently started [with Paul Petrofsky] and owns Baldwin 
Hill Bakery, bakers of the most wonderful whole wheat 
breads from the Belgian / French sourdough recipe taught to 
him by Omer Gevaert, one of the members of the family that 
owns Lima / Belgium. Omer’s nephews are Lark and Kerry 
Lindsey, who started Arden Rice Cakes in North Carolina 
(with Lima’s technical assistance) and subsequently sold the 
company to Quaker Oats shortly before Bob Kennedy sold 
Chico-San to H.J. Heinz.”
 “Eric Utne, presently publisher of The Utne Reader 
(bankrolled by his wife’s Rothschild inheritance, according 
to an interview with Eric) once was manager of the Erewhon 
retail store on Newbury Street in Boston. As I recall, 
Michio Kushi put him there for ideological reasons after 
Roger [Hillyard] put organically grown potatoes on sale in 
the store and everybody freaked out!” Note: Potatoes, as 
well as tomatoes and eggplant, are “forbidden foods” in a 
macrobiotic diet because they are members of the nightshade 
family.

 “Eric was married to Peggy Taylor before that [after 
working at East West Journal] and together they started 
the New Age magazine. When they split up, she kept the 
magazine, which she later sold. Peggy Taylor was Evan 
Root’s girlfriend when I moved to Boston... Evan later 
married Barbara Reardon... Barbara was at that time one of 
the principal students of T.T. Liang, my fi rst t’ai chi teacher, 
who subsequently moved to Los Angeles and who I see 
every Saturday morning. He’s 91.” Address: President, Pure 
Sales, P.O. Box 5116, Irvine, California 92716-5116. Phone: 
714-540-5455.

1891. Beukers, Harmen. ed. 1991. Red-hair medicine: 
Dutch-Japanese medical relations. Amsterdam & Atlanta, 
Georgia: Rodopi. [iii] + 114 p. Illust. (facsimiles). 22 cm. 
Series: Netherlands Association for Japanese Studies, No. 5. 
[Eng]*

1892. Davis, Clarence B. 1991. Railway imperialism in 
China, 1895-1939. In: Clarence B. Davis, Kenneth E. 
Wilburn, Jr., and Ronald E. Robinson, eds. 1991. Railway 
Imperialism. New York: Greenwood Press. xix + 225 p. See 
p. 155-73. Illust. Index. 25 cm. [84 ref]
• Summary: China was late in entering the railway age. 
The fi rst railway in China (between Shanghai and nearby 
Woosung) was built in the 1870s by the British fi rm of 
Jardine, Matheson & Co. “The line met with general Chinese 
disfavor, and when an accident caused the death of a Chinese 
soldier, the [Manchu] court responded to popular outcry by 
purchasing the railway.” The rails were removed, sent to 
Taiwan, and eventually dumped into the sea. The complex 
reasons for this initial reaction are discussed.
 China’s defeat in the Sino-Japanese War of 1894 lead 
to a revolution in railway construction. Foreign powers 
demanded concessions to build railways, on very favorable 
terms to them, and backed by the implicit threat of force. By 
late Nov. 1898, Russian, Belgian, French, British, German, 
and to a lesser extent American contractors had reached 
preliminary agreements for the construction of 6,520 miles 
of railways in China. Construction was fi nanced by long-
term loans. In 1911 more than 90% of China’s railways were 
managed and controlled by foreign interests, with Britain 
being the dominant player. By the end of the 1920s, about 
half of China’s debt was devoted to railway loans. However 
by 1934 Japan, with its extensive involvement in Manchuria, 
had passed Britain to become the largest holder of railway 
obligations.
 Manchuria had the most extensive railway building 
in China. By 1949, these three provinces contained about 
43% of Chinese railway construction. The Chinese Eastern 
Railway in Manchuria (from Manchouli [pinyin: Manzhouli] 
to Suifenhe), built by Russia, was owned by its Russian 
builder. Address: Keene State College, New Hampshire.
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1893. Landwehr, John; Krogt, P.C.J. van der. 1991. VOC: A 
bibliography of publications relating to the Dutch East India 
Company, 1602-1800. Utrecht, Netherlands: HES Publishers. 
xlii + 840 p. + xvi p. of plates. Illust. Facsims. 28 cm. *
• Summary: In Dutch, VOC is an abbreviation of 
Vereenigde Ost-Indische Compagnie.

1894. Euronature. 1991? Euronature (Portfolio). 9 rue 
Camille Périer, 78400 Chatou, France. Six inserts. 
Undated. 30 cm. [Eng]
• Summary: The six documents enclosed in this 
portfolio include: (1) The fi ve holding companies or 
groups and their subsidiaries. Euronature consists 
of fi ve groups or holding companies: Biodetic 
SA, Gourmet International Holding SA, Seatide 
International SA, Les Spécialités Gastronomiques 
Françaises SA, and Soregas SA.
 The fi rst group, Biodietic SA, consists of the 
following companies: Celnat (France), Jonathan BVBA 
(Belgium), Lima NV (Belgium), Reformwaren NV 
(Belgium), Sicof BV (Netherlands), Super Diet SA (France), 
Viver Sarl (France). Note that the fi rst 3 companies in this 
group are actively involved with soyfoods. Euronature shows 
a strong commitment to organically grown foods and to 
organic farming.
 (2) Introduction to Euronature: Founding, believing in 
people and their talent, federating and grouping businesses, 
creating a driving European force, the best products Nature 
can provide, four sectors of activity (organic and health food 
products, sweet regional specialties, festive and gourmet 
products, fi sh and shellfi sh). “Euronature was founded in 
June 1989 with the objective of bringing together talent and 
know-how on a European scale. Today, Euronature is a food 
products group operating in many countries in the EEC... 
Euronature is dedicated to grouping and supporting existing 
companies, to help them grow on solid foundations.”
 (3) Back to Nature: “Organic products are the best 
answer to the consumer’s wish to eat healthy foods and 
protect his health in the long term. They are also one answer 
to the critical need to regenerate farming land...” (4) Sweet 
specialties. (5) Riches born on French soil (a color photo 
shows a fl ock of geese). Products include foie gras and meat 
conserves. (6) Resources of the sea (a color photo shows 
many dead fi sh). Seatide International offers “the very best 
in the treatment and sale of fi sh and shellfi sh.” Address: 
Chatou, France. Phone: (1) 39 52 00 26.

1895. Product Name:  [Soy Burger (With Tofu, Natto, 
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.

1896. Larson, Donald W.; Rask, Norman. 1992. Industry 
note: Changing competitiveness in world soybean markets. 
Agribusiness: An International Journal 8(1):79-91. Jan. [11 
ref]
• Summary: Contents: Introduction. World soybean 
production. Soybean and soybean product trade shares. 
Factors affecting competitiveness and trade: Costs of 
production, government policy. Conclusions. The GATT 
negotiations and the New Economic Order are based on the 
assumption of competitiveness in world markets. The landed 
cost of soybeans in Japan and at Rotterdam [Netherlands] 
favors Argentina and Brazil over the USA. The USA has 
steadily lost export market share for soybeans and soy 
products, from about 95% in early 1979 to 45% in 1990. 
During this time the Brazilian share has grown to 30% and 
the Argentine share to 16%. A fundamental shift from the 
export of soybeans to the export of more soybean products 
has occurred largely because of policies favoring product 
exports from Argentina and Brazil.
 Tables show: (1) Soybean area harvested in six major 
producing countries in fi ve groups of selected years from 
1974 to 1990, and the percentage change during this time. 
The percentage changes are: Argentina +16,333%, Paraguay 
+10,000%, Brazil +96%, USA +20%, and China -43%. (2) 
Comparative soybean yields in the USA, Canada, Argentina, 
Brazil, Australia, and the world in 7 groups of years from 
1975 to 1990. Canada usually has the highest yields. (3) 
Soybean production costs in Argentina ($127/acre), Brazil 
($145/acre), and USA ($192/acre). (4) Production and 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   719

© Copyright Soyinfo Center 2015

marketing costs for soybeans landed in Rotterdam and Japan 
for Argentina, Brazil, and USA. In each port, Argentina has 
the lowest landed costs and USA has the highest.
 Bar charts show: (1) Percentage shares of world soybean 
exports by major exporters (USA, EC-12, Argentina, Brazil, 
Paraguay, Others) 1980-1990. (2) Percentage shares of 
world soybean oil exports by major exporters (USA, EC-12, 
Argentina, Brazil, Others) 1980-1990. (3) Percentage shares 
of world soybean meal exports by major exporters (USA, 
EC-12, Argentina, Brazil, Others) 1980-1990. Address: 
Professors in the Dep. of Agricultural Economics and Rural 
Sociology, The Ohio State Univ.

1897. 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.

1898. 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 
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 
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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 
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.

1899. SoyaFoods (ASA, Europe). 1992. Dairy alternatives 
gaining ground in Holland. 3(1):2. Winter.
• Summary: “Since the Dutch law banning dairy substitutes 
was over-ruled by the EC in 1989 the Dutch dairy industry 
fears it could lose 5-10% of its domestic sales to dairy 
alternatives... Margarine is seen as the real threat with 40,000 
tonnes market volume lost to margarine producers. The dairy 
industry also loses out to coffee creamers.”

1900. Yamawaki, Teijirô. 1992. Soy sauce export in the Edo 
Period–according to the Nagasaki Trading Firm Journal. 
A translation of Edo jidai shôyu no kaigai yushutsu. Noda, 
Japan: Kikkoman Institute for International Food Culture 
(KIIFC). 16 panels. 15 x 10.5 cm each. Front and back. 
Available at http:// kiifc.kikkoman.co.jp/ english/exhibit/ 
index.html [18 ref. Eng]
• Summary: This is the best known English-language 
source on the subject. It is volume 3 of the 14-volume set. 
Contents: 1. Introduction. 2. Soy sauce export in the Edo 
Period–according to the Nagasaki Trading Firm Journal. 
Note: This Firm in Nagasaki was part of the Dutch East 
India Co, or VOC. 2. Profi le of Dr. Teijiro Yamawaki. 3. 
Offi cial trade freight and private trade freight. Routes of soy 
sauce exports. 5. Soy sauce export to Asian countries. 6. Soy 
sauce export to Batavia headquarters. 7. Soy sauce export 
to the Netherlands. 8. Comprador soy sauce bottle (1). 9 
Comprador soy sauce bottle (2). 10. Soy sauce exported as 
waki nimotsu (private trade freight). 11. Soy sauce exported 
by Chinese ships. 12. Production sites of exported soy 
sauce. 13. Transportation of Comprador soy sauce bottles. 
14. Comprador merchant guild (1) [Konpura / Kompura 
Nakama]. 15. Comprador merchant guild (2). 16. References.
 A careful analysis of the records shows that there were 
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two sizes of wooden (cedar) kegs used for exporting soy 
sauce from Japan. The “large taru” had a capacity of 29.1 
liters, whereas the “small taru” had about half that capacity. 
Note: However during the 20th century, the typical wooden 
taru used for packaging soy sauce, had a capacity of either 
9 shô (16.2 liters) or (later) 10 shô (18 liters = 4.75 gallons 
U.S.). Each cedar keg had a wooden lid, was held together 
with braided bamboo hoops, and tied with packing rope. 
Address: Lecturer, Tokyo Metropolitan Daisan High School 
of Business Studies; Dep. of Literature and Graduate School 
of Hosei Univ., Tokyo, Japan.

1901. Yamawaki, Teijirô. 1992. The Comprador Merchant 
Guild [Konpura Nakama] (1-2). In: Yamawaki, Teijirô. 1992. 
“Soy Sauce Export in the Edo Period–According to the 
Nagasaki Trading Firm Journal.” A Translation of Edo jidai 
shôyu no kaigai yushutsu. Noda, Japan: Kikkoman Institute 
for International Food Culture (KIIFC). 16 panels. See 
panels 14 and 15. [1 ref. Eng]
• Summary: The “Comprador Merchant Guild” refers to the 
group of merchants who were authorized to coordinate the 
trading of commodity goods, exported products and freight 
between the Dutch staff at the Nagasaki Trading Firm [Dutch 
East India Company, or VOC] or the Dutch sailors and 
Japanese merchants.

Comprador is the Portuguese word for “buyer.” 
The Comprador Merchant Guild, an abbreviation of 
the “Merchant Guild for the Sales of Various Goods at 
Dejima,” was established in 1666 by 16 merchants under the 
authorization of Michisada Kono, the governor of Nagasaki. 
(The number of members increased to 17 at one stage.) They 
were the privileged group of merchants whose marketing 
rights were assured by the governor of Nagasaki.
 The Comprador Merchant Guild was generally thought 
to have sold goods to Dutch merchants, but actually they 
worked for the Dutch merchants as their buyer in order to 
gain margin profi ts. The name, “Merchant Guild for the Sales 
of Various Goods at Dejima” refers exactly to this kind of 
activity.
 In Nagasaki, in addition to the Comprador Merchant 
Guild, there was the Interpreter Guild, a group of interpreters 
who assisted the transaction of trading private freights. 
They gained commissions by interpreting and coordinating 
the trading of waki nimotsu (“private trade freight”) under 
the license granted by the governor of Nagasaki in 1670. In 
the Nagasaki Public Service Yearbook written in 1701, 16 
comprador guild merchants were counted as part of the 90 
guild interpreters. Hence the comprador guild merchants 
and guild interpreters were treated as having the same social 
status.
 History of the Comprador Merchant Guild: As 
mentioned in Panel 14, the guild was established in 1666 
under the authorization of Michisada Kono, governor of 
Nagasaki. We now are going to take a closer look at the 

history of the Guild. (Excerpt from Episodes associated with 
Comprador Bottles, Masao Ichikawa).
 In 1642, when the Hirado Dutch Trading Firm [part 
of the Dutch East India Co., or VOC] was relocated to 
Deshima / Dejima, a tiny artifi cial island in Nagasaki 
harbor, Heizaemon Koyanagi and Bunzaemon Kujiraya, 
two merchants engaged in the marketing of Dutch merchant 
goods in Hirado, accompanied the Dutch merchants and 
were given permission to continue business operations 
in Nagasaki. Later, in 1653, when the business became 
more prosperous, they recruited Rihei Hirayama and three 
other merchants from Hirado. Hence the merchant guild 
by this time was organized by six merchants. In 1666, 
Hikozaemon Murata and another nine merchants joined and 
the 16-member guild was established. Since then the number 
of the guild merchants has remained the same, except for a 
certain period when it consisted of 17 merchants.
 The number of guild shares was fi xed at 16. There were 
no restrictions concerning exchange of shares, and they were 
transferred to member’s descendents, friends or relatives. 
In 1858, when a trading treaty with the Netherlands, 
England, France and Russia became effective, the guild 
ceased to enjoy its commercial privileges, and the original 
purpose of the guild disappeared. So in June 1868 the 
merchant guild branched out into new businesses including 
the manufacturing and/or distribution of bread. In 1874, 
however, because of a slump in business, the Comprador 
Merchant Guild dissolved; the shares and sales offi ce were 
sold, and the assets divided between the guild merchants.
 Besides their regular business operations, the Comprador 
Guild Merchants were ordered by the Edo Shogunate to 
accompany the Dutch to Edo in 1844, 1850 and 1855, and 
to supervise them in the purchase of prohibited goods or to 
assist them as transaction agents. Address: Lecturer, Tokyo 
Metropolitan Daisan High School of Business Studies; Dep. 
of Literature and Graduate School of Hosei Univ., Tokyo, 
Japan.

1902. Yamawaki, Teijirô. 1992. The Comprador soy sauce 
bottle (1-2). In: Yamawaki, Teijirô. 1992. “Soy Sauce Export 
in the Edo Period–According to the Nagasaki Trading 
Firm Journal.” A Translation of Edo jidai shôyu no kaigai 
yushutsu. Noda, Japan: Kikkoman Institute for International 
Food Culture (KIIFC). 16 panels. See panels 8, 9, and 13. 
[Eng]
• Summary: The amount of soy sauce exported from Japan 
was recorded by the barrel in the Nagasaki Trading Firm 
Journal. But not all of this soy sauce was actually exported 
in barrels; some of it was exported in sterilized glass bottles 
(called “kerder bottles”), which were soon replaced by 
sterilized grayish white pottery bottles (called “comprador 
bottles”).
 The records show that two sizes of barrels were used to 
export soy sauce. The capacity of the small barrel was about 
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14.5 liters (3.8 gallons), roughly half of that of the large 
barrel (approximately 29.104 litres, or 7.78 gallons).
 The pottery bottles [many of which still exist and are 
even sold or displayed on the Web] were made in Imari 
or Hasami near Nagasaki to cover the shortage of glass 
kerder bottles. They were then replaced with the pottery 
bottle similar to the baked bottle currently used as sake 
bottles (tokkuri). [Note: Both types of bottles were ordered, 
examined, paid for, and supplied by the Comprador 
Merchant Guild].

 The full name of the comprador bottle shaped like a sake 
bottle is “comprador soy sauce bottle,” in order to distinguish 
it from the comprador sake bottle.
 According to Mr. Yamawaki, a comprador bottle 
contained about 552 millilitres [a little more than 1 pint or 
half a quart] and 550 of them were used for the fi rst time in 
1790 for soy sauce export. These bottles of soy sauce are 
recorded in the Journal as “sterilized soy sauce.” Soy sauce 
exported as offi cial trade freight (motokata nimotsu) was 
discontinued in 1793. Eventually in 1799, the Dutch East 
India Company was dissolved. The Nagasaki Trading Firm 
subsequently came under the supervision of the East Indian 
Governor-General in Batavia, and soy sauce exports were 
resumed. At this time, the bottles were modeled after the 
ones used in 1790.
 It was suggested by the late local historian, Mr. Masao 
Ichikawa, also a former notary in Amakusa, Nagasaki, that 
the comprador bottles came in two different styles.
 They have the letters (all caps) “JAPANSCHZOYA” 
or “JAPANSCHSOYA” written on the shoulder. The early 
comprador bottles have handwritten letters on them and 
are grey/white porcelain. Two of the three bottles exhibited 
are the early comprador bottles. One of them, which is of 
yellowish earth-color, is considered to have been used even 
earlier than the white porcelain bottle.
 Late comprador bottles have “JAPANSCHZOYA” and 

“CPD” stamped. “CPD” is the monogram that came from 
“comprador”. On the opposite side of the bottle, a circular or 
oval stamp in Western characters or in Chinese characters, 
referring to the Nagasaki Comprador Trading Company or 
the Nagasaki Comprador Store, is seen. According to Mr. 
Yamawaki, the term, “trading company” came to be used 
during the Meiji period. This means that the late comprador 
bottle with the Chinese character stamp was also used during 
the Meiji period.
 The capacity of comprador bottles differs from bottle to 
bottle. The capacity of one bottle exhibited in the Noda City 
Local Museum is 575 millilitres while that of another bottle 
is 460 millilitres (See: Comprador soy sauce and soy sauce 
produced in Tokatsu region, by Norio Tanaka). Based on the 
amount of soy sauce and the number of the bottles exported, 
Mr. Yamawaki assumes that a bottle contained approximately 
522 millilitres.
 As mentioned in Panel 8, “JAPANSCHZAKY” is seen 
on the shoulder of the bottles of the same shape used for sake 
export.
 Transportation of Comprador soy sauce bottles: It must 
have been very diffi cult for the Dutch to maintain the quality 
of the soy sauce they shipped all the way to the Netherlands 
by way of Batavia, right on the equator and around the 
Cape of Good Hope. How did Dutch merchants prevent the 
products from spoiling without any of the refrigeration or 
vacuum packaging technology we have today?
 The following is an excerpt from the 1795 book Travels 
in Europe, Asia, and Africa, Made between the Years 1770 
and 1779, by C.P. Thunberg, a Swedish doctor and botanist 
who worked for the Nagasaki Trading Firm as a medical 
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doctor.
 “Japanese people produce extremely high-quality soy 
sauce, much better than the Chinese equivalent. A large 
amount of soy sauce is shipped to Batavia, India and Europe. 
The Dutch discovered a reliable method for preventing 
soy sauce from being degraded or fermented at a high 
temperature. They boil soy sauce in an iron pot and pack 
it into bottles applying bitumen (coal tar) to the stopper.” 
(Translated by Tamaki Yamada; Thunberg’s 1795 book is in 
English).
 Note: All this took place long before Appert’s invention 
of canning in 1809 and Pasteur’s invention of pasteurization 
in 1862. In fact pasteurization had been practiced in Japan 
for 200 to 300 years before this time.
 In 1790, 550 comprador bottles were used for the fi rst 
time to export “sterilized soy sauce”. This seems to refer to 
the soy sauce that was boiled and packed into bottles with 
coal tar-applied stopper, as described by Thunberg.
 A photo shows a page that mentions soy sauce from the 
trading records of the Dutch East India Company (National 
Central Archive, Hague, the Netherlands). Address: Lecturer, 
Tokyo Metropolitan Daisan High School of Business 
Studies; Dep. of Literature and Graduate School of Hosei 
Univ., Tokyo, Japan.

1903. Yamawaki, Teijirô. 1992. Edo jidai shôyu no kaigai 
yushutsu [Exports of shoyu from Japan during the Edo 
Period]. In: 1992. Noda Shishi Kenkyu (Studies of Noda 
History), Vol. 3. Noda, Japan: Shishi Hensan (Noda City 
History Editorial Committee). See p. 63-93. March. 30 cm. 
[50 ref. Jap]
• Summary: This is one of the best sources known on the 
subject, which includes much information on the export 
of shoyu from Japan to other parts of Asia and to the 
Netherlands by the Dutch East India Company (VOC).
 Chronology and basic concepts: Almost all shoyu (soy 
sauce) exported from Japan during the 1600s and 1700s (and 
all soy sauce exported offi cially or legally) was exported 
from a tiny man-made island named Dejima in Nagasaki 
Harbor. Most of it was exported by the Dutch East India 
Company (VOC), which was the only European company 
allowed to trade with Japan during this period of isolation 
from 1600 to 1854. The Japanese government classifi ed 
all soy sauce exported from Deshima into two basic types: 
(1) Offi cial trade freight (motokata nimotsu, also called 
compania nimotsu), and (2) Private trade freight (waki 
nimotsu, also called yakusha / sojya {staff / sailor} nimotsu). 
Offi cial trade freight was the kind engaged in by the Dutch 
East India Co.; this freight was recorded in the Nagasaki 
Trading Firm Journal. Private trade freight referred to the 
goods traded privately by Dutch sailors and by the chief and 
staff working at the Nagasaki Trading Firm.
 Note: In about 1600 the Chinese obtained an offi cial 
trade permit and settled in Nagasaki. At the peak of Chinese 

activity there, about a century later, as many as 190 Chinese 
ships a year were visiting Nagasaki, and one-sixth of the 
town’s population hailed from the East Asian mainland.
 1609-1641–The Dutch East India Co. (VOC) maintains 
a trading post at Hirado, a small island off the northwest 
coast of Kyushu.
 1634–Dejima (literally “protruding island,” also spelled 
Deshima), a small artifi cial island in Nagasaki Harbor is 
constructed as ordered by shogun Iemitsu; it originally 
accommodated Portuguese merchants.
 1638-1639–The Portuguese (and other Catholic nations) 
are expelled from Japan for suspected complicity in the 
Shimabara Revolt of 1637.
 1641 May–The Dutch East India Co. is moved from 
to Hirado to Dejima, where they were kept almost like 
prisoners on the tiny island. For 200 years, Dutch merchants 
were generally not allowed to cross the little bridge from 
Dejima to Nagasaki, and Japanese were likewise banned 
from entering Dejima. From 1641 to 1853 the Dutch are the 
only Western nation allowed to trade with or to enter Japan, 
but solely on Dejima. Chinese and Korean traders are still 
welcome, but their movements are restricted.
 Dutch ship arrivals: From 1641 to 1671 an average 
of 7 ships per year. From 1671 to 1715 about 5 per year. 
From 1715, only 2 ships were permitted each year; this was 
reduced to 1 ship in 1790 and again increased to 2 ships in 
1799.
 1647–Exporting of shoyu (soy sauce) to Asia from 
Japan (as offi cial trade freight) began. The fi rst shipment 
was 10 kegs (taru / balien) sent to Amping, on today’s 
Taiwan, by the VOC’s Taiwan Trading Firm. From 1647 to 
1720, this shoyu was exported from the Nagasaki Trading 
Firm to each regional trading fi rm in Asia, including today’s 
Hanoi, Vietnam (1652); Ayuthaya, Thailand (1657), Jakarta, 
Indonesia (1659), Malacca, Malaysia (about 1660), 250 km 
northwest of Phnom Penh, Cambodia (1665), Paliacatta, 
40 km north of Madras, India (1666), Bengal region. India 
(1666), Colombo, Sri Lanka (1670), Surat, northwest 
coast of India (1672), Amboina, Banda, and Ternate, in the 
Moluccas, Indonesia (1693), Sulawesi Island (Celebes), 
Indonesia (1693).
 Note: This document contains the earliest date seen 
(May 2010) for soybean products (shoyu) in Cambodia 
(1665); soybeans as such had not yet been reported by that 
date.
 1685–The Shogunate at Edo limits the amount of 
“private trade freight” to 400 kan (1 kan = about 3.75 kg), or 
about 1,500 kg or 3,300 lb.
 1669 March 31–20 kegs of shoyu are shipped from 
Japan to Batavia on a Chinese ship (Source: Diary of Casteel 
Batavia). This is the earliest document seen showing a 
Chinese ship exporting shoyu from Japan.
 1687–20 kegs of shoyu made in Kyoto (1 keg = about 
29.104 liters) is shipped to the Ceylon (today’s Sri Lanka) 
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trading headquarters. It is believed to have been made by a 
sake brewer in Kyoto. At that time, Sakai city, a southern 
suburb of Osaka city, was located on the edge of Osaka Bay 
at the mouth of the Yamato River. It is one of the largest 
and most important seaports in Japan during the Medieval 
era, and is also famous in the Kyoto/Osaka area (along with 
Kyoto) for its soy sauce production. During the period 1764-
1780 shoyu was made in Sakai by 4 manufacturers, including 
Shobei Hosoya. Soy sauce made in Sakai was transported by 
ships along the Inland Sea (north of Shikoku), through the 
narrow straight between northern Kyushu and Shimonoseki, 
around the north and west sides of Kyushu, to Nagasaki. 
These ships from Sakai were called the “Sakai Raw Silk 
Carrier Boat” or Sakai Bune. They had been authorized to 
ship imported silk from Nagasaki since the Keichô period 
(1596-1611) of Edo era. The ship was empty going back 
from Sakai to Nagasaki and the space was used for soy 
sauce exports. Much of the shoyu exported from Japan to 
the Netherlands is thought to have been made in the Kyoto / 
Osaka area. It was probably made mainly in Sakai, while that 
made in Kyoto was exported in small amounts for special 
occasions. Extremely low priced shoyu is thought to have 
been made in Kyushu, and exported to China. None of the 
shoyu exported during the Edo / Tokugawa period (1600-
1867) was made in the Edo / Tokyo (Kanto) area.
 1711–In the Chinese and Western Freight Log it is 
recorded that 61 kegs of shoyu (56 large kegs and small 
kegs) as well as 40 kegs of miso were exported as “offi cial 
trade freight,” whereas 867 kegs were exported as “private 
trade freight.” Thus, the private freight (in this rare year 
where records exist) was about 8 times as much as the 
offi cial freight.
 1712–Some 999 kegs of shoyu and miso are exported 
as “private trade freight,” Unfortunately we are not told how 
many of these contained shoyu and how many contained 
miso.
 1721-1792–The VOC exports Japanese shoyu only to its 
trading headquarters at Batavia (today’s Jakarta, Indonesia); 
from there it is transferred to each regional trading fi rm.
 1737–The VOC fi rst exports Japanese shoyu to the 
Netherlands, from its Batavia headquarters. Thus, Japanese 
soy sauce fi rst arrived in the Netherlands (and in Europe) in 
1737. All this shoyu was exported as “offi cial trade freight.” 
This export route was used until 1760. During the 24 years 
from 1737 to 1760, approximately 46,000 liters of soy sauce 
were exported from Dejima to the Batavia headquarters, and 
15,600 liters (about 1/3 of the total) were then shipped from 
Batavia to the Netherlands. In 1742 and 1743, no shoyu was 
transshipped from Batavia to the Netherlands. Thus, during 
the 22 years that shoyu was transshipped from Batavia to 
the Netherlands as “offi cial trade freight” was about 707 
liters/year. The amount exported was calculated based on 
the capacity of the “large keg” (29.104 liters); the small keg 
held exactly half this capacity (14.552 liters). In addition, a 

substantial amount of shoyu was presumably exported from 
Batavia to the Netherlands as “private trade freight.”
 Also in 1737 the limit of 400 kan on “private trade 
freight” is abolished, so that any amount can be exported in 
this way.
 1790–Shoyu is fi rst exported from Japan in comprador 
bottles; these bottles, made of grey / white porcelain, were 
recorded as “sterilized soy sauce” and 550 of them were used 
this year to export shoyu.
 1795–The book titled Travels in Europe, Africa, and 
Asia, Made between the Years 1770 and 1779..., by Charles 
Peter Thunberg (a Swede) is published in English. An entry 
from about the year 1776 (Vol. 4, p. 107), in the chapter 
on Commerce, reads: The traffi c in Soy [sauce]... is more 
considerable [than that of tea. Japanese] soy is much better 
than that which is brewed in China. For this reason, soy 
is not only exported to Batavia [Jakarta], in the wooden 
kegs in which it is made, but likewise sold from thence to 
Europe and to every part of the East Indies. In some places 
in Japan too the soy is reckoned still better than in others; 
but, in order to preserve the very best sort, and prevent its 
undergoing a fermentation, in consequence of the heat of 
the climate, and thus being totally spoiled, the Dutch at the 
Factory [at Desima / Dezima / Dejima] boil it up in iron 
kettles, and afterwards draw it off into bottles, which are then 
well corked and sealed [by applying bitumen / coal tar to 
the stopper]. This mode of treatment renders it stronger and 
preserves it better, and makes it serviceable for all kinds of 
sauce.
 Note: This early discovery of pasteurization and 
sealing in porcelain bottles explains how the Dutch were 
able to keep this soy sauce from spoiling or becoming 
overfermented while it was being shipped from tropical 
Japan, to Batavia [Jakarta], across the Equator, around the 
Cape of Good Hope (south of Africa), then all the way to the 
Netherlands.
 1799–The Dutch East India Co. (VOC) is dissolved.
 1804-1829–A total of 2,672 kegs of shoyu is exported 
in Chinese ships during most of these 26 years from Japan. 
About 153 kegs/year are exported (range: 12 to 322 kegs, but 
with no exports in 1805, 1816-18, 1824-28).
 1854–Japan’s policy of self-imposed national isolation 
is abolished / ended. Shoyu can be exported freely, without 
limits.
 Some 670 liters a year went to Holland. The soy sauce 
to be sent to Holland was put in a special container with 
special outside packaging. The shoyu that was exported was 
made mostly in Kyoto. In 1765 the famous French-language 
Encyclopedia, by Denis Diderot, had a section on soy sauce.
 Brief biography of Teijirô Yamawaki: 1914–Born in 
Japan. 1950–Graduated from Tokyo University, Dep. of 
Literature, Faculty of Japanese History. 1954–Awarded his 
doctorate (PhD) in history from Tokyo Univ. Between 1960 
and 2002 he was the author of at least 8 books in Japanese 
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including: (1) Smuggling (Nukeni) (1965, Nikkei Shinsho). 
(2) Trading with Chinese Merchants in Nagasaki (1964, 
Yoshikawa-kobunkan). (3) Nagasaki Trading Firm of Dutch 
Merchants (1980, Chiokoron). (4) Encyclopedia of Silk and 
Cotton during the Edo Period (Jiten Kinu to Momen no Edo 
Jidai) (2002, Yoshikawa-kobunkan, Tokyo, 230 p.).
 Note: See also the excellent 16-page English-language 
summary of this report prepared and published by Kikkoman 
Institute for International Food Culture (KIIFC) in Noda, 
Japan. Address: Japan.

1904. DeBona, Don; Callebert, Mark. 1992. Update on Lima 
Foods and Euronature (Interview). SoyaScan Notes. April 19 
and 23. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The following is based on a talk that Don had 
in North Carolina with Mark Callebert, general manager of 
Lima Foods in Belgium, then a direct interview with Mark in 
Belgium on April 23, followed by a letter from Mark on June 
16 with exact dates. Mark has worked with Lima for about 
16 years (since 1 Sept. 1975).
 The Gevaert family sold Lima in May 1988 to a 
company named Vibec in Quebec, Canada. Vibec was a 
construction company (they were not involved with foods) 
and the owners spoke French. The contact with Vibec was 
made via Henry Lucy, a Frenchman who was on the Lima 
board of directors (and also a shareholder), who was a friend 
of Michio Kushi (Michio had healed Henry’s wife), who 
had quite a lot of money, and who also had a construction 
company in Africa. Michio was also on the Lima board for a 
while. Vibec purchased Lima as a way of getting involved in 
the new European market without borders which will begin 
at the end of 1993. However Pierre Gevaert and his son, 
Daniel (who was production manager at Lima, France), kept 
their property and mill in the south of France where Lima 
used to make miso. At that time Lima had a lot of fi nancial 
problems. Pierre Gevaert owned the majority of the stock 
in Lima, and his relatives (mostly his brothers and sisters) 
owned the rest. Mark and Frank Stevens (Pierre Gevaert’s 
son-in-law) played key roles in negotiating the deal, then 
stayed on to run the company. On 22 April 1989 Lima 
purchased Jonathan P.V.B.A., which is still a fully owned 
subsidiary (daughter company) of Lima. But the marriage 
of Lima (a Belgian natural foods company) and Vibec (a 
Canadian construction company) was a strange one, and for 
that reason it didn’t last long.
 Then in September 1989 Lima was purchased from 
Vibec by Euronature (pronounced as in French, YU-ro na-
TYUR), a large international food company headquartered 
in Paris, France. Euronature is a holding company that was 
founded in June 1989; the president of Euronature was able 
to raise a lot of money from banks and insurance companies 
to create the holding company. Frank Stevens was killed in 
an automobile accident in Nov. 1989.
 Lima is presently doing well, is fi nancially very solid, 

and the future looks bright. Lima has sales of about $15 
million a year, but the company is not yet profi table. Mark 
feels that they will become profi table when sales reach 
about $17 million/year. Their traditional high standards of 
food quality are completely supported by Euronature. Pierre 
Gevaert (born 21 July 1928 now in his mid-60s) no longer 
owns any part of Lima and neither he nor his son have 
been active with the company since it was purchased by 
Euronature. Pierre lives in the south of France and works on 
his organic farm there. Lima is still headquartered at Sint-
Martens-Latem in Belgium.
 Euronature has 4 major divisions: (1) Natural foods 
division, including Lima Foods, Lima’s bakery and muesli 
factory, and several natural foods distribution companies; 
(2) Gourmet division; (3) Seafoods division (Euronature’s 
largest), with branches scattered throughout Europe; (4) 
French specialty foods division.
 Lima’s largest product lines are their muesli products 
(which they make at their own plant), their bakery (located 
6 km from Sint-Martens-Latem in Belgium), their sesame 
division (they make tahini and gomashio, and were one of 
the fi rst to grow sesame seeds organically), and their tomato 
canning division (located in the south of France, it makes 
tomato sauces and ratatouille). Lima’s leading soyfood 
products are tamari, shoyu, organic miso, their soymilk 
products (including regular and Mocha-Soy soymilk, and 
Soy Desserts, all made by Alpro in Belgium), fresh tofu 
salads, and tofu in cans and jars. Imports from Japan are 
now quite small, representing only about 10% of Lima’s 
total sales. Although Lima no longer makes its own miso, 
it still sells quite a lot of miso–much of it from past batches 
made by Jan Kerremans in the south of France. Lima is now 
looking for other sources, including American Miso Co. in 
North Carolina. Jan now works part time as a consultant for 
Alpro in Belgium.
 Jonathan’s main products are now seitan and tofu (both 
fresh [pasteurized] and in jars), plus many second-generation 
products made from seitan and tofu, such as fresh tofu 
spreads, tofu pates, seitan brochettes, etc. Jonathan makes 
all of the seitan, tofu, and related products sold by Lima. 
Address: General Manager, American Miso Co., Route 3, 
Box 541, Rutherfordton, North Carolina 28139. Phone: 704-
287-2940.

1905. Callebert, Mark. 1992. How Jonathan P.V.B.A. and 
Lima Foods got involved with seitan (Interview). SoyaScan 
Notes. April 23. Conducted by William Shurtleff of Soyfoods 
Center. Followed by a letter of June 19.
• Summary: Jonathan P.V.B.A. started to make seitan in 
1978, in a plant they built specially for making seitan at 
Holleweg–Ekern (Hoogboom), Belgium. Mark is quite 
sure that Jonathan made and sold the fi rst seitan in Europe. 
Not long thereafter, Lima contacted Jonathan P.V.B.A. in 
Belgium concerning seitan. In 1981, Lima began buying 
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seitan from Jonathan, and selling it in bottles under the Lima 
brand. Mark started to work for Lima Foods on 1 Sept. 1975 
and was working at Lima when Lima began selling the seitan 
made by Jonathan. A man named Ludo Peeters, who now 
works for Lima, was involved with starting up the Jonathan 
factory.
 Lima acquired Jonathan P.V.B.A. on 22 April 1989. 
Today Jonathan still makes seitan (and tofu) at a plant 
in Kapellen, a small village near Antwerp in Belgium. 
The address is Antwerpsesteenweg 336, 2080–Kapellen, 
Belgium. Phone: 03/664.58.48. Address: General Manager, 
Lima n.v., P.O. Box 59, Edgar Gevaertdreef 10, B-9830 Sint-
Martens-Latem, Belgium.

1906. Bakker, Marco. 1992. Een verkenning naar de 
optimale omstandigheden voor de bereiding van natto 
[Scouting for the optimal conditions for the preparation of 
natto]. Netherlands: Landbouw Universiteit Wageningen. 80 
leaves. May. 30 cm. [39 ref. Dut; eng]
• Summary: Pages 10-12 contain an English-language 
summary of the literature on natto and of this laboratory 
research. Address: Sectie Levensmiddelenchemie en 
-microbiologie, Vakgroep Levensmiddelentechnologie, 
Landbouw Universiteit Wageningen, Netherlands.

1907. 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.

1908. SoyaFoods (ASA, Europe). 1992. Specialty Food 
Ingredients take-over Solnuts. 3(2):2. Spring.
• Summary: “Solnuts BV (Tilburg, the Netherlands) and 
Solnuts Inc. (Hudson, Iowa, USA) have been taken over 
by Specialty Food Ingredients Europe BV. Specialty Food 
Ingredients [SFI] is a fully owned subsidiary of André 
& Cie SA, Lausanne, Switzerland, and was founded 
recently to hold all European food ingredients activities 
in the company... A close collaboration is expected with 
Shade Foods Inc. and Shade Pasta Inc. in the USA... 
The management team at Solnuts will continue as before 
and for more information please contact: Solnuts BV, 
Swaardvenstraat 41, 5048 Av Tilburg, PO Box 5066, 5004 
EB, Tilburg, Netherlands, tel: 13-684991, fax: 13-634109.”
 Note: Talk with Linda Weigel, Sales Manager at Solnuts 
in Iowa. 1994. Nov. 9. The acquisition took place in Dec. 
1991.

1909. Ponseele, Jos van de; Verfaillie, Magda. 1992. Re: 
History of Jonathan P.V.B.A. in Belgium. Letter (fax) to 
William Shurtleff at Soyfoods Center, June 6–in reply to 
inquiry. 2 p.
• Summary: Jonathan was the fi rst company in Europe to 
make seitan for sale commercially. Jos van de Ponseele, 
the founder of Jonathan, fi rst learned about seitan during a 
9-month stay [with his wife and family] at the Kushi Institute 
in Boston, Massachusetts, from March to December 1976. 
There he tasted the seitan prepared by Aveline Kushi. He 
thought it would be a good meat substitute for the growing 
group of vegetarians in Europe. [Note: Jos was a butcher 
with a large meat processing operation before he became a 
macrobiotic vegetarian]. In Boston, he learned how to make 
seitan on a home scale from Tamara Uprichard. Then, at 
the very end of his stay in Boston, he started up medium-
scale production of seitan with two Americans; he no longer 
remembers the name of the company or the names of his 
American partners. They sold seitan to macrobiotic study 
houses in Boston and to the Erewhon retail store.
 Returning to Belgium, he founded Jonathan. The name 
“Jonathan” came from a famous book titled Jonathan 
Livingston Seagull [by Richard Bach, 1970. This is a parable 
about a seagull who loves to fl y and practice fl ight, high and 
alone, for the joy of fl ying, while his fellow gulls are busy 
eating. He is eventually banished from the fl ock for daring to 
violate the earth-bound traditions of gull society. Eventually 
he is taken to a higher world where other gulls, like him, 
seek perfection and liberation from all limitations. Finally 
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he returns to earth to tutor other outcast gulls in the art of 
advanced fl ight.]
 Jos hired a man named Ludo Peeters as his fi rst 
employee and they set up the business in a garage at 
Holleweg 53, 2180 Ekeren, near Antwerp, Belgium. The 
company’s fi rst product, made entirely by hand, was plain 
fresh seitan. It was introduced some time in 1977. The 
product name on the label was simply Seitan, written in 4 
languages (Dutch, French, German, and English). It was 
packaged in 250, 500, and 1000 gm carton dishes with a 
transparent plastic fi lm lid. With seitan, the big challenge for 
Jos was to introduce an entirely new and valuable product to 
the market. Two months after introducing seitan, Jonathan 
started making tofu and soymilk. Ludo continued to work 
at Jonathan for many years, eventually becoming managing 
director.
 On 2 Feb. 1979 Jonathan was offi cially registered as 
Jonathan P.V.B.A. (the latter abbreviation means something 
like “Ltd.” i.e. a company in which the owner has limited 
responsibility). Also that year Jonathan introduced a fresh 
seitan burger, then in Jan. 1980 the company moved to 
its present location at Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium. At the new location they introduced 
a number of new seitan products: Seitan Paté (Feb. 1980, 
sterilized), Seitan Goulash (late 1980, sterilized), and Seitan 
Schnitzel (1981, fresh). From 1985 on, Jonathan introduced 
a series of different ready-to-eat meals in which seitan was 
a major ingredient. Jos sold Jonathan and left on 1 April 
1989. Magda started Mycelia P.V.B.A. in 1984 and kept the 
company small until Jos had sold Jonathan. After that they 
expanded Mycelia to its present size, producing 5,000 liters 
of mycelium daily. They are both shareholders in Mycelia. 
Address: Jean Bethunestraat 9, B-9040 Gent, Belgium. 
Phone: 91-28-7090.

1910. van der Steen, Frans M.G. 1992. Re: Natto survey 
by Marco Bakker (student) written in Dutch, with English 
summary. Letter to William Shurtleff at Soyfoods Center, 
June 25. 1 p. Typed, with signature.
• Summary: “Dear Bill. After your quick answer on [sic, to] 
my letter, about the natto survey. I realised that I forgot to 
tell you that, except for the summary, the report is written in 
Dutch.
 “I apologise for this mistake. If you need certain pages 
translated.
 “The survey is written by Marco Bakker (student), and 
he was accompanied by M.J.R. Nout (lecturer). The last 
mentioned published about tempeh.
 “As you will understand I had to make cost to photocopy 
(with permission) and to dispatch it to you. Is it possible to 
offer me, in return, information about natto?”
 “Thank you very much, Sincerely.” Address: Tourslaan 
35, 5627 KW Eindhoven, Holland.

1911. Bergh, Barbara. 1992. The Canadian oilseed 
processing sector: A profi le. In: Statistics Canada. 1992. 
Grain Trade of Canada 1990-91. Ottawa, ONT, Canada: 
Statistics Canada. See p. 23-32. [Eng; Fre]
• Summary: Contents: Oilseed situation. Crushing industry. 
Vegetable oils. Vegetable oilmeals. Economic value of the 
industry. Policy issues and recommendations by the Canola 
Marketing Task Force. “The main oilseed crops produced in 
Canada are [in descending order of the amount produced], 
canola, soybeans, fl axseed and sunfl ower seed. There has 
been an almost continuous increase in the production of 
oilseeds since 1950, with the largest increase being in 
canola production which will reach a record 4.3 million 
tonnes in 1988/89. There was a record 1.3 million tonnes 
of soybeans produced in 1990/91. A bar chart shows the 
amount of Canada’s four major oilseeds produced every 5 
years from 1950 to 1990. “Only small amounts of oilseeds 
are imported into Canada, but signifi cant amounts are 
exported. In 1990/91, 99% of canola exports went to Japan, 
while soybean exports were destined mainly for the U.S., 
Netherlands, Portugal, Hong Kong, Japan and Singapore.”
 One of Canada’s three soybean crushing plants closed in 
1991 causing a drop in soybean crush capacity from 3,700 to 
2,500 tonnes per day. Of this, CanAmera Foods in Hamilton, 
Ontario, has 1,270 tonnes, and ADM Agri-Industries Ltd. [in 
Windsor, Ontario] has 1,250.
 “The two major oilseeds processed in Canada are canola 
and soybeans, with small amounts of sunfl ower seed and 
fl axseed also being crushed. Canola is crushed mainly for its 
oil as its seed yields about 40% oil and 60% meal. Soybeans 
are crushed more for the meal since they yield about 78% 
meal and only 17.5% oil. Sunfl ower seed yields 42% oil and 
35.5% meal, while fl axseed yields 34% oil and 63% meal...
 “In 1990/91, 44% of the domestic canola crop was 
crushed, compared with 72% for soybeans, 70% for 
sunfl ower seed and 1% for fl axseed.”
 “In 1990/91, 0.8 million tons of crude vegetable oils 
were produced in Canada... Canola oil accounted for 74% 
of total vegetable oil production in Canada, followed by 
soybean oil at 21%, sunfl ower oil at 4% and linseed oil at 
1%. In addition, approximately 25.0 thousand tonnes of corn 
oil are produced annually.”
 “Soybean meal is the major vegetable oilmeal used in 
Canada, accounting for 76% of the total oilmeal consumption 
in 1990/91. Canola meal is next, accounting for 22% of 
total domestic use, followed by sunfl ower and linseed meals 
which accounted for 1% or less.” Soybean meal contains 
48% protein, whereas canola meal contains only 36-37% 
protein; it contains more fi ber than soybean meal and has less 
digestible energy.
 As of 1 Jan. 1992, Canadian soybeans, crude soybean 
oil, soybean meal, canola seed, crude and refi ned canola 
oil and meal all have tariff-free access to the USA. Refi ned 
soybean oil will be duty free as of 1 Jan. 1995. Address: 
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Market Analyst, Canadian Oilseed Processors Assoc., 
1010-360 Main St., Winnipeg, Manitoba R3C 3Z3, Canada. 
Phone: 204-942-3408.

1912. Product Name:  [Solini {Soymilk} (Natural, or Forest 
Fruits)].
Foreign Name:  Solini.
Manufacturer’s Name:  Nutricia N.V.
Manufacturer’s Address:  Eerste Stationstraat 186, 2700 
Ma Zoetermeer, Netherlands.  Phone: 31/79 539 935.
Date of Introduction:  1992 June.
Wt/Vol., Packaging, Price:  Natural in 1 liter boxes or 
Forest Fruits in 200 ml boxes.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Spot in SoyaFoods. 1992. 
Autumn. p. 5. “New soya drink from Nutricia.” The product 
was launched in early June, 1992 as an alternative to cow’s 
milk containing as much vitamins and minerals and semi 
(half)- skimmed milk.

1913. Belleme, John. 1992. Santa Fe Organics and seitan 
(Interview). SoyaScan Notes. July 1. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Santa Fe Organics is owned by 3 people: James 
MacCreight (of Santa Fe, New Mexico) and John each own 
45%, and Sandy Pukel (owner of Oak Feed Store in Florida) 
owns 10%. James got involved because he knew of John’s 
work at American Miso Co., and he was a friend of Barry 
Evans. Barry was the majority owner of that company but 
he was sent to jail in early 1992 in California with a 7-year 
sentence, of which he must serve at least one-third. John got 
bought out of American Miso Co. in 1986 for two reasons: 
He had confl icts with Barry, and there were indications that 
Barry was making his money illegally. He wanted to get out 
“before the whole thing came down on our heads. My equity 
in the company might have been confi scated by the federal 
government.” Before Barry went to jail, he made a deal 
such that his two companies (American Miso Co. and Great 
Eastern Sun) were not affected. After John left American 
Miso, he and Sandy Pukel formed a partnership with Blake 
Rankin and established Granum East. They ran that for 2½ 
years then sold it to great Eastern Sun in 1988. From that 
time until 1990 he and his wife, Jan Belleme, did a lot of 
writing.
 James MacCreight, a former Hippie, had made money 
investing in real estate in Philadelphia, Pennsylvania, where 
he also founded and owned George’s Restaurant (a lovely 
place named after George Ohsawa). One day in late 1990 
he called John and said “I’d like to do something with you. 
What would you like to do?” They spent a lot of money 
starting a miso shop adjoining John’s home in Saluda, 
North Carolina, but then John decided it would not be grand 
enough to meet James’ expectations. So they dropped the 
miso project after 6 months before the equipment even went 

in. James heard about Seitan Mama’s, and they decided to 
make seitan instead. John had been interested in seitan since 
1974, and in Feb. 1978 his wife, Jan, had started an early and 
very successful seitan company in Coconut Grove, Florida 
named Seitan Mama’s, which see. In early 1991 a huge 
building became available at an excellent price 10 miles 
from John’s home in Saluda at 906 Locust St. in Columbus, 
North Carolina. Their fi rst line of 4 retorted seitan products 
in glass jars was introduced in June 1991. Originally they 
had planned to be a wholesale company, selling pallets via 
commercial trucking lines or UPS directly to larger stores 
(mostly on the East Coast) with a broker; it was hoped that 
this approach would keep the retail price down. Now they 
sell only through distributors.
 Santa Fe Organics produces its seitan using a huge 
Japanese-made gluten-making machine (ordered through 
Mitoku) and an automatic cutter. The company has 3 
production workers. To the machine they add fl our, water, 
and salt (or nigari). The salt helps develop a little more 
gluten, and gives a tighter product with a higher yield. John’s 
machine will process 150 kg (330 lb) of fl our per run (which 
takes 2½ hours). Paddles in the machine knead the fl our with 
water for about 30 minutes to develop the gluten, then the 
loaf sits undisturbed under water for about an hour, then the 
dough is rinsed by kneading it under water for about 1 hour; 
100 kg of fl our yield about 45 kg of fresh gluten. John orders 
his wheat fl our freshly milled once a week from a mill 50 
miles away. Fresh milling is very important for good yield 
and taste. He uses organically grown hard winter wheat. John 
uses a mixture of whole wheat and unbleached white fl ours. 
They key to getting fl avors to penetrate to the core of the 
seitan lies in retorting at 250ºF under pressure (which causes 
the seitan to expand and become porous allowing fl avor 
penetration) plus the proper mixture of fl ours. The more 
whole wheat fl our used, the greater the fl avor penetration and 
concentration–but the product is somewhat bready and less 
dense. The more unbleached white fl our used, the greater the 
density, chewiness, and meatlike texture of the fi nal product. 
The proportion of fl ours varies with each product.
 John has no problem with starch disposal. The local 
government looked at the starch and its effects on the local 
sewage system carefully, and actually encourages Santa Fe 
Organics to dump it into the sewage system. Eventually John 
would like to fi nd ways to use the starch, as in stews.
 Sales of Santa Fe Organics seitan are large and growing–
although the company is still not profi table. A new confl ict 
has arisen in that one owner wants to own a larger percentage 
of the total shares.
 Plans for the future: (1) A new line of 3 Seitan Sloppy 
Joe products, due out in August; (2) They may have a ravioli 
maker in Atlanta, Georgia, make Seitan Ravioli using they 
would ship to Atlanta. They will be sold frozen, 18-22 units 
in a 13 oz bag, like the Soyboy Ravioli from Northern Soy in 
Rochester, New York; (3) Sell frozen 6-8 oz chunks or slabs 
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of seitan in bulk (12 lb in a plastic bucket) to restaurants and 
foodservice institutions, then help them to work out recipes. 
They hope to have Tree of Life or Cornucopia distribute 
the product; (4) John’s wife, Jan, is now fi nishing writing a 
vegetarian cookbook for the Avery Publishing Group. It will 
contain a whole chapter on seitan. (5) John would like to 
write a book on miso.
 Mitoku has sold two Japanese-made gluten-making 
machines to the Western world; one was sold to Lima Foods 
in Belgium. The retort process that both Jonathan and Santa 
Fe Organics use is a very technical process; one must be set 
up with a license and follow federal regulations. According 
to Chris Dawson, Lima imported this machine for Jonathan–
which made the seitan that Lima sold. The other machine 
went to the Erewhon warehouse, where it sat for years, until 
it was sold to the people who started Upcountry. Address: 
P.O. Box 457, Saluda, North Carolina 28773. Phone: 704-
749-9537.

1914. Peeters, Ludo. 1992. Early history of Jonathan 
P.V.B.A. in Belgium (Interview). SoyaScan Notes. July 
9. Conducted by William Shurtleff of Soyfoods Center. 
Followed by a letter of July 29. [1 ref]
• Summary: Ludo started working with Jos van de Ponseele 
at Jonathan on 28 Aug. 1978. He made seitan with Jos from 
the very fi rst day; they were Jonathan’s only workers at the 
beginning and they worked in a garage at the company’s 
fi rst location–Holleweg 89, 2070 Ekeren (near Antwerp), 
Belgium. Ludo thinks Jonathan’s fi rst product was seitan, 
followed by tofu and soymilk. Ludo thinks that the seitan 
was introduced before Nov. 1978. The original ingredients 
were water, wheat, soy sauce, soy fl our or meal, salt, kombu, 
and ginger. The soy fl our improved the fl avor and nutritional 
value.
 In 1978 Mr. Van de Ponseele moved to Holleweg 113, 
2070 Ekeren. In January or February of 1980 he moved to 
the actual plant.
 In his letter of 29 July 1992, Ludo encloses several 
early documents: (1) A letter written in Oct. 1977 (Jonathan 
was at Holleweg 89) showing that that company was selling 
Seitan (a vegetarian steak), Goulash (made with seitan), 
Tofu (Sojakaas), Mochi (made of sweet rice), sea vegetables, 
vegetable pickles, and peanut butter. (2) A price list for 1978-
79 (the company is now at Holleweg 113). (3) An English-
language translation of the text of a press conference held 
in about 1987 when the company started to make prepared 
meals based on seitan and tofu. Address: Goorbosstraat 20, 
B-2990 Wuustwezel, Belgium. Phone: +32 3-663-4532.

1915. Petka, Tom. 1992. The casein industry and market 
(Interview). SoyaScan Notes. Sept. 14. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Casein became classifi ed as a chemical and a 
non-dairy product in about 1948-49 by the Federal Trade 

Commission, at about the same time that price supports 
for dairy products began. At that time it was used almost 
exclusively for industrial applications (such as adhesives 
and sizings) rather than in foods. Today about 80% of 
the casein in America is used for foods–mainly imitation 
cheeses, whip toppings, and other imitation dairy products, 
plus medical and nutritional products prescribed by doctors. 
The remaining 20% is used for industrial purposes–mainly 
adhesives and sizings.
 There are presently no companies in America that make 
casein; government price supports for milk price it out of the 
world market. The last U.S. manufacturer, Land O’Lakes, 
stopped in the 1970s. All casein used today in America is 
imported, mainly from New Zealand, Ireland, France and the 
Netherlands.
 Note: If this outdated and misleading classifi cation of 
casein as a non-dairy product could be changed, it would 
open up a huge market for soy protein products (isolates, 
soymilk, tofu), primarily in foods and beverages. Address: 
American Casein Co., 109 Elbow Lane, Burlington, New 
Jersey 08016. Phone: 609-387-3130.

1916. Burros, Marian. 1992. Scientists fi nd health hazard in 
margarine: It may be no better for the heart than butter, diet 
researchers say. San Francisco Chronicle. Oct. 7. p. A1, A13. 
[3 ref]
• Summary: The problems is with trans fatty acids, created 
by hydrogenation. “A study by Dutch scientists, reported in 
the New England Journal of Medicine in 1990, was the fi rst 
to cause widespread concern. It showed that trans fatty acids 
raise levels of the harmful elements in cholesterol while 
lowering levels of the protective elements. The Agriculture 
Department [USDA] has now confi rmed the Dutch study. 
Although the department’s study, conducted for the Institute 
of Shortening and Edible Oils, an industry group, has not yet 
been published, those who have seen it say it supports the 
earlier work
 “’Evidence is growing that trans fatty acids raise 
cholesterol levels just like saturated fatty acids,’ said Dr. 
Scott Grundy, director of the center for human nutrition at 
the University of Texas Southwestern Medical Center and 
an expert on coronary risks of dietary fats, who has seen the 
study. ‘We should try to reduce the amount of trans fatty 
acids in foods.’
 “Further supporting evidence has been found in data 
from a 1987 study that followed the dietary habits of 85,000 
nurses for eight years. The data from this study, led by Dr. 
Walter Willett of the Harvard School of Public Health, show 
that there was an increase in the risk of heart disease among 
those with the highest intake of trans fatty acids. Researchers 
said the fi ndings are no excuse for people to revert to butter...
 “Industry offi cials and the federal government contend 
that Americans eat far fewer trans fatty acids–no more 
than 8 to 10 grams a day–than the participants in the Dutch 
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study, who consumed 34 grams a day. In the Agriculture 
Department study, the participants consumed 8 to 20 grams 
of trans fatty acids a day.”
 But Mary Enig who has studied trans fatty acids says 
that Americans eat 11-28 gm of trans fatty acids daily; the 
majority of these come from processed foods other than 
margarine–such as french fries, cookies, fried chicken, 
potato chips, cakes, etc. The FDA is now struggling to 
decide how to deal with this new information in its new 
labeling regulations; should it add an additional category for 
trans fatty acids or divide all fats into two types: one called 
cholesterol lowering and the other cholesterol raising.
 Note: For comments on the biological signifi cance of 
these fi ndings, see SoyaScan interview with Emken, 5 Nov. 
1992. Address: New York Times.

1917. Shannon, Dennis A. 1992. Work with soybeans in 
Zaire (Interview). SoyaScan Notes. Oct. 9. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Dennis was born in Zaire, the child of 
missionaries, and speaks French. After working with 
IITA in Nigeria, he spent 5 years with IITA in Zaire from 
Sept. 1985, then left 2 years ago. For 4 of those years 
he was an agronomist and principal advisor to the Zaire 
government’s national Grain Legume Program (Programme 
National Legumineuse, formed with USAID fi nancing and 
headquartered in Gandajika), working mostly with soybeans. 
His fi rst program was to introduce superior soybean varieties 
developed by IITA in Nigeria. The soybean varieties grown 
at the time in Zaire had been brought in by INERA (Institut 
National pour l’Etude et la Recherche Agronomiques) and 
yielded poorly, shattered badly, had small seeds or various 
colors, and had weak stems. (INERA, located only in Zaire, 
inherited the old Belgian agricultural research infrastructure 
of INEAC, but the name was changed to INERA between 
1968 and 1973). Dennis felt that the best way to establish the 
credibility of the Grain Legume Program was by introducing 
improved soybean varieties, developed at IITA in Nigeria 
at the same distance from the equator and under similar 
agronomic conditions as existed in Gandajika. In on-farm 
trials in Gandajika, the IITA soybean varieties yielded 30% 
better than the old Zaire varieties for 5 seasons from 1987-
89. Some farmers would save seeds from the trials and grow 
large plots. But one major problem was that the traditional 
practice in Zaire was to eat or sell all grain legume seeds 
at harvest to pay off debts and get food after the dry food-
shortage months. Maize and cassava are the staple foods, 
with legumes being only a minor crop. At planting time, 
farmers by seeds from the market. Another problem was 
that farmers like early varieties to get food fast after the 
lean months, but to get earliness a breeder must (tragically) 
sacrifi ce yield. Soon the Grain Legume Program released 
2 new soybean varieties with Chiluba names. Dennis left 
Gandajika in Oct. 1989, then worked in Lubumbashi on 

maize until Aug. 1990, when he left Zaire to work for 
Auburn University in a agro-forestry project in Haiti (not 
related to soybeans).
 Father G. Vanneste is a Belgian Catholic priest and 
agronomist with an Ingineur Agronome degree from 
Belgium. He set up and was in charge of ETSA (Ecole 
Technique Secondaire Supérieure d’Agriculture, de 
Tshibashi), an agricultural technical school. Working in 
Kananga for many years, he played the key role in promoting 
cultivation and food use of soybeans. He was named by 
the president of Zaire as director of the national research 
institute. Then he got sick and left the country. Now a fairly 
old man, he has retired and is no longer in Zaire.
 Since Zaire is a Catholic country, many Catholic priests 
and brothers work there. They have set up many fi ne soybean 
production and utilization programs all over the country. The 
work started in Kananga, then spread from there to places 
like Bukavu or Kivu in eastern Zaire. At a typical fl our 
mill, the Catholics will provide the soybean seeds, buy the 
soybeans back from local farmers, roast and grind them to 
make roasted soy fl our, then sell this back to the people (as 
fl our or cookies in the local market) at little or no profi t. In 
1985 there was a big project to supply Kinshasa, the capital, 
with roasted soy fl our and soymilk; he does not know the 
present status of the project. The Bwamanda Project, run by 
an activist Catholic priest in the Equator region of northern 
Zaire, is primarily a project to grow soybeans on a fairly 
large scale (about 20 ha) using tractors. The soybeans were 
shipped by barge down to Kinshasa, where the Catholics 
had a big factory that made them into soy fl our. The whole 
project was very well organized.
 Dennis’s brother now works in Kananga, Zaire as a 
medical missionary doctor. Johnny Miller was a Protestant 
doctor who was treating malnourished children. He strongly 
encouraged mothers of malnourished children to use soy 
fl our in the family diet.
 The system set up by the Catholic fathers was somewhat 
paternalistic, but in the Gandajika area, where there are not 
many missionaries, the people grind their soybeans (which 
they roast in a pot over a home fi re) using pre-existing small 
village mills that had long been used to grind cassava and 
corn (maize).
 Ms. d’Heer (pronounced “deer”) worked in Zaire for 
WHO, the World Health Organization, then later stayed on 
as a lay sister working with the Catholic mission in Kananga. 
She played a key role in expanding food uses of soybeans 
in Kananga. Also a food scientist named Karl Weingartner, 
working for INTSOY at IITA at the time, visited Zaire. 
Dennis drove him to Kananga, where they met and 
interviewed Ms. d’Heer. Weingartner wrote a trip report (not 
very detailed) that was published in about 1987. The peak 
year of the soy cookie factory was in about 1979.
 In Oct. 1989 soybean utilization was on the increase 
in Zaire. It is hard to say what is happening now given 
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the current political upheavals in Zaire; in Sept. 1991 all 
foreigners had to be evacuated–his brother returned in June 
1992. But since small farmers grow soybeans locally, they 
would tend to be relatively unaffected by national problems. 
Address: Asst. Prof., Dep. of Agronomy and Soils, 202 
Funchess Hall, Auburn Univ., Auburn, Alabama 36849-5412. 
Phone: 205-844-4100.

1918. 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 
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.

1919. Emken, E.A. 1992. The nutritional signifi cance of 
trans-fatty acids in the diet (Interview). SoyaScan Notes. 
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Nov. 5. Conducted by William Shurtleff of Soyfoods Center. 
[5 ref]
• Summary: A number of recent carefully-done studies 
(including 2 Dutch studies, 2 Australian studies, and a not-
yet-published USDA study by Joe Judd) show that trans
fatty acids do raise serum cholesterol. There are also 10 or so 
older published studies that are fairly good. The data is real 
and statistically signifi cant, but its biological signifi cance is 
questionable. Almost all researchers agree that the average 
American consumes no more than 8 mg/day of trans fatty 
acids. The only person he knows of who disagrees with this 
is Mary Enig, who puts the fi gure at 12 mg/day.
 In these studies, roughly 25-35 mg/day of trans fatty 
acids are used. If researchers used less than 10 grams, the 
effect on serum cholesterol levels are normally too small 
to measure with any statistical accuracy. Using the data 
from these studies on trans fatty acids, we can extrapolate 
backwards on a linear basis to a level of 8 mg/day. After 
extrapolation, we fi nd that if this amount of trans fatty acids 
were replaced by oleic acid or linoleate or other good non-
atherogenic lipids in the diet of a typical American (who has 
a serum cholesterol level of 200 mg/dl), the net effect would 
be to lower that person’s serum cholesterol level by only 
2½-3 mg/dl, i.e. by only 1 to 1.5%–which is insignifi cant. He 
is not at all concerned about the trans fatty acids in his diet.
 The USDA study by Joe Judd will probably not be 
submitted for publication until early 1993.
 People with very low serum cholesterol levels are at a 
considerably higher than normal risk from cancer. Address: 
NRRC, Agricultural Research Service, USDA, Peoria, 
Illinois 61604. Phone: 309-685-4011.

1920. Whitney, Craig R. 1992. Trans-Atlantic impasse: The 
only thing being shared is the blame as the U.S. and Europe 
fi ght over trade. New York Times. Nov. 7. p. 1, 28.
• Summary: The looming trade war over European subsidies 
of soybeans and other oilseeds could cause a global 
recession. “At the economic summit meetings in each of 
the last three years, the leaders of the seven most powerful 
industrial economies have solemnly sworn to do their utmost 
to bring global trade negotiations to a successful conclusion 
by the end of the year...
 “Offi cials in Brussels say the stumbling block is the 
technical issue of whether Europe is willing to reduce 
subsidies in a way that would limit production of oilseeds, 
which are used in animal feeds, to 8.5 million tons a year, 
a move demanded by the United States in the interests of 
American soybean exporters.
 “French farmers made life miserable for Mr. Mitterrand 
in the summer, angry at compromises the community had 
made to reduce agricultural export subsidies by 21 to 22 
percent. With his party facing defeat in legislative elections 
next spring, Mr. Mitterrand has turned a deaf ear to entreaties 
from his partners to give in again, German offi cials say...

 “As far as offi cials here can tell, President Bush has left 
the issue mostly to his Secretary of Agriculture, Edward R. 
Madigan, and his trade negotiator, Carla A. Hills.”

1921. Van Damme, Charles. 1992. Re: VAT [Value Added 
Tax] registration number. Letter to all suppliers, Nov. 10. 1 p. 
Typed, with signature on letterhead.
• Summary: Starting on 1 Jan. 1993 the Vandemoortele 
Group will no longer be accepting invoices not mentioning 
the 2 letter + 9 digit VAT number of the company invoiced. 
The name, address, and VAT number of 7 companies 
in the group are given: N.V. Vandemoortele in Izegem 
(BE414062415), N.V. Vamo Mills in Izegem, in Gent, and in 
Merksem, N.V. Vamix in Gent, N.V. Vleminckx in Herent, 
and N.V. Vamo-Fuji Specialties in Gent. [Note that Alpro 
is not listed]. The letter is signed: Charles Van Damme. 
Address: Finance & Administrative Director, Vandemoortele 
Group, Izegem, Belgium.

1922. Sadasivam, Bharati. 1992. Seeds of the U.S.-E.C. 
discord: Agricultural subsidies dispute. Times of India (The) 
(Bombay). Nov. 13. p. 15.
• Summary: Oilseeds (especially soybeans) are at the heart 
of the present dispute concerning agricultural subsidies 
between the USA and the European Community–a dispute 
that threatens to escalate into a trans-Atlantic trade war.
 “Thirty years ago Europe imported all its oilseeds from 
the U.S. and agreed to impose no import tariff on them, as 
part of the Kennedy round of [GATT; General Agreement on 
Tariffs and Trade] talks to break down trade barriers.” But 
U.S. soybean producers, who benefi ted most directly from 
this huge market, were rudely awakened 15 years later when 
Europe (specifi cally France and Germany) started growing 
its own oilseeds to meet the rising demand for oils.
 Aided by generous subsidies from Brussels under 
the Common Agricultural Policy, production of oilseeds 
in Europe fi nally peaked, leading to a fall in prices. Thus, 
oilseeds grown in Europe began to edge out those imported 
from the USA, and soon began to compete with them in 
markets elsewhere around the world.
 The American Soybean Association (ASA), which 
viewed this as a betrayal of the Kennedy round of talks, 
began to put pressure on the Ronald Reagan and George 
Bush administrations to retaliate against European farmers 
and policies.
 The U.S. demanded that the E.C. cut its production of 
oilseeds from 11.4 million tonnes (metric tons) this year 
to between 7 and 9 million tonnes. It also demanded from 
Europe $1 billion in compensation to U.S. farmers for 
apparent losses of income and jobs.
 The Europeans initially agreed to compensation–but 
not more than $400 million, and that in the form of greater 
access to American corn and meat products in European 
markets–not in the form of cash payments to U.S. soybean 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   733

© Copyright Soyinfo Center 2015

farmers. It came as no surprise when the U.S. rejected the 
offer. The Americans feel that they are in the right since two 
GATT panels have ruled against the E.C.
 The U.S. government is under increasing pressure from 
the soyabean lobby.

1923. Archer Daniels Midland Co. 1992. First quarter report 
to shareholders, and a report on the 69th annual shareholders 
meeting. Decatur, Illinois. 8 p.
• Summary: “Your company continues to build for the 
future. Last year our capital expenditures exceeded $900 
million; this year we spent an additional $600 million. In the 
last three years our capital expenditures exceeded two billion 
dollars, and that was still well below our cash fl ow for the 
same period...
 “Ogilvie Mills of Canada was acquired, along with a 
joint venture partnership to operate Pillsbury’s four U.S. 
mills. The Ogilvie acquisition also made ADM one of the 
largest producers of wheat starch and vital wheat gluten, a 
major product for the baking industry...
 “Our oilseed crushing division purchased a canola 
crushing plant in western Canada, further consolidating 
our position as the world’s leading crusher of canola... Our 
crushing division now operates 45 plants, crushing soybeans, 
cottonseed, corn germ, fl ax, canola, and sunfl ower seed, and 
refi nes the oil in 14 refi neries.
 “Our edible soy protein business continues to grow. 
A large, ultra-modern soy protein concentrate plant was 
commissioned at Rotterdam [Netherlands]. Our edible soy 
protein business–concentrate, isolate, and soy fl our products–
increased 25 percent for the year. Production of Harvest 
Burger, our soy concentrate-based meat substitute, is selling 
at record levels in the U.S., Russia, and England...
 “We are in a growth industry. Feeding people is our 
business. Each year there are nearly 100 million more people 
to feed on the face of the earth...
 “We consistently lead the charts in sales per employee 
in our industry. People often ask me how we do so much 
business with so few people. My answer is that it’s our 
culture, central to everything we do. Every company has a 
personality, just like every person. The basis of our culture, 
or personality, is very simple: we stay in the business we 
know. We concentrate on one major objective, and that is 
the return to our stockholders. We remain entrepreneurial, 
concentrating on only those matters essential to running a 
successful business... We keep meetings, memos, policies, 
and procedures to a minimum. We treat everyone as an 
individual, giving him or her the tools and the authority to 
do the job. We don’t second-guess, and we don’t criticize for 
honest mistakes.”
 “ADM is a company with no fi xed management 
committees, no organizational charts, no bells, no whistles, 
and no gimmicks–just good pay and hard work.” Address: 
Decatur, Illinois.

1924. SoyaFoods (ASA, Europe). 1992. New soya protein 
ingredients. 3(3):2. Autumn.
• Summary: “Protein Technologies International is 
marketing several new product lines. Developed in Belgium, 
the PT and FP ranges are designed to replace milk powders 
and egg protein products while adding nutritional value 
to consumer foods. The Suproplus range of isolated soya 
proteins is marketed by PTI in the US.”

1925. Product Name:  [Tofu].
Foreign Name:  Tahoe–To-Fu.
Manufacturer’s Name:  Lin Tahoe B.V.
Manufacturer’s Address:  Landgraaf, Holland.
Date of Introduction:  1992 December.
Ingredients:  Water, soybeans, coagulant E516.
Wt/Vol., Packaging, Price:  500 gm vacuum pack. Retails 
for DM 8.00.
How Stored:  Refrigerated. Store at 5ºC.
Nutrition:  Per 100 gm.: Calories 92, protein 11.2 gm, fat 
5.1 gm, carbohydrate 0.3 gm.
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New Product–Documentation:  Label sent by Anthony 
Marrese. 1994. May. 3.5 by 6 inches. Blue, red, yellow, 
and white. The Chinese character for “Lin” is pronounced 
“rin” or “hayashi” in Japanese and means “a forest or a 
wood.” Use by 2 Dec. 1992. Note that Heuschen-Scrouff, 
a large manufacturer of tofu and tempeh, is also located in 
Landgraaf.

1926. Opzij (Netherlands). 1992. Inkomsten dankzij de 
sojaboon [Income thanks to the soybean]. No. 12. p. 37. Dec. 
[Dut]*
• Summary: This Dutch feminist monthly magazine, 
whose title means “move over,” reports that a foundation 
in the Netherlands named Stichting Krakti Gotong Rojong 
(“Cooperation-Makes-Strong Foundation”) teaches 25 
women in Suriname (in the Commewijne district) how they 
can grow soybeans in an environmentally-friendly way. The 
women–who are all bread-winners and have little children–
learn the work from agricultural experts at Wageningen, The 
Netherlands. They can borrow from the Foundation small 
agricultural equipment. They get their soybean seeds from 
Dutch traders, who see this as a potential new market. After 
harvest, the soybeans are processed to make tempeh and 
tahoe (tofu), which are excellent alternatives to meat. And 
there is much demand for these soy products in Suriname, 
where meat has become too expensive for many people 
because of the bad economic situation. To give more women 
the chance to advance economically, the Foundation wants to 
expand the project.
 Those who want to support this project can send 
donations to bank account number 51 78 67 621 to the 
attention of the Stichting Krakti Gotong Rojong in Delft. For 
information, phone 015-144721.

1927. De Vuurdoop. 1992. Weder Fisch noch Fleisch, aber 
lecker schmeckt’s! [Neither fi sh nor meat, but it tastes 
delicious! (Leafl et)]. Volendam, Netherlands. 3 panels each 
side. Each panel: 21 x 11 cm. [Ger]
• Summary: This attractive German-language leafl et is 
from a Dutch company that makes tasty vegetarian foods 
(vegetarische Leckereien). They offer 8 refrigerated products 
including Tofu Cutlets and a Seitan Burger, plus frozen 
products including a Seitan Burger, Croquettes with Seitan, 
and Croquettes with Tofu. Address: Postfach 147, NL 1130 
AC Volendam, Netherlands. Phone: 0031/2993/61152.

1928. 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]*

1929. Titsingh, Isaac. 1992. The private correspondence of 
Isaac Titsingh. Vol. 2 (1779-1812). Introduced and edited by 
Frank Lequin. Amsterdam, Netherlands: J.C. Giebon. Index. 
24 cm. Series: Japonica Neerlandica vol. 4. [1 soy ref. Dut; 
Eng]
• Summary: Text chiefl y in Dutch, with some 
correspondence in English. Soy [sauce] is mentioned only 
once in this book, in letter no. 221 of June 1785 (p. 544) 
(“Een kast afgekookte soya op kannetjes”).

1930. Velde, Paul van der; Bachofner, Rudolf. eds. 1992. 
The Deshima diaries marginalia, 1700-1740. Tokyo: Japan-
Netherlands Institute. xxiii + 595 p. Illust. (some color). 27 
cm. Series: Nichi-Ran Gakai gakujutsu sosho, No. 12.
• Summary: See next page. ranslation of marginal notes from 
offi cial diaries kept at the Dutch factory in Nagasaki. Dutch 
resident merchants lived from 1641 to 1860 on the artifi cial 
isle of Deshima in Nagasaki Bay; during this time they were 
the only European or Western country allowed to trade with 
Japan. After Japan opened its doors to Western trade in the 
1850s, the Dutch lost their trade monopoly.
 Soy [sauce] is mentioned only once, but not as an item 
of export from Japan, in an entry for 29 April 1724 (p. 287).
 In the index there are many entries for saké (p. 586, 591) 
and seaweed (p. 586)–mostly as presents for Dutch offi cials.
 An old map near the front of this book shows an aerial 
view of the island of Deshima in Nagasaki Bay. A legend (in 
Dutch) shows 38 places on the island.
 None of the following are mentioned in the index: 
Beans, mebos, miso, catchup, kecap, ketchup, ketjap, sauce, 
umeboshi. Address: Netherlands.

1931. Product Name:  [Honey Waffl es].
Foreign Name:  Honigwaffeln.
Manufacturer’s Name:  De Rit Natuurprodukten.
Manufacturer’s Address:  Zoelen, Netherlands.  Phone: 
03448-1653.
Date of Introduction:  1992?
Ingredients:  Whole wheat fl our*, honey, corn-malt syrup*, 
corn syrup, vegetable fat (unhydrogenated), soya fl our*, 
emulsifi er–soya lecithin, salt, baking powder, spices. * = 
From controlled organic farming.
Wt/Vol., Packaging, Price:  175 gm paperboard box.
How Stored:  Refrigerated.
New Product–Documentation:  See page after next. Label 
sent by Anthony Marrese. 1994. May. 3.5 by 6.75 by 1.5 
inch paperboard box. Brown, green, yellow, and orange on 
white. The ingredients are written in Dutch, German, French, 
English, and Italian.

1932. Product Name:  Befi ne.
Manufacturer’s Name:  VPS, Inc.
Manufacturer’s Address:  2889 Trades West Rd., Santa Fe, 
NM 87505.  Phone: 505-471-8979.
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Date of Introduction:  1993 January.
Ingredients:  Soybeans, water, calcium sulfate–a natural 
mineral, caramel color.
Wt/Vol., Packaging, Price:  2 lb bricks, Tiromat vacuum 
packed, the shape of a brick.
How Stored:  Frozen.
Nutrition:  Per 2 tamales: Calories 275, calories from fat 
98, total fat 11 gm (saturated fat 1 gm), cholesterol 0 mg, 
sodium 365 mg, total carbohydrate 41 gm (dietary fi ber 6 
gm), protein 10 gm, vitamin A 25%, vitamin C 2%, calcium 
26%, iron 64%.
New Product–Documentation:  Interview with Richard 
Jennings, CEO of VPS, Inc. (Vegetable Protein Specialists). 
1993. Nov. 28 and Dec. 1 (which see). The name “befi ne” 
was coined in about March 1992 by Sander Wijnen, at that 
time responsible for establishing VPS Europe BV.

 Color leafl et (red, green, and black on yellow) sent 
by Richard Jennings. 1993. Dec. Printed for the IFT show 
in June 1994, this leafl et is titled “Befi ne: The ideal meat 
replacer. Eating is believing!”
 Talk with Richard Jennings, CEO of VPS. 1995. Jan. 4 
and 6. VPS is now making Befi ne in Santa Fe and shipping 
everything they make to the Netherlands. VPS Europe picks 
up the product in Rotterdam, then sells it to distributors, 
caterers (the European term for foodservice), and food 
processors (for use as an ingredient). VPS Europe also has 
burgers made, and is presenting the product to some meat 
companies who are considering carrying some non-meat 
products. Befi ne is now the company’s only product. It was 
fi rst sold as such, under the Befi ne name, in January 1993, 
mostly in New Mexico to foodservice. It was distributed 
mostly by Sysco, who was selling it largely to restaurants. 
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Some was also sold in California by Allied Sysco. VPS 
no longer sells through Sysco. Ron Pickarski is testing the 
product. Befi ne has almost the same nutritional composition 
as hamburger, and contains almost no carbohydrates. How 
is Befi ne made into burgers? The binder is basically a soy 
protein isolate. The product as always been sold unseasoned. 
The end user seasons or fl avors the product. They have 
developed Befi ne prototypes with a smoked or a grilled 
fl avor. The soybeans used to make Befi ne have always been 
“transitional organic” which means organic but the land has 
been under organic production for two years but not for fully 
fi ve years. The product has always been sold frozen. Today 
most of the product is sent to Europe in 10 kg vacuum-
packed bags, but a small amount is sold in 1 kg bricks for 
caterers.
 Leafl et. 1996. “Befi ne: The ideal meat replacer. Eating is 
believing!” Front and back. 28 cm.

1933. Info Soja (Sojaxa, France). 1993--. Serial/periodical. 
Sojaxa. No. 1 March 1983. Quarterly (initially), then twice a 
year.
• Summary: This 4-page glossy newsletter is published by 
the six soyfoods companies (one Belgian and fi ve French) 
which now comprise Sojaxa. They are: Alpro (in Belgium), 
Innoval S.A. (Valence), Sojinal (Issenheim), Soja Biostar 
(St.-Denis-de-l’Hotel), Sojasun (Triballat; Noyal-Vilaine), 
and Soy (Société Soy; St. Chamond).
 Note from Bernard Storup of Nutrition et Soja. 1996. 
June 3. This periodical is sent mainly to nutritionists, 
journalists, scientists, those who decide institutional and 
foodservice menus, and Sojaxa members–who send them to 
whomever they think might be interested. Address: Service 
Abonnement, 116 avenue des Champs Elysées, 75008 Paris. 
Phone: 44 21 82 47.

1934. SoyaFoods (ASA, Europe). 1993. 1993 and all that! 
Editorial. 4(1):1. Winter.
• Summary: Europe has been waiting a long time for 
1993–the date set for the completion of the single European 
market. Most people agree, however, that achieving the 
single market in foodstuffs has some way to go. The BEUC 
(European Consumer’s Organization) says that the single 
market for food will take some years to come. The new 
principle of “subsidiary” means that “the Commission” 
will interfere less in the affairs of member states. Vertical 
directives (those which apply to specifi c foods) will be kept 
to a minimum or may even disappear, being replaced by 
horizontal directives applying the same rules to all products.

1935. SoyaFoods (ASA, Europe). 1993. Exhibition report 
[SIAL in Paris]. 4(1):7. Winter.
• Summary: “SIAL in Paris is always one of the biggest 
and best attended food product exhibitions and 1992 was no 
exception. Soya foods were well represented and some new 

products were launched including Celia’s new Biostar Blinis 
pancake mix; a new soya and rice dessert from Laiterie 
Ladhuie, frozen soya based meat analogues from Phytikos, 
Germasoja from Abbaye de Sept-Fons (see p. 5 for details of 
these products).
 “Other companies presenting soya foods included: 
Sojinal, France–a range of soya products including soya 
paste, milks, desserts, meals; Zonnatura, Netherlands–
soya milks, desserts and vegetarian meal replacements; 
Tonputs, Netherlands–frozen Soyaschnitzel, Soyaburger 
and Soyasausage; Bakker Lekkerkerk, Netherlands–the 
Vivera range of chilled and frozen meat alternatives; l’Abbé 
Bisson, France–biscuits with soya, raisins or chocolate; 
Vitagermine, France–Soya bars and biscuits; Yeo Hiap 
Seng Ltd. Singapore–Soysauce, soya drinks and salted soya 
beans; Minerve SA, France–Soja Plaisir range of soya based 
sauces, bean sprouts and bean sprout salads; Céréal, Wander, 
France–Soya based drinks, desserts, pastas, sauces, Pains 
Grillé, biscuits; FPS, France–vegetable protein ingredients; 
Distriborg–soya drinks, desserts, sauces, meals, biscuits 
and pastes; and Tivall Vegetarian Food Products, Israel–
vegetarian meat alternatives.
 “Dusseldorf, Germany was the venue for FIE 92. Of 
the 451 international companies present several major 
soya protein companies exhibited including: Solnuts, 
Netherlands–showing their new range of custom-made food 
ingredients; Worlée GmbH, a German company, specialising 
in dried ingredients and soya products; Edelsoja, Germany–
soya protein ingredients; Dutch Proteins and Services, 
Netherlands–soya protein products; Protein Technologies 
International, Germany–isolated soya proteins; A.E. Staley 
Manufacturing Co., US–Gunther range of soya ingredients; 
Mandarin Soy Sauce, Inc, US–liquid and dried soysauces; 
ADM Ingredients Ltd., UK–fl ours, fl akes, grits, concentrates, 
isolates and textured products; Solbar Hatzor, Germany–
Contex textured soya concentrates; Celia Technologies, 
France–dehydrated soya milk; GMB Proteins, UK–Bontrae 
textured soya proteins; Central Soya Aarhus, Denmark–soya 
protein concentrates; Cargill, Netherlands–defatted soya 
fl ours, grits and textured soya proteins; Alternative Food 
Ingredients (AFI), France–soya proteins and fi bres; Sogip, 
France–soya fl ours, concentrates and textured soya products; 
Stern, Germany–full fat soya fl ours, grits, concentrates, 
isolates, textured proteins, soya bran, full fat soybean snacks 
(expanded with hulls) and Sternpur lecithin.”

1936. 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 
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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.

1937. Yap, Bwee Hwa Flora. 1993. Re: Work to introduce 
tempeh to Germany. Reasons that many Germans dislike 
soybeans. Letters to William Shurtleff at Soyfoods Center, 
April 3 and April 23. 2 p. each. Typed, with signature.
• Summary: After leaving the United States in April 1962, 
Flora worked (with a scholarship) for 7 years at a wine 
institute in Wuerzburg (Bayerische Landesanstalt für 
Wein, Obst und Gartenbau). Germany. After they were 
unable to extend the fellowship any longer, she found 
work at a chemical/pharmaceutical fi rm (Chephasaar) in 
Rohrbach, St. Ingbert. There she worked for 17 years doing 
hygienic control, lab work, literature research and foreign 
correspondence, until she was laid off in 1987 when the fi rm 
had fi nancial problems. On the waiting list for retirement, 
she got social benefi ts for 5 years until 1992 and now she is 
receiving “retirement” payments.
 After becoming unemployed in 1987, she did some 
translation work then used this money to buy an incubator 
to prepare tempeh starter. Her original cultures came from 
the Centraal Bureau voor Schimmelcultures in Baarn, The 
Netherlands. This same organization delivered tempeh starter 
(Rhizopus) to Byodo, a tempeh maker in Munich, but it 
was very expensive–about 300 German marks for 100 gm. 
Byodo was the only German tempeh maker that Flora knew 
of and they did not want to buy her starter, so she started 
making tempeh herself and selling it to “Mutter Erde” in 
Saarbruecken (beginning on 28 Jan. 1990). Then she started 
introducing tempeh in German cooking courses concerning 
whole foods (“Vollwert Ernaehrung”). But she found little 
interest among Germans interested in whole foods, since 
they generally preferred raw foods.
 Flora is currently very busy inviting people who are 
interested in tempeh making to come to her home to learn 
how. This has become the focus of her work. Recently she 
visited Bernd Drosihn of Viana and found that his tempeh 
was “overripe” (busuk). The older people in Germany, 
including many leaders of cooking classes, are against the 
soybean. Their reasons are: (1) Many people still regard soya 
as cattle feed. They had to consume soya during wartime 
[World War II] and they think it is a low-class food; (2) 
Many persons do not want to consume soy, because they 
think that they are taking away the food from the people 
of the third world; (3) The ‘Vollwert’ fans do not want soy 

because it is not domestic. This is not true; in 1982 (or 
earlier) they started in Hohenheim near Stuttgart with the 
cultivation of soybeans. Now they are boycotting U.S. soy. 
“The last 3 weeks I started making tempeh from sunfl ower 
seeds (to meet people’s request), but it is not sold by ‘Mutter 
Erde.’ Now I have stopped doing that. (4) One lady teacher 
of a cooking course has had the courage to tell me why she 
cannot accept tempeh. Besides the above mentioned reasons, 
she said tempeh is too much ‘prepared’. She means that in 
the Vollwert kitchen the best way is to serve the food as raw 
as possible (vegetables, fruit, etc.). She is against the addition 
of mold (I asked her what about bread, yoghurt, sauerkraut, 
cheese, etc.).” Address: Am Muehlenwaeldchen 1a, W-6670 
St. Ingbert, Germany. Phone: 06894 / 53609.

1938. Rekers, Ellen. 1993. Re: Gist-brocades n.v., soy sauce 
manufacturer in The Netherlands. Letter (fax) to William 
Shurtleff at Soyfoods Center, June 10. 1 p.
• Summary: Gist-brocades is one of the largest producers of 
soy sauce in Holland. “This company is trying to orient itself 
on the world market of soy sauce.”
 Note: Several days earlier, Soyfoods Center received a 
letter (fax) from Annemarie Dill of the Market Intelligence 
Group, Gist-brocades n.v., Delft, Netherlands, asking 
about information on the world market for soy protein 
isolates. Address: Royal Netherlands Embassy, Offi ce 
of the Agricultural Counselor, 4200 Linnean Ave., N.W., 
Washington, DC, 20008. Phone: 202-244-5300.

1939. Vorih, Susan W. 1993. Re: History of Ralston Purina’s 
and Protein Technologies International’s work with industrial 
soy proteins. Letter to William Shurtleff at Soyfoods Center, 
June 17 and July 9–in reply to inquiry. 3 p. + 1 p. Typed, 
with signature on letterhead.
• Summary: “Ralston Purina became involved with isolated 
soy proteins through the acquisition of four soybean 
processing plants from Procter & Gamble (Buckeye 
Division) in 1958. One P&G plant, located in Louisville, 
Kentucky, had an industrial soy protein isolate operation 
built [in about 1946-47] to produce product for their ‘Spic 
and Span’ house cleaner. This was not economical for P&G 
and conversion was made [starting in about 1953] to produce 
industrial isolated soy proteins for the paper coating industry. 
This conversion was taking place at the time of the Ralston 
Purina acquisition, which was fi nalized on December 10, 
1958. At this time, Ralston Purina only had an interest in 
expanding its soybean solvent extraction processing capacity, 
but the idle isolate manufacturing facility just acquired 
became of interest.
 “There was no link in this acquisition with Mr. E.F. 
‘Soybean’ Johnson of Soy Products Corp. in Louisville. 
Johnson, a former Ralston Purina employee, joined Soy 
Products Corp. in mid-1947.
 “Ralston Purina decided to modify the Louisville 
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isolate process for paper coating products; the plant began 
production on June 13, 1959. A series of hydrolyzed and 
non-hydrolyzed products under the ProCote brand name was 
produced and sold successfully to the paper coating industry. 
Under Protein Technologies International management the 
facilities have been modifi ed and expanded to become the 
world’s leading producer of Industrial Polymer Isolated Soy 
Protein products today.
 Ralston Purina began research on food-grade isolates 
starting in late 1959 under the direction of Mr. Bill Brew 
in St. Louis. Many consultants were paid for information. 
Pilot plant work was also performed in St. Louis prior to 
fi rst contacts with Mr. Bob Boyer. Mr. Boyer was a spun 
protein specialist for products made from the Ralston-Purina 
developed liquid curd process. Other spray-dried products 
were developed from curd by the company.
 Ralston Purina began more active involvement with 
food-grade isolated soy proteins in 1960 when the company 
started food-grade isolated soy protein research and pilot 
plant work at its headquarters in St. Louis, Missouri. A 
semi-works plant to produce edible soy proteins was erected 
in 1961 at Louisville, and both spray-dried and spun fi ber 
proteins began to be produced and sold in October 1962. 
The spray-dried edible isolates, brand-named Edi-Pro A and 
Edi-Pro N, were sold to food processors. Mr. Bob Boyer 
[who began working as a full-time consultant on soy protein 
for Ralston Purina in early 1960 and joined the company 
as technical director of protein products sales, working 
under Donald B. Walker, vice president in charge of Ralston 
Purina’s soybean division] was instrumental in directing soy 
protein spun fi bers and sales.
 Mr. Frank Calvert was hired in September 1963 to 
head up Ralston Purina’s R&D work on food-grade isolated 
soy protein in St. Louis. Calvert received a BS degree in 
chemistry from the Edison Institute of Technology while 
working at the Ford Motor Co. in Dearborn, Michigan. 
In 1965 Calvert was named director of soybean research, 
and in 1967 director of research of the Protein Division. In 
1969 Calvert was promoted to director of research, New 
Venture Management, and fi nally in 1971 vice president 
and research director, New Venture Management. During 
these years, Calvert developed new soy protein isolation 
processes, 70 percent soy protein concentrate products, and 
modifi ed soy protein coating compositions for industrial 
use. Calvert is considered a visionary in soy protein research 
and the accomplishments of his career were honored when 
the Protein Technologies International plant at Memphis 
was dedicated to him in 1973 in recognition of his years of 
service and dedication to protein technology.”
 Ralston Purina fi rst made and sold Supro 610 in Oct. 
1966. Spun soy protein fi ber production was discontinued in 
1967. The special equipment was dismantled and parts were 
sold off for scrap metal. Production of other food-grade soy 
proteins, such as extruded protein, was started commercially 

at St. Louis and Memphis in 1973. Wet textured edible soy 
proteins were produced commercially in Memphis and 
Osaka, Japan (through a joint venture) in 1975.
 “In 1970 the ‘Protein Project’ became part of the 
New Ventures Group of Ralston Purina with the Protein 
Project headed by Paul H. Hatfi eld. Included in this early 
business development team were Dr. D.H. Waggle, R&D; 
Mr. Henry T. James, Director of Engineering, now retired; 
and B.P. Schwartz, Manufacturing. This team, working as 
a multi-functional and multi-disciplined team, emphasized 
process reliability, superior quality and performance 
products, combined with a worldwide perspective of market 
development.
 Ralston Purina “expanded food grade isolate capacity 
with new facilities at Memphis, Tennessee, beginning 
production on April 10, 1973; Pryor, Oklahoma, beginning 
production on December 1, 1976; and Ieper, Belgium, 
beginning production on August 21, 1979. This expansion 
easily vaulted the company into the position of world leader 
in food-grade isolated soy proteins by 1976.”
 Note 1. Much of the above information was provided 
to Susan and her assistant, Jane Phelps, by Henry James, a 
former employee of Ralston Purina working in the area of 
soy proteins.
 Note 2. On 1 July 1987 Ralston Purina Co. established 
Protein Technologies International as a wholly-owned 
subsidiary, with 92 researchers. The fi rst offi cial use of the 
term “Protein Technologies International” began in March 
1987.
 Note 3. Concerning the Buckeye Cotton Oil Co. In 
Nov. 1943 it had soybean processing mills in Louisville, 
Kentucky (large), and Memphis, Tennessee (medium-sized). 
By 1948 the company’s plant in Louisville was making soy 
fl our and soy lecithin. By 1949 (and probably by 1946) the 
company had become a subsidiary of Procter & Gamble and 
its headquarters were in Ivorydale, Ohio; O.H. Alderks was 
involved with soybean processing in Buckeye’s technical 
division. Address: Communications Manager, Protein 
Technologies International, Checkerboard Square, St. Louis, 
Missouri 63164. Phone: (314) 982-1983.

1940. 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.
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 “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.

1941. Shurtleff, William; Aoyagi, Akiko. comps. 1993. 
Tempeh and tempeh products–Bibliography and sourcebook, 
1815 to 1993: Detailed information on 616 published 
documents (extensively annotated bibliography), 423 
commercial tempeh products, 216 original interviews 
(many full text) and overviews, 247 unpublished archival 
documents. Lafayette, California: Soyfoods Center. 449 
p. Subject/geographical index. Author/company index. 
Language index. Printed June 4. 28 cm. [2078 ref]
• Summary: This is the most comprehensive book ever 
published about tempeh and tempeh products. It has been 
compiled, one record at a time over a period of 18 years, in 
an attempt to document the history of this subject. Its scope 
includes all known information about tempeh, worldwide, 
from 1815 to the present, plus detailed information on each 
of the following four closely related subjects–the fi rst three 
of which are popular Indonesian foods:
 1. Onchom (125 records; also spelled ontjom or oncom; 
peanut presscake or okara fermented with Neurospora). 
Neurospora is the single most important mold used in 
genetic and biochemical research; 2. Tempeh bongkrek (49 
records; made from grated coconut or coconut presscake). 
3. Non-soy relatives of tempeh (54 records, such as winged 
bean tempeh). 4. Early studies on Rhizopus molds in which 
tempeh is not mentioned (43 records).
 This book is also the single most current and useful 
source of information on each of these fi ve subject, since 
79% of all records contain a summary/abstract averaging 125 
words in length.
 This is one of more than 40 books on soybeans and 
soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 35 
different document types, both published and unpublished; 
every known publication on the subject in every language–
including 175 in Japanese, 140 in Indonesian, 96 in German, 
68 in Dutch, etc.; 216 original Soyfoods Center interviews 
and overviews never before published. Thus, it is a powerful 
tool for understanding the development of tempeh and 
related products from their earliest beginnings to the present.
 The bibliographic records in this book include 616 
published documents and 247 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).
 It also includes details on 423 commercial tempeh 
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. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

1942. Bennett, Joan W.; Phaff, Herman J. 1993. 
Early biotechnology: The Delft connection. Early 
Dutch microbiologists fostered their own golden age 
of microbiology. ASM News (American Society for 
Microbiology) 59(8):401-04. Aug. [7 ref]
• Summary: Delft is a small city in the Netherlands between 
Rotterdam and the Hague. Best known for its distinctive 
blue and white porcelain and as the birthplace of the painter 
Jan Vermeer (1732-1675), it also has a special place in 
the history of microbiology. “For example, Antonie [also 
spelled Anton or Antony] van Leeuwenhoek (1632-1723), 
the ‘Father of Microbiology’ [and the inventor of the 
microscope], lived in Delft and is buried in a place of honor 
in the Oude Kerk (Old Church). Less well known are two 
other microbiologists, Martinus Willem Beijerinck (1851-
1931 [pronounced BAI-rink, also spelled Beyerinck]) and 
Albert Jan Kluyver (1888-1956). In succession these men 
held the chair of general and applied microbiology in the 
Department of Chemical Technology of the Technological 
University of Delft, making the ‘Delft School’ famous and 
creating a remarkable scientifi c tradition. It can be argued 
that both general microbiology and classical biotechnology 
came of age in Delft.”
 “Martinus Willem Beijerinck was called ‘one of the 
big four in bacteriology’ (also with Winogradsky, Pasteur, 
and Koch) by Grainger in his Guide to the History of 
Bacteriology.” Beijerinck did his doctoral studies at Leiden 
University on the morphology of plant galls. He then taught 
at the Agricultural University (Hoogeschool) in Wageningen. 
“His work came to the attention of Prof. Hugo de Vries (one 
of the three rediscoverers of Mendel, in 1900), and in 1883, 
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just 7 years after receiving his Ph.D., Beijerinck was elected 
to the Royal Academy of Sciences in Amsterdam.
 “In Delft, the director of the Nederlandsche Gist-en 
Spiritus fabriek (‘Netherlands Yeast and Alcohol Works,’ 
now Gist-Brocades) was an enlightened industrialist named 
J.C. van Marken. A graduate of the Technological University 
in Delft, his company specialized in the production of 
baker’s yeast and alcohol.” Believing that the success of 
his company depended on strong basic research, he hired 
Beijerinck in 1884 to head his new laboratory. Beijerinck 
accepted the offer on 1 January 1885 and started work 
in Delft at twice what he was earning as a teacher the 
following September. He was charged with studying the 
basic properties of yeasts and microbial contaminants. 
“Simultaneously, ‘in his spare time,’ he isolated the fi rst pure 
cultures of nitrogen-fi xing bacteria from root nodules...”
 “Beijerinck’s remarkable achievements attracted 
attention, and he was offered several positions outside 
Delft. van Marken, motivated perhaps by a desire to keep 
this genius close by, was infl uential in creating the chair 
of general and applied microbiology in the Polytechnical 
University in Delft. In 1895 [after 10 years at Gist en 
Spiritus], Beijerinck became a professor and remained 
at the university until his [forced] retirement in 1921.” 
“Beijerinck was notorious for his stern manner; his contempt 
for beer, tobacco, and women; and his uncompromising 
temperament.” His insights founded virology. He introduced 
the genera Lactobacillus, Aerobacter, and Acetobacter. And 
he isolated and described the fi rst free-living nitrogen-fi xing 
bacteria.
 A photo shows Beijerinck in his laboratory at the 
Technological University, Delft. Address: 1. Prof. of Cell and 
Molecular Biology, Tulane Univ., New Orleans, Louisiana; 
2. Prof. Emeritus, Dep. of Food Technology, Univ. of 
California, Davis.

1943. August, Amanda. 1993. Soya far, soya good. 
Vegetarian Living. Sept. p. 37-38.
• Summary: “For many vegetarians the decision to drop 
dairy products from their diet is a natural progression–
whether it be for ethical or health reasons... The dairy cow 
has been described as the most hard-worked of all farm 
animals. Normally, she would only produce 5 to 7 litres of 
milk a day for her calf but intensive farming means that the 
quantity can now be anything from 25 to 40 litres. To keep 
the milk fl owing, the cow is subjected to yearly pregnancies, 
each lasting 9 months. After giving birth she will be milked 
for 10 months, but in the third month she will be put in calf 
[inseminated] again. So for 6 to 7 months of each year the 
cow is milked whilst pregnant.
 “Calves are taken away from their mothers after 2 to 3 
days, causing much distress to both mother and baby. Some 
calves are kept for dairy herd replacement (25%), some are 
exported to Continental veal crates, and the rest are fattened 

up to produce beef. Although cows have a lifespan of around 
20 years, most are worn out after only 5 years. At this stage 
they are killed for meat.”
 “Soya milk is a wonderful alternative to cow’s milk... 
Many brands are fortifi ed with calcium (some containing 
more than dairy milk) and the vitamins B-12 and D... Soya 
milk doesn’t taste like dairy milk. If trying it for the fi rst 
time it’s worth knowing that its an acquired taste. You may 
fi nd it to be quite fl oury, with a strange after-taste and a 
strong aroma. But there are many who swear by it and whose 
altered palates fi nd dairy milk cloying, fatty and oversweet.
 “The fi rst soya milk came onto the market in 1965, prior 
to which there had been no alternative to cow’s milk. It was 
launched by one of today’s leading producers, Plamil. Other 
companies began to follow suit in the 1970s.
 “The market is still growing. In 1991 soya milk 
manufacturers produced 10.5 million litres and it’s estimated 
that by the year 2000 Britain will be consuming over 20 
million litres per year. Supermarkets even have their own 
brands now. The Soya Milk Information Bureau’s 1991 
annual poll found that 39% of respondents were buying more 
soya milk than in 1990.”
 Color photos (p. 38) show 3 brands (Granose liter plastic 
bottles, Plamil 500 ml can, Provamel aseptic cartons), each 
with the words “Soya Milk” appearing as the product name 
on the front panel. The following brands are now available: 
Sainsbury, Safeway, Tesco, Waitrose, Co-op, Granovita, 
Granose, Sunrise, Plamil, Holland and Barrett, Unisoy, and 
Provamel [made by Alpro in Belgium]. Address: England.

1944. Product Name:  Provamel Soya Dream: A Non-Dairy 
Alternative to Single Cream.
Manufacturer’s Name:  Vandemoortele (UK) Ltd. 
(Marketer-Distributor). Made in Belgium by Alpro.
Manufacturer’s Address:  Ashley House, 86-94 High 
Street, Hounslow, Middlesex TW3 1NH, England.
Date of Introduction:  1993 September.
Wt/Vol., Packaging, Price:  Tetra Brik Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Ad (full page, color) in 
Vegetarian Living. 1993. Sept. p. 39. “Its the soya cream 
topping she’s been dreaming about.” A large color photo 
shows a black and white cat looking curiously at a carton of 
Soya Dream, which “is delicious as a topping for all your 
favorite desserts. Soya Dream tastes, looks and pours just 
like the real thing. And, unlike most cream alternatives, it 
is high in polyunsaturates and low in saturated fats.” The 
front of the carton shows a hand pouring Soya Dream from a 
cup over a dessert on a plate. The text below the illustration 
reads: “A delicious dessert topping made with pure Soya Oil 
and Soya Beans.”
 Note: This is the earliest document seen (Jan. 1999) that 
uses the term “cream alternatives” (or “cream alternative”).
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1945. 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 
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.

1946. SoyaScan Notes. 1993. Chronology of the American 

Soybean Association’s growing interest in promoting 
soyfoods in America. Nov. 5. Compiled by William Shurtleff 
of Soyfoods Center.
• Summary: 1992 Jan.–Keith Smith of ASA calls Mark 
Messina PhD, at the National Cancer Institute and asks what 
Mark knows about possible cancer-preventing substances in 
soybeans. ASA was getting a lot of enquiries on the subject, 
which was Mark’s specialty at NCI.
 1992 Dec.–ASA decides to allocate a large portion of 
their 1993 research funds for health-related research. The 
1993 budget contains $1,200,000 in funding for three 2-year 
projects which each received $400,000 over the 2 years. One 
project by Stephen Barnes involves soy and prostate and 
breast cancer, one by Maurice Bennink of Michigan State 
involves soybeans and colon cancer, and a third by William 
Wong involves cholesterol metabolism in soy.
 1993 March–ASA allocates $27,625 for the Soyfoods 
Association of America (mainly Ginny and Mark Messina) to 
develop and distribute educational materials on soyfoods and 
to produce periodic press releases. The grant will be used to 
produce a 4-color brochure on soyfoods and eight individual 
fact sheets on tofu, soymilk, tempeh, miso, texturized 
vegetable protein, soy fl our, soy-based meat analogs, and soy 
oil. These materials will be made available to state soybean 
boards.
 1993 June–The Soy Connection, a quarterly newsletter 
on the nutritional benefi ts of soyfoods, starts to be mailed to 
70,000 registered dieticians across the U.S. This high-quality 
publication, edited by Mark Messina, contains articles by 
experts in their fi elds, plus some good recipes.
 1993 Oct.–Dr. Mark Messina is offi cially hired by 
ASA as a consultant. He gave about 12 public speeches 
on soy, diet, and chronic disease prevention in 1993, and 
has 15 more planned for 1994. Messina also coordinates 
nutrition research for a group named the North Central 
Soybean Research Program. As part of this, Steve Sonka 
of the University of Illinois is conducting a $43,000 
economic impact analysis to determine the market potential 
for soyfoods and its effect on soybean consumption. The 
report is expected out in Dec. 1993. USB only has 3 paid 
employees and 60-65 volunteers, so they hire the ASA to do 
projects using money from USB and everything that ASA 
does is approved by David Thomas.
 1993 Oct.–USB has a booth (probably its fi rst) at the 
annual 3-day conference of the American Dietetic Assoc. 
attended by roughly 10,000 people. ASA and Dr. Messina 
were there. Evans Food Group, ASA’s big food-related 
public relations fi rm in Seattle, Washington, was also there. 
The booth was geared mostly toward soy oil, but most of 
the interest from dietitians was in soyfoods. Fact Sheets 
on soyfoods and a brochure prepared by the Soyfoods 
Association and Evans Group were distributed. Soynuts 
were served but they ran out in the fi rst 2 hours. Messina 
encouraged USB to have enough good soy-based snacks to 
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last for 3 days for next year’s show.
 1993 Nov.–Good News About Soyfoods, an attractive 16-
page booklet, prepared jointly by the Soyfoods Association 
of America (Ginny Messina) and USB, featuring information 
about and recipes for soyfoods is mailed to about 3,000 to 
5,000 key media contacts.
 1994 Feb.–The First International Symposium on the 
Role of Soy in Preventing and Treating Chronic Disease is 
held in Mesa, Arizona, organized by Dr. Mark Messina and 
sponsored by the United Soybean Board as well as soybean 
growers from Nebraska and Indiana.
 1995–The United Soybean Board (USB) begins to 
sponsor dietitian seminars on the health benefi ts of soy in 
26 cities across the USA. The budget for each seminar is 
$8,000. Manufacturers can exhibit products at seminars for a 
fee of $75 per table.
 1996 Jan.–The Indiana Soybean Development Board 
introduces Soyfoods USA, the world’s fi rst e-mail newsletter 
on soyfoods. It is sent monthly to e-mail addresses free of 
charge. By Feb. 1997 there are 1,200 subscribers.
 1996–USB creates and develops the theme “Soybeans–
Designed for Life.” When someone phones one of the state 
soybean associations or boards, music with these words 
plays in the background while he or she is on hold.
 1996 Sept.–The Second International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease is held in Brussels, Belgium, again organized 
by Dr. Mark Messina. Sponsors contributing more than 
$15,000 include: American Soybean Association, Nebraska 
Soybean Board, United Soybean Board, Ohio Soybean 
Board, Indiana Soybean Development Council. Other 
sponsors: Illinois Soybean Association and Illinois Soybean 
Program Operating Board, Soyfoods Association of America, 
Minnesota Soybean Research and Promotion Council, 
Iowa Soybean Promotion Board, and Michigan Soybean 
Promotion Committee.
 1997 Jan.–USB announces 11 more Soy Connection 
Dietitian Seminars that will be held in major cities across 
America during 1997, from April 4 to Sept. 12.
 1997 Feb. 25–The Illinois Soybean Assoc. (ISA) mails 
a form letter to all known soyfoods manufacturers in the 
USA, stating that it has recently teamed up with a number 
of industry leaders and researchers to examine the feasibility 
of a cholesterol health claim for soy protein products. The 
letter asks that each manufacturer send ISA (by March 5) 
nutritional labels for each soyfood product that it makes or 
distributes.

1947. Drosihn, Bernd. 1993. Re: New developments 
with soyfoods in Germany. Letter to William Shurtleff at 
Soyfoods Center, Nov. 29. 2 p. Typed, with signature on 
letterhead.
• Summary: Viana has done a lot of work to improve the 
design of its labels and packaging. In Germany the soyfoods 

market is not growing at present, but neither is there a big 
recession. Germany’s biggest soyfoods manufacturer, DE-
VAU-GE, stopped production of tofu in early 1993 and now 
buys its tofu products from Heuschen-Schrouff B.V. in the 
Netherlands. That should make Heuschen-Schrouff one of 
the largest tofu manufacturers in the world. DE-VAU-GE 
plans to stop soymilk production in early 1994.
 Some newer, small soyfoods manufacturers have 
recently started in Germany: Tofuhaus Eisenreich 
(Steinmetzstrasse 4, 93049 Regensburg, Germany. Owner: 
Mrs. Eisenreich. Phone: 0941/27 01 27), and Topas GmbH 
(Bollbergsr. 41, 72116 Moessingen [near Tuebingen], 
Germany. Owner: Klaus Gaiser. Phone: 07473/25515). Our 
old friend Klaus Gaiser, once the largest tofu manufacturer in 
Germany, is trying to make a comeback.
 The market for soyfoods in Eastern Europe is 
developing very quickly. Bernd has had contact with a 
Polish company named Polsoja. Yesterday a person from 
Slovenia visited Viana. He wants to make tempeh there and 
he told Bernd that there are some soyfoods manufacturers 
in the former Yugoslavia. In Slovenia, which is relatively 
untouched by the war, there is one existing tofu company and 
more than 30 natural food stores.
 Albert Hess (owner of Das Tofuhaus in Lautersheim) 
and Bernd are in the process of founding a new company, 
named Sojarella, which will start to make and sell soy 
cheeses in early 1994. The address will be the same as 
Viana. They have developed a method for making soy cheese 
products that contain no casein. Address: Founder and 
president, Viana Naturkost GmbH, Willi Graf Str. 88, 33881 
Euskirchen-Kuchenheim, Germany. Phone: 02251-56076.

1948. Willemse, Jan; Eaton, Eleanor. 1993. Cooking for 
Henry: The memories and recipes of Chef Jan Willemse, 
former pastry chef at Dearborn Inn and personal party chef 
for Henry Ford. Virginia Beach, Virginia: The Donning 
Company / Publishers. 160 p. Illust. Recipe index. 26 cm. 
Autographed by Willemse and Eaton.
• Summary: Contents: Foreword. 1. I’m discovered by Edsel 
Ford: Bread, pastries. 1. Henry Ford introduces me to the 
soybean: Soybean recipes. 3. I help open the Clinton Inn 
Restaurant to the public: Soups, salads, fi nger food. How you 
can be as healthy as Mr. Ford: Entrees, sauces, vegetables.
 Mr. Willemse selected and downscaled his recipes while 
Mrs. Eaton wrote the biographical text and selected the 
photos. The book was published just after Mr. Willemse’s 
93rd birthday. A photo on the cover shows Fair Lane, the last 
and most famous home of Henry and Clara Ford, located 
on the banks of the Rouge River in Dearborn, Michigan. 
Completed in 1915, the mansion has 56 rooms and is situated 
on 1,346 acres. After Mr. Ford’s death, Fair Lane was given 
to the University of Michigan at Dearborn by the Ford Motor 
Co.
 In the Preface, Jan’s three children write: “The qualities 
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our father and we admired most in Henry Ford were his 
simple manner, his genuine interest in his employees and 
their families, and his many kindnesses to them.”
 Born in Holland, Jan’s training as a cook began at age 
12 in his home town of Hilversum. He came to America in 
1919 settling in Boston where he met and married his wife 
Annie. He fi rst came in contact with the Ford family in 1931 
when he was cooking at the Nautilus Hotel in Miami Beach. 
Florida. He took food to Edsel Ford and the crew of his 
yacht, which was moored at the marina. Edsel thought Jan 
was a good cook. Henry Ford had just opened the Dearborn 
Inn in Dearborn, Michigan, and Edsel thought Jan would 
be a good executive chef. Henry Ford wrote Jan asking if 
he’s come to Dearborn and take the job of head chef. After 
a while, Jan accepted. Mr. Ford didn’t want any alcohol 
served at the inn and he was very much against smoking. Jan 
soon met Edsel Ruddiman, Henry Ford’s chemist. Jan never 
cooked at Fair Lane, the Ford’s home and mansion, while the 
Fords lived there.
 In 1934, at Mr. Ford’s request, Jan started experimenting 
with soybeans. Dr. Ruddiman had the miller send him 
samples of soybean fl our. He started by making soft rolls, 
and then began experimenting with many different foods. 
Whatever Jan made had to be approved by Dr. Ruddiman 
before he could send it to the Ford family. However, it could 
be served at the Dearborn Inn without his approval. He made 
many recipes in the next 5 or 6 months, and as far as he 
knows no other soy recipes were around.
 While Jan researched food recipes with soybeans, 
Dr. Ruddiman and chemist Bob Smith experimented with 
making a substitute for milk and ice cream from the beans 
(p. 47). The fi rst products were served at the Dearborn Inn, 
but weren’t well liked. Several other soybean researchers Jan 
remembers were R.H. McCarroll and Harold Joyce.
 Jan worked as pastry chef at the Dearborn Inn until 
1932. Then he went into Dr. Ruddiman’s laboratory in 
Greenfi eld Village. “This soybean experiment was a sideline, 
you might say. It started small but grew to be very important 
to Mr. Ford. He wanted more and more food made with the 
soybean. Clara Ford was not as interested in the soybean as 
her husband, but she especially liked some soybean food 
such as cookies made with white chocolate chips, and soy 
bread. She wanted the bread sent to the mansion every day. A 
favorite of Mr. Ford’s was a soybean cracker that he named 
the Model T...” A recipe for “Model T. Crackers” is given.
 The section titled “Soybean Recipes” (p. 51-72) 
contains 42 such recipes. The main soy ingredients used 
in these recipes are soybean fl our (used in 18 recipes), 
soybean margarine (in 17 recipes), soybean milk (10), whole 
soybeans (cooked, 9), soybean oil (8), roasted soybeans [soy 
nuts] (5), soy sprouts (1), TVP (textured soy fl our, 1), and 
canned green soybeans (1). There are also two recipes for 
making soybean milk (one from soybean fl our and 1 from 
whole soybeans), and one recipe each for making roasted 

soybeans (salted and baked) and homemade soybean coffee.
 A photo (p. 66, supplied by Willemse) shows the “Menu 
of Dinner Served at Ford Exhibit, Century of Progress, 
August 17, 1934.” The names of 17 dishes, each containing 
soya, are listed. The text on the facing page states: “I planned 
this menu of all soybean food...” served at The Ford Exhibit 
in Chicago, Illinois.
 When Henry Ford ceased to be active in the Ford Motor 
Co., Jan left the company and started a catering business on 
his own. The Clinton Inn (pictured) was the fi rst building 
Henry Ford acquired for Greenfi eld Village in 1927. Jan 
helped to open it to the public. Of the various friends of 
Henry Ford that Jan met, the one who impressed him most 
was George Washington Carver. “Of all the people I met, 
the prince of them all was Henry Ford. He was a wonderful 
man. He was so interested in everything and everybody. He 
loved children. He helped them, and the poor too, whenever 
he could.” Jan also thought a lot of Dr. Ruddiman, who told 
him many times that “you are what you eat... Well, I’ve eaten 
soybean foods ever since I started experimenting with them.”
 “It used to be everyone thought soybeans were just 
food for animals. Mr. Ford helped people realize that they 
are perfect food for human beings. He once said that, next 
to the Model T, he considered his soybean research to be his 
greatest work.”
 This book contains many fi ne old photos including the 
following: The Carver Laboratory interior (p. 46; it was used 
for soybean research), The Carver Laboratory exterior in 
1942 (p. 50). Henry Ford standing by George Washington 
Carver (p. 65). Austin W. Curtis Jr., Jan Willemse, and Bob 
Smith sampling soybean foods that Jan served at a soybean 
brunch at the Henry Ford Estate–Fair Lane in 1988 (p. 
138). Two giant pressurized cans of Presto Whip which 
attracted the attention of passers-by on Telegraph Road, 
south of Michigan Ave. in Dearborn for many years. Stored 
inside the structures were soybean oil and sugar used to 
make the soy-based non-dairy whip topping developed by 
Robert Smith, food chemist, at the request of Henry Ford 
(p. 144). Photos on the last page, titled “About the Authors” 
(autobiographical) show both Willemse and Eaton. Jan still 
bakes soybean cookies (recipe p. 61). Address: Willsemse: 
130 Nightingale, Dearborn, Michigan 48128. Phone: 313-
561-4088.

1949. Cole, Sidney J. 1993. Changes at DE-VAU-GE 
(Interview). SoyaScan Notes. Dec. 6. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: DE-VAU-GE (DVG) has stopped making 
soymilk [actually they plan to stop in early 1994] and 
therefore also tofu. It was an economic decision. When the 
Adventist church sold Granose Foods in England, that cost 
DVG about 40-50% of their soymilk market. DVG still sells 
and distributes both soymilk and tofu under their GranoVita 
brand, but they buy the products from other manufacturers. 
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The soymilk may be made by Alpro in Belgium. DVG still 
manufactures many other soyfoods, such as the soy protein 
foods, the canned meatlike products, etc.
 DVG is still a strong company that is growing rapidly 
and Michael Makowski is still the general manager. He 
calculated that he can do better fi nancially by using his 
factory space to make Corn Flakes rather than soymilk. If 
DVG keeps up their current growth rate, they may soon pass 
Australia’s Sanitarium Foods as the leading Seventh-day 
Adventist food company in terms of sales. The church has 
no plans to sell DVG, and in fact the church is looking to 
support its food industries quite strongly now.
 The decision to sell Granose was made at the local 
division level, not at the General Conference level. Sidney 
personally would have preferred that the church not sell 
Granose, but at least they did sell it at the right time and to 
a good buyer–the Haldane Foods Group. The products, the 
company, and the philosophy are all in good hands.
 Eric Fehlberg retired about 2 years ago as director of the 
Seventh-day Adventist International Health Food Assoc. Dr. 
Cole took his place, and he has also kept his job in Miami at 
the Inter-American Division. Address: Director, International 
Health Food Assoc., P.O. Box 140760, Miami, Florida 
33114-0760. Phone: 305-443-7471.

1950. 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, 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.

1951. Kashama, Johnny. 1993. Re: Soyfoods companies in 
Zaire. Letter to William Shurtleff at Soyfoods Center, Dec. 
21. 3 p. Handwritten, with signature. [Eng]
• Summary: The oldest soyfoods manufacturer in Zaire is 
Bisoka (Biscuiterie de Soja de Kananga; Soybean Cracker 
Company of Kananga); Johnny, who is now age 26, was born 
in Kananaga, Zaire. Some members of the Centre Olame 
in Bukavu went to Kananga, where they participated in a 
seminar on soy processing prior to 1981. After that they 
began to make soy crackers.
 In 1984 Centre Olame in Bukavu started a little factory 
which began to make Masoso Soy Crackers, which contain 
maize, sorghum, and soya.
 Another company in Zaire is Soyapro (P.O. Box 854, 
Kinshasa, Zaire), which was founded by a group of women 
whose leader is Mrs. Mussuamba; she worked with Mr. 
Lecouturier (a Belgian) in 1986. Their fi nancial support 
comes from ACT (Association de Cooperation Technique; 
Technical Cooperation Association) of Belgium, and from 
UNICEF. Address: c/o Tofu–Rwanda, P.O. Box 1906, Kigali, 
Rwanda. Phone: 758-82607.

1952. Protein Technologies International. 1993. Facts–1993 
(Leafl et). St. Louis, Missouri. 4 panels each side. Each panel: 
22 x 9 cm.
• Summary: PTI makes the following products: Supro 
brand isolated soy proteins (a complete range), Fibrim 
brand soy fi ber, Supro Plus isolated soy protein products 
(combine Supro with carbohydrates, vitamins, and minerals), 
ProPlus brand isolated soy proteins (fortifi ed to meet the 
requirements of the School Lunch Program), ProCote soy 
polymers (functional additives for the coated paper and 
paperboard markets), Solka-Floc and Keycel brand powdered 
cellulose.
 The company’s world headquarters are in St. Louis, 
Missouri; it has food protein plants at Memphis, Tennessee; 
Pryor, Oklahoma; Ieper, Belgium; and Hannan, Japan. It has 
an industrial polymer plant at Louisville, Kentucky, and a 
dairy food systems facility at Hager City, Wisconsin. PTI 
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also has offi ces in 24 countries outside the USA. Address: 
Checkerboard Square, St. Louis, Missouri 63164. Phone: 
1-800-325-7108.

1953. Bud, Robert. 1993. The uses of life: A history of 
biotechnology. Cambridge, MA; New York, NY: Cambridge 
University Press. xvii + 299 p. Illust. Index. 24 cm. [557 ref]
• Summary: Contents: List of illustrations. Foreword by 
M.F. Cantley (Concertation Unit for Biotechnology in 
Europe {CUBE}). Acknowledgements. Introduction. 1. 
The origins of zymotechnology: Introduction, the chemical 
roots of zymotechnology, from zymotechnology to organic 
chemistry, the biological alternative, agriculture, brewing, 
zymotechnics as trademark (zymotechnology, fermentation, 
the Zymotechnic Institute of Chicago [Illinois]). 2. From 
zymotechnology to biotechnology. 3. The engineering of 
nature. 4. Institutional reality. 5. The chemical engineering 
front. 6. Biotechnology–the green technology. 7. From 
professional to policy category. 8. The wedding with 
genetics. 9. The 1980s: between life and commerce. 
Epilogue. Notes. Sources.
 Chapter 1, a fascinating history of the early days of 
biotechnology, discusses: Emil Christian Hansen, Berlin’s 
Institut für Gaerungsgewerbe, Louis Pasteur (p. 6-7), the 
German father of chemistry and Prussian court physician 
Georg Ernst Stahl (1659-1734), his interest in phlogiston, 
zymotechnics and practical teaching of brewing, in 1762 the 
word zymotechnie entered the exclusive dictionary of the 
Académie Française (p. 8-9), Mary Shelley and her novel 
Frankenstein (published in 1817; Frankenstein’s teacher, 
Professor Walden, admired the results of chemistry), the 
1928 synthesis of urea by Friedrich Woehler caused the 
distinction between natural and chemical products to blur 
and almost disappear, the implications were explored by his 
friend, the brilliant chemist, teacher, and publicist Justus 
Liebig who shared Stahl’s faith in practical applications, 
Liebig came to be increasingly identifi ed with the chemistry 
of agriculture and physiology, and organic chemistry, his 
pupils August Hofmann and James Muspratt, Adolf Baeyer 
who was Liebig’s successor at Munich created a school 
based on the study of natural products (p. 10-11), Emil 
Fischer, Baeyer’s greatest pupil, explored the carbohydrates 
and proteins, competition in Germany between organic 
chemistry and biochemistry, German Professor Julius 
Wiesner and his book Raw Materials of the Plant World (Die 
Rohstoffe des Pfl anzenreiches) (p. 12-13).
 “In 1857, Pasteur demonstrated that lactic acid 
fermentation was the result of the action of live microbes. 
Through the next decade, he debated increasingly hotly 
with Liebig who insisted on the purely chemical origins 
of fermentation phenomena. Pasteur constructed a new 
scientifi c discipline based on his understanding of microbes, 
‘microbiology.’ Where chemistry was characterized by the 
balance, the new science had its own central instrument, the 

microscope” (p. 14).
 The 19th century in Europe saw the rise of major cities 
such as Paris and London, and the expansion of the industrial 
revolution in Britain. “Academic leaders argued that they 
should play their part in helping a development of the society 
that would avoid the division into a declining agricultural 
sector and an impoverished industrial proletariat.
 “The fi rst German agricultural college was established 
in the year of Prussia’s humiliation at the hands of the 
French, 1806, by a practical agriculturalist much impressed 
by British achievements, A.E. Thaer. His academy at Möglin 
was combined with the newly established University of 
Berlin in 1810. Largely inspired by Thaer’s example, twenty 
agricultural colleges were founded in German-speaking 
lands between 1818 and 1858. The development of trades 
traditionally closely associated with agricultural development 
would also enable organic change.”
 “So far the emphasis was on teaching. However, all over 
Europe research followed.
 “In France, Boussingault founded his private agricultural 
research laboratory at Bechelbronn in 1835, and Lawes 
and Gilbert established their laboratory at Rothamsted near 
London in 1842. These initiatives inspired, in Germany, the 
foundation of a research laboratory at Möckern (Moeckern), 
in 1851. Two years later, another followed in Chemnitz. 
By 1863, there were seventeen and, by 1877, fi fty-nine so-
called research stations in Germany. In the United States, 
the Morrill Act of 1863 and the Hatch Act of 1887 sustained 
the development of land grant colleges and associated 
agricultural research stations [sic, experiment stations] (p. 
16-17).”
 Brewing was an agricultural industry and increasingly 
big business in Germany and Britain, the foundation of 
the world’s fi rst major chemical association, the Chemical 
Society of London in 1841 was driven by the energies of 
Robert Warington, German leaders were J.J. Steinmann 
(1799-1833) and Carl Balling–who espoused the term 
Zymotechnik in the 4th volume of his classic text on brewing 
(Account of the Progress of the Zymotechnic Arts and 
Sciences). “Just as agricultural centres had moved from a 
purely educational role to a greater infl uence on research, so 
this process could be observed in the special case of brewing. 
The fi rst great centre, established in 1872, was at the school 
at Weihenstephan near Munich where brewing had been 
taught for more than twenty years. Its formation was driven 
by the entrepreneurial pharmaceutical chemist Carl Lintner, 
who within three years of arriving at Weihenstephan in 1863 
had founded his journal, Bayerische Bierbrauer. In the fi rst 
volume, Lintner ran a series of historical articles about the 
life of Balling, as the fi rst of the founders of zymotechnics 
‘for future cultural historians’ (p. 18-19).”
 Emil Christian Hansen and the damaging effects of 
wild yeasts, Balling identifi ed the role of yeast in brewing 
before Pasteur, debate over use of the words zymotechnology 
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vs. Pasteur’s microbiologie (p. 20-21). Alfred Jorgensen 
popularized the word “zymotechnics,” John Ewald Siebel 
started a journal titled Zymotechnic Magazine in Chicago and 
in 1901 he founded the Zymotechnic Institute. “Siebel was 
widely respected and suffi ciently renowned to be the focus of 
a 1933 History of Brewing in America.
 Chapter 2 (p. 48-49) discusses William J. Hale, Henry 
Ford, and the rise of Chemurgy in America. “Hale did 
not distinguish too fastidiously between the boundaries 
of chemistry and used his word rather as others had 
employed ‘zymotechnology.’” A photo shows “Henry Ford 
demonstrating the strength of a car body made from soya 
bean-based plastic in 1941.”
 Chapter 5 (p. 106-09) discusses Japan as the dominant 
center of the fermentation industry by the 1960s, and the 
koji mold. “In Japan, the development of microbiology was 
closely related to agricultural development and found an 
institutional home in the Agricultural Chemistry Society 
established in 1924. So, for all the special features of 
Japanese culture, the concept of a microbiology harnessed 
to agriculture closely paralleled chemurgy in the United 
States. There is a strange irony in this, since the promoters of 
chemurgy were strongly nationalistic and particularly anti-
Japanese.
 In 1936, the key appointment of Kin-ichiro Sakaguchi as 
professor of agricultural chemistry at the University of Tokyo 
established the reputation of the nation’s premier department 
of industrial microbiology.”
 The Danish fi rm of Novo Industri emerged as the 
world’s largest enzyme manufacturer. Not until 1974 did 
Novo and Gist Brocades in the Netherlands develop cheap 
and effective methods for using enzymes to convert the 
glucose in corn to fructose (glucose isomerase). Otto Röhm 
(Roehm) patented an enzyme preparation for washing 
in 1913, and his company Röhm & Haas marketed their 
presoak product ‘Burnus’ for about 50 years.
 The subsection titled “Biogas and gasohol” (p. 132-
33) notes that in 1974, a sugar magnate in Brazil, Urbano 
Stumpf, persuaded the country’s president that alcohol made 
from sugar could by itself power all Brazil’s cars, replacing 
petroleum. Brazil committed great resources to this program 
and by 1980 was seen as a model to the world. America, too, 
was interested in reviving what Hale had called “agri-crude” 
and what was coming to be called “gasohol.”
 The subsection on “single-cell protein” (p. 133) 
discusses chlorella, tempeh, soya texturized to make an 
artifi cial meat, and growing microorganisms on petroleum 
for food. Max Delbrueck had called yeast an “edible 
mushroom.”
 Monsanto and the Plant Variety Protection Act of 1970 
(p. 195). Address: The Science Museum, London, U.K.

1954. Monari, Sergio. 1993. Fullfat soya handbook. 2nd ed. 
Brussels, Belgium: American Soybean Association. iii + 44 

p. Illust. 30 cm. Editor: Julian Wiseman. *
• Summary: Cover title: “Published in association with 
United Soybean Board.”

1955. Product Name:  [Zonnatura Soya Saté {Skewered 
Soya Kabobs}].
Foreign Name:  Zonnatura Soja Saté / Brochettes de Soya.
Manufacturer’s Name:  Smits’ Reform BV.
Manufacturer’s Address:  P.O. Box 17, NL-3880 AA 
Putten, Holland.  Phone: (31) 3418-53869.
Date of Introduction:  1993?
Ingredients:  Soy protein concentrate, powdered yeast 
extract, onion powder, leek powder, white pepper, salt, sugar, 
curry.
Wt/Vol., Packaging, Price:  4 kabobs weigh 100 gm.
New Product–Documentation:  Label sent by Heather 
Paine of SoyaFoods in London. 1993. Nov. 3.

1956. Agriculture Canada, Oilseeds Division, International 
Markets Bureau, Markets and Industry Services Branch. 
1994. Oilseed sector profi le. Ottawa, Ontario, Canada. [iv] + 
23 + 1 + 12 p. Jan. 28 cm. Spiral bound. [3 ref]
• Summary: Contents: Foreword. 1. Introduction. 2. The 
seed production subsector: Canola, soybeans, fl axseed, 
sunfl ower, mustard, saffl ower, composition.
 3. The processing subsector: Background, crushing 
plants, industry statistics, methods of processing, oilseed 
crushings, vegetable oils, vegetable oilmeals, economic 
value of the industry. 4. The marketing subsector: Oilseeds 
marketing, hedging, processed oilseed products marketing.
 5. Organizations: Canola, soybeans, fl axseed, crushers. 
6. The environment: Domestic, international.
 Appendix A: Role of the federal government in the 
Canadian oilseeds industry: Research, regulation, marketing. 
Appendix B. Oilseed industry directory: Industry association, 
oilseed processing companies, oilseed sector trading 
companies, research / education institutions, government, 
others.
 Soybeans (p. 3): “Soybeans were introduced into 
Canada in 1893; however they did not become a commercial 
oilseed crop until the late 1920’s. In that year [sic, about 
March 1930], the fi rst soybean crushing plant [Milton 
Oil Refi neries, Ltd.] was built in Milton, Ontario. The 
introduction of modern crushing mills occurred in the late 
1930s. Increased demand for vegetable oil and protein meal 
during the early 1940’s fi rmly established the crop and by 
1950, soybeans had become a major cash crop in Ontario. 
Strong promotional efforts by the crushing industry assisted 
in continued expansion of the crop. During the 1980s, 
soybeans were introduced into Québec, the Maritimes and 
Manitoba as a source of livestock feed... In Québec, whole 
soybeans have become a viable alternative feed source. In 
other regions, whole soybeans are only a minor ingredient 
for livestock.”
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 The soybean growers, like their canola counterparts, 
have shown a high degree of cohesion and organizational 
ability. In 1949, the Ontario Soybean Growers’ Marketing 
Board was founded. The Board represents 25,000 producers 
and negotiates the pricing arrangements for Ontario 
soybeans. Its functions are discussed in more detail further 
in this report. The handling, crushing, and exporting of 
soybeans and soybean products is handled by private 
companies.
 “Canadian soybean production has increased sharply 
from the late 1970’s when up to 60 percent of Canadian 
soybean requirements had to be imported. In 1987, domestic 
production reached a level capable of supplying most 
internal demands for crushing (Table 3). Although some 
soybeans are still being imported from the U.S., Canada 
exports a larger volume of high quality white hilum soybeans 
for food utilization in Asian and European markets.
 Domestic crush of these larger crops has made Canada 
self-suffi cient in soyoil production; however, soymeal is still 
in a defi cit position. About 600,000 tonnes representing close 
to 50 percent of domestic soymeal utilization requirements 
needs to be imported yearly.
 “Up to 1991, the soybean crushing industry was 
operating below capacity.” In that year, Victory Soya Mills 
in Toronto was closed. “The result is that the crushing 
capacity now meets the production of soybeans for crushing. 
Therefore, without an increase in crushing capacity, Canada 
will remain a net importer of oilmeals. Nevertheless, 
increasing the crush is economically questionable until a 
viable market outlet is found to absorb the additional soyoil 
produced. The 1992 elimination of the U.S. crude soyoil 
tariff (18%) could ease the situation. The two companies 
crushing soybeans in Canada are corporately linked to large 
multinational corporations, with major U.S. operations. 
Therefore, without tariff, the unrestricted movement of 
soyoil between the two countries is a possibility.”
 “Economic value of the industry (p. 12): The oilseed 
crushing industry makes a large and positive contribution 
to the Canadian economy. It is a processing industry and as 
such it provides enhanced strength to the economy through 
value-added contributions and the fi nancial multiplier effect. 
In 1992 (table 16) the direct economic benefi ts were $1,810 
million, and the contribution to the Canadian balance of 
payments was $599 million in total import replacement and 
$322 million in export earnings for a total contribution of 
$921 million.
 Tables show: (3) Canadian supply and disposition 
of soybeans, soyoil and soymeal, 1988-1993. (5) Oilseed 
crushing facilities in Canada. Owners and their soybean 
crushing plants are: ADM Agri-Industries Ltd. (Windsor, 
Ontario): 1,250 tonnes capacity per 24 hours. CanAmera 
Foods (Hamilton, Ontario): 1270 tonnes capacity per 24 
hours.
 (7) Oilseed crushings in Canada: The soybean crush was 

#2 largest in Canada after canola and ahead of sunfl ower 
seed. The soybean crush was 908,200 tonnes in 1988, then 
916,000 tonnes in 1989, then 1,083,500 tonnes in 1990, then 
943,600 tonnes in 1991, and 995,200 tonnes in 1992.
 (8) Vegetable oil production in Canada. Soybean oil 
is #2, far behind canola oil and far ahead of sunfl ower oil. 
During these 5 years, soybean oil production ranged from a 
low of 159,000 tonnes in 1988 to a high of 194,800 tonnes in 
1990.
 (9) Vegetable oil trade. During these 5 years, soybean 
oil imports to Canada were very small, ranging from a low 
of 4,000 tonnes in 1989 to a high of 16,000 tonnes in 1990. 
Soybean oil exports from Canada were even smaller, ranging 
from a low of 1,000 tonnes in 1989 to a high of 5,300 tonnes 
in 1991. Both soybean crushers also have their own soy oil 
refi neries. The capacity of the ADM Agri-Industries Ltd. 
refi nery (Windsor, Ontario) is 159,000 tonnes per year, 
whereas that of CanAmera Foods (Toronto) is 147,000 
tonnes per year.
 (13) Vegetable oilmeal production: Soybean meal is #2, 
behind canola meal but far ahead of sunfl ower meal. During 
these 5 years, soybean meal production ranged from a low of 
698,300 tonnes in 1988 to a high of 835,800 tonnes in 1990.
 (14) Vegetable oilmeal trade. During these 5 years, 
soybean oil imports to Canada were large, and vastly larger 
than any other oilmeal, ranging from a low of 565,400 tonnes 
in 1990 to a high of 692,100 tonnes in 1988. Soybean meal 
exports from Canada were very small, ranging from a low of 
200 tonnes in 1989 to a high of 33,100 tonnes in 1992. By 
contrast, large amounts of canola meal (about half of the total 
amount produced each year) were exported.
 (18) Soymeal imports by province. The top 3 in 1988 
were: Ontario 326,026 tonnes. Manitoba 169,687 tonnes.
 (19) Soybean exports by major markets: The top 8 in 
1992 were: USA 69,135 tonnes. Portugal 62,515 tonnes. 
Netherlands 27,349 tonnes. Former USSR 20,752 tonnes. 
Hong Kong 19,376 tonnes. Singapore 17,268 tonnes. Japan 
11,306 tonnes. Malaysia 10,687 tonnes. Quebec 137,365 
tonnes. Total 1992 245,668 tonnes.
 (24) EC-12 production of major oilseeds, 1989-
193. In 1992-93 the leading oilseeds produced in the 
European Community were: Rapeseed 6,217,000 tonnes. 
Sunfl owerseed 3,940,000 tonnes. Soybeans 1,294,000 
tonnes. Cottonseed 606 tonnes. Linseed 316 tonnes. Address: 
930 Carling Ave., Ottawa, ONT K1A 0C5, Canada. Phone: 
(613) 995-8324.

1957. Gervais, Marc; Theriault, Sylvana; Bernard, Eric. 
1994. Oilseed sector profi le [Canada]. Ottawa, Ontario, 
Canada. [iv] + 23 + 1 + 12 p. Jan. 28 cm. Spiral bound.
• Summary: Contents (each accompanied by tables and 
charts; each section covers the years 1991-1994): Imports 
of soya beans for sowing (almost all come from the USA, 
followed by Chile and Japan). Imports of soya beans for oil 
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extraction (almost all come from the USA). Imports of soya 
beans, nes [meaning unclear] (almost all come from USA, 
followed by Taiwan, China, and Japan).
 Imports of soya-bean oil crude, whether or not 
degummed (almost all comes from the USA, followed by 
France). Imports of soya-bean oil and its fractions, refi ned 
but not chemically modifi ed (almost all comes from the 
USA, followed by Singapore). Imports of veg fats & oils 
& fractions hydrogenated, inter or re-esterifi ed, refi ned or 
not (almost all comes from the USA followed by UK and 
Netherlands). Imports of animal or veg fats & oils...
 Imports of soya bean fl our and meals. Imports of soya 
sauce (main suppliers are: USA, China, Japan, Hong Kong, 
Taiwan, Philippines, South Korea). Imports of protein 
concentrates and textured protein substances (almost all 
comes from USA). Imports of Soya-bean oil-cake and other 
solid residues, whether or not ground or pellet (almost all 
comes from USA). Imports of bran, sharps and other residues 
of leguminous plants, pelleted or not (almost all comes from 
USA).
 Exports of soya beans for sowing (most goes to USA, 
followed by France, Germany and Austria). Exports of 
soya beans, for oil extraction (most goes to Netherlands, 
followed by France, Portugal and Spain). Exports of soya 
beans, nes (most goes to USA, followed by Hong Kong and 
Singapore). Exports of soya bean fl our and meals (almost 
all goes to USA). Exports of soya-bean oil crude, whether 
or not degummed (almost all goes to the USA). Exports of 
soya-bean oil and its fractions, refi ned but not chemically 
modifi ed (almost all goes to Pakistan, followed by USA). 
Exports of veg fats & oils & fractions hydrogenated, inter 
or re-esterifi ed, refi ned or not (almost all goes to the USA). 
Imports of animal or veg fats & oils... (almost all goes to 
USA).
 Exports of soya sauce (main buyers are UK, Japan, 
United States, Finland, Cuba).
 Exports of protein concentrates and textured protein 
substances (almost all goes to USA). Exports of Soya-bean 
oil-cake and other solid residues, whether or not ground or 
pellet (almost all goes to USA). Exports of bran, sharps and 
other residues of leguminous plants, pelleted or not (almost 
all goes to USA). Address: Trade Evaluation and Analysis 
Div., International Markets Bureau, Markets and Industry 
Services Branch, Agriculture Canada, Ottawa, Ontario, 
Canada.

1958. Shurtleff, William; Aoyagi, Akiko. comps. 1994. 
Ralston Purina Co. and Protein Technologies International’s 
work with soybeans and soybean products–Bibliography 
and sourcebook, 1934 to 1993: Detailed information on 293 
published documents (extensively annotated bibliography), 
44 commercial soy products, 42 original interviews (many 
full text) and overviews, 16 unpublished archival documents. 
Lafayette, California: Soyfoods Center. 147 p. Subject/

geographical index. Author/company index. Language index. 
Printed 4 Dec. 1993. 28 cm. [381 ref]
• Summary: The Ralston Purina Co.–originally named the 
Robinson-Danforth Commission Co.–was incorporated on 
8 Jan. 1894 in St. Louis, Missouri. The founders, William 
H. Danforth (lived 1870-1955), George Robinson, and 
William Andrews belonged to the same church. The original 
capitalization was $12,000. The company began by making 
horse and mule feed; their product was mixed with shovels 
on the fl oor of a back room. In March 1896 Danforth became 
the president of the company and on May 26 of that year 
he became the majority stockholder. The next day the mill 
was completely destroyed by the worst tornado in St. Louis’ 
history. Danforth rebuilt the company and made it one of 
America’s largest producers of animal feeds.
 Ralston Purina’s research on soybeans probably dates 
from the period before World War I, when the meal had to be 
imported from Manchuria. In 1926 the company established 
a 712-acre research farm at Gray Summit, Missouri, for 
testing all ingredients in laboratory-developed formulas. It 
is not clear when the company fi rst used soybean meal in its 
feed products.
 The company began processing soybeans in the depths 
of the Great Depression, probably in about 1930. By Aug. 
1935 it had plants for processing soybean meal at Lafayette, 
Indiana, Circleville, Ohio, and St. Louis, Missouri. The 
company processed over 2,000,000 bushels of 1935 crop 
soybeans. By 1936 this soybean meal was being used in 
14 products, mostly “Purina Chows,” animal feeds made 
by Purina Mills of St. Louis. It was sold under the famous 
corporate trademark, the red and white checkerboard.
 By the early 1940s was the largest single consumer of 
soybean meal in America. By 1947 Ralston was operating 
at least four soybean crushing plants, located in Lafayette, 
Indiana; Iowa Falls, Iowa; Kansas City, Missouri, and St. 
Louis, Missouri. The four plants contained 23 expeller 
presses, had a capacity of 560 tons of soybeans per day, and 
a storage capacity of 3.91 million bushels of soybeans. The 
main product of each plant was Purina Chows.
 Ralston Purina became involved with isolated soy 
proteins in 1958 through the acquisition of four soybean 
processing plants from Procter & Gamble (Buckeye 
Division). One P&G plant, located in Louisville, Kentucky 
had an industrial soy protein isolate operation built in about 
1946-47 to produce industrial isolate for their Spic & Span 
house cleaner. During the 1950s P&G converted this plant to 
making industrial soy protein isolates for the paper coating 
industry. Production was started by Ralston Purina on 13 
June 1959.
 The roots of Ralston Purina’s work with edible soy 
protein isolates reach back to Henry Ford. In early 1960 
Robert Boyer, who had become one of the world’s leading 
authorities on soy protein isolates while working for Henry 
Ford, began work as a full-time consultant for Ralston 
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Purina. Starting that year, largely because of Boyer’s 
arrival, Ralston Purina began its fi rst research on edible soy 
protein isolates at a new research and pilot plant at company 
headquarters in St. Louis. In 1961 a semi-works plant to 
create these products was erected at Louisville. In about 
September 1962 Boyer was named technical director of 
protein product sales in the soybean division of the Ralston 
Purina Co.; he worked for Ralston until his retirement in 
1971. In 1962 Ralston Purina began to sell both spray-dried 
edible soy protein isolates (named Edi-Pro A and Edi-Pro 
N) and the world’s fi rst commercial spun soy protein fi bers 
(named Textured Edi-Pro or Fibrotein, and manufactured 
under patents owned by Robert Boyer). By July 1962 these 
fi bers were being used by Worthington Foods to make a new 
generation of meatless meatlike products. Ralston Purina’s 
food-grade soy protein products were sold only to the food 
industry, not directly to consumers.
 Frank Calvert, Boyer’s co-worker from the Ford Motor 
Co., was hired in November 1962 to head up Ralston 
Purina’s R&D work on edible isolated soy protein in St. 
Louis. In 1965 Calvert was named director of soybean 
research, and in 1967 director of research of the protein 
division. Calvert is considered a visionary in soy protein 
research and the accomplishments of his career were honored 
in 1973 when the Ralston plant at Memphis, Tennessee, was 
dedicated to him.
 By 1969 Ralston Purina had become the world’s largest 
producer of formulated livestock and poultry feeds, with 
plants in over 40 states and 30 foreign countries.
 By 1975 Ralston Purina employed more than 50,000 
people worldwide and had sales of $3,000 million a year.
 In Dec. 1976 Dun’s Review proclaimed Ralston Purina 
to be one of America’s best-managed companies. “Besides 
being the world’s largest producer of animal feed and pet 
food, Ralston Purina is also a leader in protein production 
and nutrition research, which have vast implications for the 
company’s future.”
 A survey of U.S. and Canadian soybean processing 
facilities conducted in Nov. 1977 by Shearson Hayden Stone 
Inc. found that Ralston Purina was the fourth largest soybean 
crusher / processor in North America (after ADM, Central 
Soya, and A.E. Staley), with a capacity of 92 million bushels 
per year, representing 7.5% of total industry capacity.
 During the late 1970s and early 1980s Ralston Purina, 
under R. Hal Dean (chairman) and William P. Stiritz 
(president and CEO), was restructured to focus on being a 
manufacturer of higher-margin consumer packaged goods 
and to move away from its inherently volatile commodity-
based enterprises. During the restructuring, Ralston 
Purina sold a number of its core divisions that dealt with 
commodities and used the revenues to purchase many new 
companies–including Continental Baking Co., Eveready 
Battery Co., Jack-in-the-Box restaurant chain, Van Camp 
Seafood Co., Keystone all-seasons resort, etc.

 On 2 Jan. 1985 Ralston Purina fi nalized its sale of six 
soybean processing facilities to Cargill. Ralston stopped 
operations at its seventh soybean processing plant in 
Memphis, Tennessee. The deal left Ralston completely 
dependent on outside sources for soybean products for its pet 
foods and other products.
 In mid-1986 Ralston Purina sold Purina Mills, its U.S. 
animal feed business, which represented the origins of the 
company. The buyer, BP Nutrition, paid $545 million for the 
prosperous mills. With these two sales, Ralston Purina exited 
from the bulk animal feed and soybean crushing business. It 
still sold pet foods to consumers.
 The company’s 1986 annual report stated that Ralston 
Purina was the world’s largest producer of dry dog and dry 
and soft moist cat foods, and was the largest wholesale baker 
of bakery products in the U.S. “Ralston’s metamorphosis into 
a very attractive consumer packaged goods company is now 
essentially complete.” During the past year the company had 
earned $388 million on $5,500 million sales.
 In 1972 Ralston Purina expanded its isolated soy protein 
operations into Europe by forming Purina Protein Europe 
(PPE). This started as a marketing organization but soon 
expanded into a technical service organization with an 
Application Laboratory in the UK, fi rst at West Haddon and 
then at St. Albans, Herts., not far from London’s Heathrow 
Airport. By 1976 PPE had an offi ce in Brussels, Belgium, 
and in late September, 1978, PPE opened Europe’s fi rst 
plant manufacturing isolated soy proteins, at Ieper (Ypres), 
Belgium.
 Also in 1978, in America, Ralston Purina expressed 
its growing interest in soy protein foods by sponsoring the 
Keystone Conference on soy protein and human nutrition, a 
milestone event that brought together top researchers in the 
two fi elds and resulted in the publication of the proceedings 
(Wilcke et al. 1979).
 Starting at about this time, Ralston Purina became the 
world’s leading manufacturer of food-grade isolated soy 
proteins. On 1 July 1987 Ralston Purina Co. established 
Protein Technologies International (PTI) as a wholly-owned 
subsidiary, with 92 researchers. Today PTI continues to be 
the world’s foremost maker of isolated soy proteins, with 
offi ces worldwide, and manufacturing plants in the USA 
and Belgium. PTI also makes several industrial isolates and 
Fibrim soy fi ber.
 Issued in commemoration of Ralston Purina’s 100th 
anniversary, this is the most comprehensive bibliography 
ever published about Ralston Purina Co. and Protein 
Technologies International’s work with soybeans and 
soybean products. 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 pioneering companies. Its scope includes 
all known information about this subject, worldwide, from 
1934 to the present.
 This book is also the single most current and useful 
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source of information on this subject, since 85% of all 
records contain a summary/abstract averaging 170 words in 
length.
 This is one of more than 40 bibliographies on soybeans 
and soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 30 
different document types, both published and unpublished, 
every known publication on the subject in every language, 
and 42 original Soyfoods Center interviews and overviews 
never before published. Thus, it is a powerful tool for 
understanding the development of these two companies from 
their earliest beginnings to the present.
 The bibliographic records in this book include 
293 published documents and 16 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 44 commercial soy 
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. The introduction contains a history of both 
companies. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

1959. Shurtleff, William; Aoyagi, Akiko. comps. 1994. 
Soymilk and soymilk products–Bibliography and 
sourcebook, 1500 to 1993: Detailed information on 3,120 
published documents (extensively annotated bibliography), 
968 commercial soymilk products, 506 original interviews 
(many full text) and overviews, 462 unpublished archival 
documents. Lafayette, California: Soyfoods Center. 1,105 p. 
Subject/geographical index. Author/company index. Printed 
3 Nov. 1993. Published Jan. 1994. 28 cm. [5528 ref]
• Summary: This is the most comprehensive book ever 
published about soymilk and soymilk products. It has been 
compiled, one record at a time over a period of 18 years, in 
an attempt to document the history of this subject. Its scope 
includes all known information about soymilk and soymilk 

products (including soy-based infant formulas, fermented 
soymilk, and soy-based calf milk replacers) worldwide, from 
1500 to the present.
 This book is also the single most current and useful 
source of information on soymilk, since 83.5% of all records 
contain a summary/abstract averaging 170 words in length.
 This is one of more than 40 books on soybeans and 
soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 40 
different document types, both published and unpublished; 
every known publication on the subject in every language–
including 296 in French, 270 in Japanese, 190 in German, 
105 in Spanish, etc.; 466 original Soyfoods Center interviews 
and overviews never before published. Thus, it is a powerful 
tool for understanding the development of soymilk and 
related products from their earliest beginnings to the present.
 The bibliographic records in this book include 3,120 
published documents and 462 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 968 commercial 
soymilk 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. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

1960. Shurtleff, William; Aoyagi, Akiko. comps. 1994. 
Soyfoods industry and market–Bibliography and sourcebook, 
1985 to 1993. Lafayette, California: Soyfoods Center. 361 
p. Subject/geographical index. Author/company index. 
Language index. Printed 11 Jan. 1994. Published Jan. 1995. 
28 cm. [985 ref]
• Summary: This is the second of the two most 
comprehensive books ever published on the soyfoods 
industry and market worldwide.
 In May 1982 the fi rst study of the burgeoning soyfoods 
industry in the Western world was compiled by Shurtleff 
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and Aoyagi, and published by Soyfoods Center. In April 
1985 the fi fth edition of that book, titled Soyfoods Industry 
and Market: Directory and Databook (220 pages), was 
published. It contained statistics through 1984, the market 
size and growth rate for each soyfood type, rankings of 
leading soyfoods manufacturers of each soyfood type and 
the amount each produced, analyses, trends, and projections. 
This book is published to update the 1985 market study.
 In the decade since 1984 the soyfoods market has 
continued to grow at a very healthy rate, with some soyfood 
types (such as soymilk) growing at a truly astonishing 
sustained rate–in both the USA and western Europe–as the 
statistics in this book show so vividly. In 1975 only 75 new 
commercial soyfood products were introduced in the USA, 
yet that number skyrocketed to 217 in 1979, reaching an 
amazing 422 new products in 1987.
 During the decade from 1984 to 1994, Soyfoods Center 
has invested most of its time and resources in the production 
of SoyaScan, the world’s largest computerized database on 
soyfoods, which contains more than 44,500 records as of 
Jan. 1994. This database also includes a wealth of carefully 
researched statistics and analyses of the soyfoods market; 
those from the start of 1985 to the end of 1993 are contained 
in this book. Its scope includes all known information on this 
subject, worldwide. Its focus, however, is statistics, analyses, 
and trends concerning the soyfoods industry and market in 
the United States and Europe.
 In May 1990 Soyfoods Center conducted an in-depth 
study of the tofu market in Europe (137 pages), and in July 
1990 of the soymilk market in Europe (261 pages). All 
original interviews and published records from both of these 
market studies, plus a summary of each study, are included in 
the present book.
 The SoyaScan database is composed of individual 
records. One record might be an original interview with 
the head of the largest soymilk company in Europe, on the 
size and growth of the soymilk market in Europe, and new 
trends in that market, conducted by William Shurtleff of 
Soyfoods Center. Another might be a published article or an 
unpublished document concerning the growth of the market 
for soy yogurts or soy sauce in America.
 This book documents the growth of each product 
category in every country worldwide. The book contains 
three extensive and easy-to-use indexes: A subject/
geographical index, an author/company index, and 
a language index. These allow you to fi nd the exact 
information you need on the soyfoods industry and market 
quickly and easily. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

1961. Bahner, Benedict. 1994. Varied growth: In the steroids 
industry, the large-volume sector is not expected to show 
signifi cant gains, but specialty steroids’ future looks bright. 
Chemical Marketing Reporter 245(6):SR8. Feb. 7. In 22-

page section titled “Intermediates ‘94–A CMR Special 
Report.”
• Summary: Steroid production is based on a number of raw 
materials, among them several “soysterols” (soy sterols). 
The size of the world market for bulk steroids is estimated to 
be $600 million, with about 50% of that fi gure representing 
corticosteroids (primarily hydrocortisone, hydrocortisone 
acetate, prednisolone, prednisolone acetate, and prednisone) 
and about 40% being specialty steroids (typically used as 
intermediaries for various drugs; produced on a company-
to-company basis as building blocks for particular patented 
drugs, they never reach the open market). Major specialty 
steroids include dexamethazone and triamcinolone; this 
sector may be growing at 10-12% a year. But in terms of 
volume, corticosteroids make up about 75% of the bulk 
steroid market.
 The four major players in bulk steroid production 
are Upjohn (USA), Roussel-Uclaf (France), Schering 
AG (Germany), and Akzo’s Diosynth business 
unit (Netherlands). These companies belong to the 
Pharmaceutical Manufacturers Association (PMA).
 In December 1993 Upjohn’s $60 million streamlining 
of its plant in Kalamazoo, Michigan, came on line; there it 
produces corticosteroids, two estrogen products (estradiol 
and estradiol cypionate), and some testosterones.
 Sitosterol is a byproduct of natural vitamin E, of which 
Henkel is the largest maker. Last year the vitamin E market 
posted a unit sales growth of 35%; as long as it stays strong, 
the supply of sterols to the marketplace should be adequate.
 But the entry of Archer Daniels Midland (ADM) into 
production of vitamin E (expected to take place in 1995) 
could raise the issue of sitosterol pricing. It is currently 
priced at about $6/kg, up 50% from 1991. If prices 
move over $7/kg, steroid producers will start to look for 
other raw materials for steroid manufacturing. Prices for 
hydrocortisone remain high, between $900 and $1,000/kg.
 Unlike corticoids, the market for estrogens and 
progestins is growing, driven by increasing acceptance of 
estrogen replacement therapy in post-menopausal women. 
“Estrogens, which fell out of favor in the mid-70s because 
of cancer fears, have made a comeback... and the popularity 
of estrogens is driving growth in progestins, which are being 
prescribed more frequently alongside estrogens.”
 The leader in consumer products, Premarin, made by 
Wyeth-Ayerst Laboratories, has estimated sales of nearly 
$1,000 million ($1 billion); 80-90% of these sales are in the 
USA.
 The market for androgens and anabolics (anabolic 
steroids) fell sharply following the decision of the DEA 
(Drug Enforcement Agency) to crackdown on illegal use 
of anabolic steroids. The main legal producer is Organon, a 
subsidiary of Akzo, in West Orange, New Jersey.
 Note 1. This is the earliest document seen (Sept. 2001) 
that mentions Premarin in connection with soy–although 
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it is not made from soy. According to a June 1998 news 
report on prescription drugs in America, Premarin is the 
most prescribed drug in America, with over $1 billion a 
year in sales. It is used by older women for menopause and 
osteoporosis.
 Note 2. This is the earliest document seen (Sept. 2001) 
that contains statistics about the estrogen industry and 
market–even though these estrogen products are not made 
from soybeans.

1962. Van Rysdam, Casey. 1994. New developments with 
Soya Kaas and cheese alternatives (Interview). SoyaScan 
Notes. April 26. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Soya Kaas, Inc., which was owned by Richard 
McIntyre and his wife, no longer exists. Previously it 
only existed on a piece of paper from the viewpoint of 
trademark registration. Soya Kaas, the cheese alternative, is 
now manufactured by a company named Swan Gardens in 
Atlanta, Georgia. “In February 1992, when the McIntyres 
decided to sell their business, American Natural Snacks 
(ANS) worked with them to structure an agreement that 
met the needs of both parties. We were both pleased with 
the result and it was a true ‘win-win.’” Richard is no longer 
affi liated with Swan Gardens, but he continues to have a 
very good relationship with the company. ANS had been the 
exclusive national marketing and distributing company for 
the brand. So when Richard decided he wanted to leave the 
company, ANS was the logical choice to buy it (though they 
did not buy the building, which they still rent from Richard). 
From the standpoint of the trade and of consumers nothing 
really changed after the sale. The invoicing, the shipping, 
etc. remained the same. Swan Gardens is now an operating 
division and wholly owned subsidiary of ANS, and ANS is 
a wholly owned subsidiary of Tree of Life. Tree of Life is a 
publicly owned company because its parent company [Royal 
Wessanen, NV, The Netherlands] is publicly owned.
 “Richard is an incredibly bright and innovative person. 
He is one of those rare people who can see a new idea, grab 
it, identify it, and make it a commercial reality. He had 
already visualized and developed his own soy cheese, Soya 
Kaas, and taken it past the laboratory stage when Soyarella 
was introduced. He did not get the idea from Soyarella. He 
both an excellent entrepreneur and a good manager and 
businessman. He built Swan Gardens into a strong, well-
managed business.”
 ANS has two basic activities: Food manufacturing and 
contract packaging of bulk foods for sister companies that 
are distribution divisions (everything from rebottling of oils 
and Japanese shoyu and tamari to bulk trail mixes). They 
are a national manufacturer and marketer of confections, 
with lines like Carafection, Cocofection, Chocofection, 
Chatfi elds, products like carob and chocolate chips that are 
malt-sweetened and dairy free, alkaline-free cocoa powder. 

They sell these products nationally to both Tree of Life and 
to Tree’s competitors. They have 5-6 national brands and 
about 50 products (SKUs), and Soya Kaas is one of the 
major brands.
 Within the Soya Kaas family are the core items (12), 
bulk in 7-lb loaves, 2 shredded items, 3 cream cheeses, 2 
Veggie Kaas spreads (without casein, but they have never 
promoted it as “dairy free”). A new item will be Soya Kaas 
slices; most sliced cheeses are extruded, not sliced, and they 
are made on equipment that is extremely expensive–whether 
or not the slices are individually wrapped.
 One of the challenges Casey’s business has been 
marketing Soya Kaas fairly and honestly with respect to 
the milk protein issue, without detracting from its potential. 
The current labels always state clearly that the product 
contains casein which is a milk protein, and it does not say 
“Dairy Free” (which would be legal). Yet neither does it say 
“Warning! A cow died for this product” [which is, of course, 
not true]. His company has consumer fl yers that tell the story 
of caseinate, explaining what it is, where it comes from, 
and why it is used in Soya Kaas products. Casey agrees that 
many people who consume cheese alternatives that contain 
casein think (mistakenly) that they are truly non-dairy 
products.
 Casey wonders whether the soy oil used in many cheese 
alternatives is hydrogenated or unhydrogenated. He works 
very hard and it costs him more money to be sure that the 
oil in Soya Kaas is not hydrogenated. Consumers want 
unhydrogenated oil since they believe it is safer.
 Follow-up letter (fax) of 6 May 1994 in response to 
enquiry. Over the last two years, as packaging ran out 
and they reordered or redesigned labels, they stated in the 
ingredients listing that casein is a milk protein. In July 1989 
the Soya Kaas plant moved to its present location at 6029 
Lagrange Blvd. in Atlanta. It had previously been at 218 
Laredo Dr., Decatur, Georgia 30330. Address: President, 
American Natural Snacks, P.O. Box 1067, St. Augustine, 
Florida 32085-0410. Phone: 904-825-2057.

1963. Soyafoods (ASA, Europe). 1994. News from ADM. 
5(1):2. Spring.
• Summary: “Hidde van der Wal has been appointed Sales 
Director of ADM’s Protein Division. He is based at ADM 
Europoort and his responsibility is to promote ADM’S major 
brands of soya isolates, concentrates and textured vegetable 
proteins throughout Europe.
 “ADM has recently won a $100 million contract with a 
Ukraine company. ATON (a large private company) for the 
supply of food ingredients, including soya proteins, soya-
based milk powders and 135 million servings of Harvest 
Burger–ADM’s proprietary vegetarian burger.”

1964. Drosihn, Bernd. 1994. Re: Huegli, Yamato, and 
Soyastern. Letter (fax) to William Shurtleff at Soyfoods 
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Center, June 9. 2 p.
• Summary: William Shurtleff obtained a package of 
Yamato Paprika-Tofu made by Soyastern Naturkost GmbH 
in Radolfzell, Germany. He asked Bernd if this was made 
by Huegli. Bernd replied: Here is a short version of the 
story linking Huegli, Soyastern, Yamato, Klaus Gaiser, and 
Thomas Karas. In April 1989 Huegli bought the majority 
of Yamato GmbH. Klaus Gaiser remained the minority 
shareholder and director. Soyastern got into trouble a little 
later and Thomas Karas tried to sell the company to Huegli 
also. But he was not successful. The negotiations were 
endless and Soyastern went bankrupt as they dragged on. 
Karas did manage to sell the brand name “Soyastern” to 
Huegli and he became an employee of Huegli. So Huegli 
now used both the Soyastern and Yamato brands. Three 
months after he started to work for Huegli, Karas had 
to leave. There had been a power struggle between him 
and Klaus Gaiser, and Klaus had won. But a little later 
(in about 1991 or 1992) Gaiser also had to leave Huegli. 
After that, Huegli reorganized their soyfoods division; 
Yamato and Soyastern were combined into one company 
named “Soyastern Naturkost GmbH.” Yamato became this 
company’s brand and, of course, Huegli owned the whole 
thing. From that time on, the Soyastern brand was used for 
Western-style products such as sausages and burgers, while 
the Yamato brand was used for Eastern style products (such 
as the tofu line). That is why the Yamato Paprika-Tofu label 
looks so Japanese.
 Surprisingly, neither Huegli nor Yamato/Soyastern make 
these products! The tofu is produced by Heuschen-Schrouff 
B.V. (in Landgraaf, Netherlands), and the rest of the products 
in this line are produced by various other companies. Sales 
of Yamato and Soyastern products are slowly decreasing. 
Klaus Gaiser and Thomas Karas are not presently involved 
with soyfoods.
 Huegli is a Swiss food industry company. The German 
branch of Huegli owns many different companies and 
brands, such as Neuco, Cenovis, Heirler (a wholesale 
company and also a brand), etc. They make 320 million 
German marks per year; the biggest part is Heiler with about 
60 million per year. Address: Founder and president, Viana 
Naturkost GmbH, Willi Graf Str. 88, 5350 Euskirchen-
Kuchenheim, Germany. Phone: 02251-56076.

1965. Kushi, Aveline. 1994. Early work with tempeh 
(Interview). SoyaScan Notes. June 11. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Her fi rst son, Norio, was born on 15 Dec. 1954. 
Her youngest son, Hisao, was born on 8 June 1965. Then she 
and Michio moved from Wellsley to Boston, Massachusetts, 
and started Erewhon in April 1966. In Aug. 1969 Aveline 
moved to Los Angeles (California), where her youngest son, 
Hisao, underwent traditional Japanese treatment for a bone 
problem. After about 2 years she and her son returned to the 

Boston area. At about this time, she and Michio took their 
fi rst or second trip to Europe. During a visit to Amsterdam, 
Netherlands, she was with Adelbert Nelissen (who was a 
student of macrobiotics and is now running a Kushi Institute 
there), who took her and Michio, after a seminar, to an 
Indonesian restaurant. There she tasted tempeh for the fi rst 
time, realized it was made from soybeans, and liked it very 
much–in fact much better than natto. She also realized 
that most Americans would like tempeh better than natto–
another fermented soyfood. She told Adelbert: “You must 
learn how to make tempeh.” After returning to America, she 
sent an American man to Amsterdam to learn how to make 
tempeh. She also brought back tempeh and started to show 
it to people, and to use it, in her cooking classes in Boston. 
Everybody liked it. And it was easy to make. Address: 62 
Buckminster Rd., Brookline, Massachusetts 02146. Phone: 
617-232-6869.

1966. 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 
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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 
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.

1967. Product Name:  Provamel Organic Soya Milk (With 
Organic Wheat Syrup).
Manufacturer’s Name:  Vandemoortele (UK) Ltd. 
(Marketer-Distributor). Made in Belgium by Alpro.
Manufacturer’s Address:  Ashley House, 86-94 High 
Street, Hounslow, Middlesex TW3 1NH, England.  Phone: 
(81) 577 2727.
Date of Introduction:  1994 July.
Ingredients:  Incl. de-hulled soybeans, organic wheat syrup.
Wt/Vol., Packaging, Price:  500 ml Tetra Brik Aseptic 
carton. Retails for £1.22 (7/94, England).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1994. Summer, p. 5. “New from Provamel.” The 
use of wheat syrup is innovative.

1968. Archer Daniels Midland Co. 1994. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 42 p. Sept.
• Summary: Net sales and other operating income for 1994 
(year ended June 30) were $11,374 million, up 15.9% 
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from 1993. Net earnings for 1994 were $484.1 million, 
down 14.8% from 1993. Shareholders’ equity (net worth) 
is $5,045 million, up 3.3% from 1993. Net earnings per 
common share: $1.40, down 11.4% from 1993. Number of 
shareholders: 33,940.
 ADM’s decline in profi ts was due largely to the great 
Midwestern fl ood of 1993 and rise in corn costs. Today ADM 
has 165 operating plants, 300 grain elevators, 2,000 barges, 
and 10,000 railroad cars. On any given day, together with 
affi liates in Europe, the company has 100 cargo ships on the 
high seas.
 ADM Began processing corn in 1971, with a single 
wet-milling plant that had an annual processing capacity of 
104,000 tons. Today ADM has an annual wet and dry corn 
processing capacity of 14.2 million tons. Corn is the origin 
of ADM’s river of dextrose, from which is made HFCS, 
sorbitol, cornstarch, and ethanol. It is fermented to yield 
lysine, threonine, lactic acid, citric acid, and MSG. New 
products from corn fermentation scheduled for production by 
ADM in late 1994 include xanthan gum (a high-performance 
stabilizer is syrups, salad dressings, etc.), tryptophan, and 
vitamin C.
 In recent years the U.S. government “has been providing 
strong incentives for farmers to grow more corn and fewer 
soybeans, thus turning the oilseed growing business over 
to Canada, Brazil, Argentina, India and the European 
Union (EU)–all while U.S. acreage shrank by 10 million 
acres... Consumers all over the world got a major setback 
when trade negotiators in Paris sat around a shiny table 
quarreling over which one should take the biggest cut in 
the production of oilseeds. The result was that the United 
States gave up its policy of being competitive in world 
markets for vegetable oil and the EU agreed to drastically 
reduce oilseed production. French farmers, proud of their 
productivity, protested.” Many countries are in dire need of 
more cooking oil. “It was agreed that Europe would fi rst idle 
several million acres and then be allowed to produce oilseeds 
on those acres for industrial purposes only. The result is 
obscene. The EU is requiring processors to take perfectly 
good cooking oil worth $1.65 a gallon and turn it into diesel 
fuel worth perhaps 40 cents.
 A sidebar on p. 13 gives ADM’s views opposing the 
U.S. government’s efforts to reduce the amount of cropland, 
mainly to reduce surpluses but also for soil conservation. 
A graph shows that world oilseed acreage has risen 
dramatically since 1967, while that in the USA rose slowly 
from 1967 to 1982, then fell thereafter.
 NutriBev is a new milk alternative made largely from 
soy protein isolates and concentrates; it has the same 
nutritional value as milk but can be produced free of lactose. 
The Harvest Burger plant is being greatly expanded to 
meet the product’s rapid growth in sales. “The USDA’s 
new school lunch regulations will soon make it possible 
for school districts to be reimbursed for using 100% soy 

products such as Harvest Burger. In addition, schools will 
be required to reduce average fat levels in meals. A number 
of fat-reduced products contain ADM soy isolates. ADM’s 
soy products are thus well positioned as extenders or a stand-
alone products. Before the new regulations were announced, 
ADM provided testimony on the benefi ts of soy protein at a 
number of USDA hearings. We have put increased emphasis 
on increased soy protein research. We are also isolating some 
of the components in soy that are said by many scientists 
to inhibit cancer and some types of diabetes.” A half-page 
color photo shows the Green Giant Harvest Burger and its 
package. A new lecithin plant was fully integrated into the 
existing oil refi nery at Europoort, Netherlands, increasing 
effi ciency substantially.
 Pages 16-18 discuss ADM’s worldwide procurement 
network and its unique partnership with A.C. Topfer.
 Page 41 shows the offi cers of ADM’s subsidiaries 
and divisions: David H. Swanson is chairman of Premiere 
Agri-Technologies, Inc. Larry H. Cunningham is president 
of ADM Protein Specialties Division. John R. Mahlich is 
managing director of The British Arkady Co., Ltd.
 Update: March 1995. The Republican congress is now 
downsizing the U.S. government and trying to balance the 
federal budget. Yet ADM is quite dependent on government 
subsidies, especially for their most profi table products such 
as ethanol and PL-480 food products. How vulnerable does 
this make ADM, which is the largest manufacturer of ethyl 
alcohol in the world? One cannot tell from reading ADM’s 
annual report. Address: Decatur, Illinois.

1969. Brown, Lester R.; Kane, Hal; Ayres, Ed. 1994. Vital 
signs 1994: The trends that are shaping our future. New 
York, NY: W.W. Norton & Co. 160 p. 24 cm. [200+* 
endnotes]
• Summary: Discusses (with graphs) important trends that 
effect a sustainable society in the following areas: Food, 
agricultural resources, energy, atmosphere/air, economy, 
transportation, the environment, society/population/medical, 
and military.
 World soybean production per person (p. 28-29) rose 
steadily from about 7 kg in 1950 to about 21 kg in 1979. 
Since then it has been fl at, averaging about 20 kg, which was 
also the estimated fi gure for 1993. Total world production 
of soybeans has increased steadily from about 18 million 
metric tons (tonnes) in 1950 to a record 116 million tons in 
1992, falling by 4% to 111 million tonnes in 1993. Heavy 
rains and fl ooding in the U.S. Midwest, the world’s principal 
growing region, accounted for the decline. Although the U.S. 
soybean harvest decreased nearly 16% from the previous 
year, it still accounted for nearly half of the world harvest. 
Brazil, with a harvest of 23 million tonnes, remained solidly 
in second place. Argentina edged out China for third place. 
Soybean yields in China are about 33% lower than those 
of the 3 leading western producers (which range between 2 
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and 2.5 tonnes per hectare). The USA regularly exports one 
third of its soybean crop as unprocessed beans and enough 
of the remainder as meal so that about 50% of the crop is 
exported. By contrast, Argentina and Brazil crush most of 
their soybeans domestically and export them largely as meal, 
keeping much of the soy oil for domestic use. China exports 
a small proportion of its crop as beans, largely for food use 
in Japan and other Asian countries. The leading importers of 
soybeans are Japan, Germany, the Netherlands, and Spain.
 Population trends (p. 98-99): In 1993, the world 
added 87 million people to its numbers, down slightly 
from the 88 million in 1992–thanks largely to a dramatic 
fertility decline in China, home to more than one-fi fth 
of the world’s population. Total world population in late 
1993 was an estimated 5.557 billion. 94% of the new 
people lived in developing countries, home to 78% of the 
world’s population. Africa has the world’s fastest growing 
population. The average annual growth rate in world 
population peaked in about 1962 at 2.2%. It had fallen to 
1.75% in 1986 and was 1.56% in 1993. Yet the slowdown in 
the world’s growth rate is happening much more gradually 
than was expected just a few years ago. In 1982 the United 
Nations projected that world population would stabilize 
in the year 2100 at 10.2 billion–almost twice what it is 
today. The U.N. now projects that world population will 
grow until it reaches 11.6 billion sometime after 2200. 
Address: Worldwatch Inst., 1776 Massachusetts Ave., N.W., 
Washington, DC 20077-6628.

1970. Weigel, Linda. 1994. The Solnuts group sold to Andre 
& Cie in Lausanne, Switzerland. Solnuts in Europe renamed 
SFI Netherlands BV (Interview). SoyaScan Notes. Nov. 9. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In Dec. 1991 Solnuts BV (Tilburg, the 
Netherlands) and Solnuts Inc. (Hudson, Iowa, USA) 
were acquired by Specialty Food Ingredients Europe BV. 
Specialty Food Ingredients [SFI] is a fully owned subsidiary 
of André & Cie SA, Lausanne, Switzerland. They started 
a new strategy overseas. About a year ago Solnuts in the 
Netherlands was renamed SFI Netherlands BV. Specialty 
Foods Ingredients wanted to broaden its image from just 
Solnuts to a wider ranger of specialty foods ingredients. They 
want to be more diversifi ed. André owns a few ingredient 
businesses in the USA (such as Shade Foods [which makes 
chocolate] and Shade Pasta). Shade Foods does some 
specialty work for cereal companies in the USA. They were 
looking for a way to expand into the European market, so 
they bought an existing company that would complement 
their ingredient business, so they could duplicate the process 
in Europe. In so doing, they decided to change the company 
name in Europe. So Solnuts in Europe is doing the same 
things they used to, plus some additional things. Solnuts, Inc. 
in Hudson, Iowa, still has the same name.
 The change has been a good thing for Solnuts, Inc. in 

America since André & Cie is one of the fi ve largest food 
companies in the world, so things changed drastically after 
the acquisition. Linda has not yet seen an increase in sales 
of Solnuts products, but the fact that Solnuts Inc. became a 
sister company to Shade Foods helped Solnuts Inc. in the 
marketplace in the USA, because they are well known for 
their ingredient business. Because of that, Solnuts’ marketing 
and sales is being taken care of by Shade Foods with their 
own direct sales force, which has given better exposure to 
Solnuts products. Some major potential opportunities are 
now in process, and these may lead to sales increases next 
year.
 Linda is now General Manager (the boss) in Hudson, 
Iowa. Boudewijn Lindner is the person that she answers to 
in the Netherlands. Address: General Manager, Solnuts, Inc., 
P.O. Box 450, 711 Seventh St., Hudson, Iowa 50643. Phone: 
800-648-3503.

1971. IITA. 1994. Annual report 1993. Ibadan, Nigeria: 
International Institute of Tropical Agriculture (IITA). 65 p. 
28 cm.
• Summary: Contents: Director General’s report. Research 
perspectives. Resource and crop management. Crop 
improvement. Plant health management. International 
cooperation. For the record.
 IITA experienced funding cutbacks in 1993 and in 
3 of the last 5 years, but in 1993 still had core funding 
of US$20.8 million and additional Special Project 
Funding of US$13,267,000, totaling $34,086,000. IITA 
is actively involved in environmental work, trying to 
achieve agroecological sustainability, using integrated pest 
management and other techniques. A color map (p. 9) shows 
agroecological zones of humid and subhumid tropical Africa. 
The four main zones are: Arid and semi-arid lands, mid-
altitude savanna and woodlands, moist savanna (good for 
soybeans and other legumes), and humid forest.
 In West Africa, for all crops, population-driven 
agricultural systems occupy 66.5% of the land area, while 
market-driven systems occupy the other 33.5%. Three 
countries–Nigeria (40%), Côte d’Ivoire (28%), and Ghana 
(12%)–together account for 80% of the area in West Africa 
where the systems are market driven. Kudzu (Pueraria) is 
being tested extensively with good results in fallow systems 
for sustainable farming. Earthworm cast production is 
highest under kudzu live mulch.
 The section on “Crop Improvement Highlights 1993” 
(p. 21-24) discusses: Seed of IITA soybean varieties were 
available in the commercial sector, sold by Pioneer Hi-Bred 
and UAC in their catalogs. The effectiveness of promiscuous 
nodulation of soybean in farmers’ fi elds was confi rmed in 
1993. Soybean in Nigeria: As crop’s commercial success 
grows, researchers address linked problems. Ghana and 
Malawi are promoting soybean production. From 1987 to 
1993 the soybean utilization project has been funded by 
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the International Development Research Centre (IDRC) of 
Canada and the Japan International Cooperation Agency 
(JICA). In Feb. 1991, the project identifi ed 21 companies 
in Nigeria which used soybean as an ingredients in their 
products or projects. By 1993 that number had jumped to 
50. “In July 1993, IITA held a workshop of small-scale and 
industrial soybean processors, which brought together the 
whole spectrum of producers from the cottage-industry to 
large-scale levels, as well as soybean growers.” Production 
and marketing information gathered by the IDRC project 
was reviewed. Producers and processors exchanged views on 
development of soy-based food products and the associated 
equipment and machinery for their manufacture.” Today the 
demand for soybeans in Nigeria exceeds the supply.
 In 1992 only 4.3% of IITA’s core budget went to 
cowpeas and soybeans, decreasing to 3.1% in 1993. Page 50 
shows the 33 main IITA donors in 1993. Those giving more 
than US$1 million are: USAID ($9,727,000), World Bank 
($4,200,000), Japan ($3,584,000), Canada ($1,448,000), and 
Netherlands ($1,400,000).
 During 1993/94 IITA improved soybean germplasm was 
released in Ghana, Nigeria, and Zaire. Address: PMB 5320, 
Oyo Road, Ibadan, Nigeria.

1972. Soyafoods (ASA, Europe). 1994. In depth: Food 
Ingredients Europe. 5(3):6-7. Autumn.
• Summary: Food Ingredients Europe, the international 
exhibition of food ingredients, was held this year on Oct. 4-6 
in London, England, at Earl’s Court. This was the biggest 
FIE in its 9-year history, with more than 500 exhibitors. The 
American Soybean Association (ASA) had a very successful 
booth at the U.S. Pavilion. One of the most interesting new 
products was Befi ne, from a company named VPS Europe. 
This unique, patented soya-based granule, sold fresh or 
frozen, mimics the texture of ground meat but it is not TVP 
or textured soy protein concentrate. Made from organic 
whole soybeans, it contains 18% protein. ADM Protein 
Specialties Division introduced their new WMR4, a dry 
soymilk based on soy protein isolate. Protein Technologies 
International exhibited Supro brand Isolated Soy Protein 
and Fibrim brand soy fi ber. A line of texturized Danprotex 
(H-29, B-39, and F) and functional Danpro (DS) soy protein 
concentrates were launched by Central Soya Aarhus A/S, 
a member of the Eridania/Beghin-Say agro-industrial 
group. Kikkoman Trading Europe exhibited their naturally 
fermented soy sauces in liquid and dehydrated dorms. Other 
soy sauce exhibitors included Henry Lamotte GmbH and 
Mandarin Soy Sauce Inc. Loders Croklaan exhibited a new 
soya concentrate line. Alsace-based Sojinal, which supplies 
soy products to the food industry, exhibited along with their 
new sister company, Sevenday. SFI Netherlands BV (SFI = 
Special Food Ingredients, formerly Solnuts Inc.) exhibited 
their line of dry roasted soynuts. Also present were Stern 
Lecithin and Soja GmbH & Co. KG, Sapa and Dafa Associès 

(makers of Dafasoy for the food, dietetic, and pharmaceutical 
industries), Soya Mainz & Co. KG and Solbar Hatzor (soy 
protein concentrates), Dalgety Food Ingredients International 
(with the former Spillers Premier Products), Lucas Meyer 
GmbH (with a phosphatidyl choline lecithin powder and a 
de-oiled lecithin for frozen doughs), Edelsoja GmbH, Celia 
SA, Freeze-Dry Foods GmbH, and GMB Proteins (a division 
of Bush Boake Allen Ltd.). The address and fax number of 
each company is given.

1973. Egerstrom, Lee. 1994. Make no small plans: A 
cooperative revival for rural America. Rochester, Minnesota: 
Lone Oak Press, Ltd. 294 p. Illust. Index. 23 cm. [200* + 
242 footnotes]
• Summary: Journalist Egerstrom argues for a “new 
generation” of farmer-owned cooperatives based on value-
added processing. A quotation on the rear cover by reviewer 
Michael Boehlje of Purdue Univ. (Indiana) summarizes 
it well: “Agriculture is changing from a way of life to a 
business, and a business that manufactures food products 
rather than raises commodities. Egerstrom has documented 
this change... His fundamental theme, that farmers through 
collective activities and specifi cally through cooperatives 
can shape this transformation of the food system and rural 
communities is not only interesting and enjoyable reading, 
but should stimulate and challenge farm leaders to become 
more pro-active in guiding and directing the industrialization 
of agriculture.” An appendix (p. 245-48) lists 50 “New 
Generation” cooperatives.
 Contents: Foreword, by Bob Bergland (U.S. Secretary 
of Agriculture, 1977-1981; Congressman from Minnesota 
1971-1977). Preface. 1. Agrarian myths & the Northwest 
culture. 2. Reviving the “good old days” after everything’s 
changed. 3. Observing change. 4. The Netherlands 
experience. 5. American experience. 6. Technology & 
knowledge transfer. 7. The more things change. 8. The 
need for a new approach to development. 9. Cooperatives: 
The new wave movement for community development. 
Afterword, by C.T. (Terry) Frederickson. Acknowledgments.
 At the end of many chapters are “Notes,” for example 
(p. 248-49) “The top ten basic questions you should ask 
before you [a local or state government] approve or are 
involved in an economic development project.” A good 
project brings real, durable benefi ts to the community; it 
must offer more than the single goal of creating jobs.
 The title of this book is based on “Howard Cowden’s 
business motto for building Farmland Industries 
[headquartered in Kansas City, Missouri] into a modern 
agribusiness and petroleum giant.” Engraved in the 
cooperative’s boardroom wall, it reads: “Make no little plans; 
they have not the power to stir men’s souls” (p. 10-11).
 “Governments have lost both the legal authority to 
intervene in farm markets and arbitrarily raise farm incomes 
by raising prices, and the budgetary means to do so. 
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International trade agreements [e.g., WTO, NAFTA] ban the 
former; political support and government budget priorities 
limit the latter.” In Feb. 1994 U.S. Secretary of Agriculture 
said: “I have seen the handwriting on the wall... U.S. budget 
support for agriculture will continue to decline” (p. 11-12). 
There is now bipartisan consensus on this key point.
 The following (mostly soybean crushing cooperatives) 
are mentioned or discussed: AGRI Industries, Inc. (p. 237). 
Cenex (89-91, 128, 141-43, 138, 150, 173, 193, 219, 222, 
234-36, 257). ConAgra Inc. (p. 129, 131, 133, 144). Dean 
Foods (p. 131). Farmers Union Grain Terminal Association 
(GTA) (p. 133, 170). Farmland Industries (13, 52, 115, 128-
30, 134, 136, 173, 229, 235, 258). Far-Mar-Co (p. 130). 
Gold Kist, Inc. (p. 51, 134). Honeymead (p. 133-34). Land 
O’Lakes (p. 115, 128, 130, 134, 138-40, 150, 154, 165, 169, 
190, 219, 222, 235). Monsanto (p. 165).
 Note 2. The title of this book is taken from a quotation 
attributed to the great American city planner and architect 
Daniel Burnham (1846-1912), who is quoted as saying: 
“Make no little plans. They have no magic to stir men’s 
blood and probably will not themselves be realized” (Moore 
1921).
 Note 2. Farmland Industries was the largest agricultural 
cooperative in North America when it declared bankruptcy in 
2002. Address: Maplewood, Minnesota.

1974. Jacobs, Barbara; Jacobs, Leonard. 1994. Cooking with 
seitan: The complete vegetarian “wheat-meat” cookbook. 
2nd ed. Garden City Park, New York: Avery Publishing 
Group. xi + 185 p. Foreword by Nikki and David Goldbeck. 
Illust. Index. 26 cm. [20 ref]
• Summary: Contents: Acknowledgments. Foreword. 
Preface. Introduction. 1. A Newly discovered ancient food. 
2. Making your own seitan. 3. Appetizers and snacks. 4. 
Sauces and marinades. 5. Soups and stews. 6. Salads and 
salad dressings. 7. Side dishes. 8. Elegant entrées and hearty 
casseroles. 9. Desserts. Manufacturers of seitan and seitan 
products. Mail-order distributors. Bibliography.
 In the Introduction, Barbara Jacobs writes (p. 2-3): “In 
1970, when we fi rst tasted seitan, it was a tasty but exotic 
snack food, owing its extremely salty fl avor to the fact that 
it was an imported Japanese specialty food, fl avored for the 
Japanese taste. In addition to being heavily salted, this seitan 
was hard, chewy, and quite expensive. It was really just a 
snack food to be eaten while drinking beer. Unfortunately, no 
one involved in the natural foods movement in this country 
was familiar with the methods used to make this food.
 “In 1971, Leonard became the head chef at the Seventh 
Inn, one of Boston’s fi rst natural foods restaurants. During 
that time, he and I began our search for different traditional 
food-preparation techniques and studied with experts in 
all areas of cooking and baking. In March 1971 a young 
Japanese woman named Yumie Kono came to work at the 
Seventh Inn. It was Yumie who taught us how to make 

seitan. Even macrobiotics leaders Michio and Aveline 
Kushi–experts in the preparation of healthy Japanese foods–
had never actually made seitan.”
 In 1975 Jonathan’s Seitan Shop in Antwerp, Belgium, 
began to make seitan. In the mid-1970s, a seitan product 
named Tan Pups had become a very popular snack food. 
“Created in Boston, tan pups were similar to the country fair 
specialty of dough-covered hot dogs on a stick. Tan pups 
were pieces of seitan that had been dipped in fl avored batter 
and deep fried. Boston area natural foods stores carried these 
healthy snacks as staple items.”
 The basic recipe for seitan (p. 20-21) involves 
simmering 2-2½ cups of freshly homemade wheat gluten in a 
“basic broth” of 4 cups water, ¼ to ½ cup natural soy sauce, 
a 3-inch piece of kombu (a sea vegetable), 4-6 slices (1/8 
inch) of fresh gingerroot (optional), and 1 tablespoon sesame 
oil (optional). Address: Medfi eld, Massachusetts.

1975. Okamoto, Koji. 1994. Syllabus for MBA course at 
Willamette University (Salem, Oregon). Salem, Oregon. 11 
p. Unpublished manuscript.
• Summary: Mr. Okamoto teaches an MBA course at 
Willamette University in Salem Oregon. In the syllabus, page 
3 is titled “History of Soy Sauce Brewing and Yamasa. This 
chronology contains some interesting dates: 1647–Soy sauce 
was fi rst exported from Japan by the Dutch. 1715–Heating 
of soy sauce started. 1885–Yamasa invented a western-style 
sauce named Mikado Sauce. 1899–Yamasa’s 10th generation 
president, Gihei Hamaguchi, established the Soy Sauce 
Research Institute in Choshi after he studied fermentation 
in Great Britain. 1943–Yamasa started manufacturing 
pharmaceutical ingredients.
 Page 4 discusses the Japanese soy sauce market. Total 
production in Japan is 317.5 million gallons per year. The 
market is saturated and the price has been stable for 20 years. 
There are 2,500 shoyu makers in Japan. The fi ve largest 
(Kikkoman, Yamasa, Higashimaru, Higeta, and Marukin) 
have 50% of the market. In Japan, 38% of shoyu is used in 
homes, and 62% is used in companies. In Japan, Yamasa 
produces 33 million gallons of soy sauce per year, worth 
$400 million. It is the second largest soy sauce manufacturer 
after Kikkoman. The company has 1,100 employees, with 
branches in 10 major cities including Tokyo, and $3,750,000 
capital. Net income before taxes is $20 million per year.
 Why has Yamasa expanded to the United States? There 
is a strong market in the USA. The yen is worth more and 
more against the dollar, which makes imports from Japan 
expensive. Salem has inexpensive soft water (1 cubic meter 
costs more than 15 times as much in Choshi as in Salem), 
inexpensive energy (less than half the price of a kilowatt-
hour in Japan), and inexpensive labor. Land in Salem is 
extremely inexpensive compared with that in Japan. There 
are no regulations on wheat in America. There are no 
transportation charges on materials and fi nished products to 
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and from Japan, and no import duty on fi nished products at 
U.S. ports (typically 3% FOB)–for shoyu sold in America.
 Why Yamasa chose to build in Salem, Oregon: Water 
that is of good quality and inexpensive. An enterprise zone 
with a 3-year property tax exemption. Local government & 
Sedcor were very enthusiastic and cooperative. Receptive 
food processing industries. Good plant location. Salem is 
located far away from Kikkoman, a strong competitor in 
Walworth, Wisconsin; Kikkoman’s U.S. production rose 
from 1.59 million gallons in 1973 to 23.81 million gallons in 
1993. Easy access to freeway north and south. Seaport and 
airport available nearby.
 The U.S. investment. In June 1992 Yamasa Corp. USA 
was formed as a subsidiary of Yamasa, Japan. Investment: 
$30 million. Number of employees: 40. Sales and marketing 
offi ce: In Los Angeles, California. Breakdown of investment: 
Land, 25 acres, $650,000; Building, 65,000 square feet, $6.5 
million; Machinery $15.0 million; Furniture and fi xtures 
$500,000. The keys to survival (11 points). What Japanese 
management expects from U.S. management (11 points, 
incl. “Learn foreign languages,” and “Don’t forget to say 
‘sorry’”). Address: Senior Vice President, Administration, 
Yamasa Corp. USA, 3500 Fairview Industrial Drive, Salem, 
Oregon 97302. Phone: 503-363-8550.

1976. Product Name:  [Yamato Paprika-Tofu–Smoked].
Foreign Name:  Yamato Paprika-Tofu–herzhaft geraeuchert.
Manufacturer’s Name:  Soyastern Naturkost GmbH.
Manufacturer’s Address:  7660 Radolfzell, Germany.
Date of Introduction:  1994?
Ingredients:  Tofu* (Water, soybeans*, calcium sulfate, 
calcium chloride), paprika, spices, soy sauce (shoyu), 
sea salt, smoke. * = Organically grown (aus kontrolliert 
biologischem Anbau).
Wt/Vol., Packaging, Price:  250 gm vacuum pack. Retails 
for DM 3.50.
How Stored:  Refrigerated. Store at 2-5ºC.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1994. May. 2.5 by 5 inches. Self adhesive. Black, 
gold, and yellow on green. On the label in large Chinese/
Japanese characters is written: “Yamato Tofu-Ya.” In German 
is written: “A soy protein product. Made purely from plants.” 
This tofu was purchased at the store Kraut & Rueben in 
Bremen. Note: This is a puzzling label. Has Soyastern started 
business again? Why are they located in Radolfzell, where 
Huegli is also located? Why is “Yamato Tofu-ya” written on 
the label as if it were the company name?
 Letter (fax–which see) from Bernd Drosihn of Viana 
in Germany in response to enquiry. 1994. June 9. Huegli 
owns Yamato and also owns the Soyastern brand. But this 
tofu is actually made by Heuschen-Schrouff B.V. in the 
Netherlands.

1977. Brennan, Jennifer. 1995. The emperor’s soy sauce. 

Gourmet. Jan. p. 92-93, 135-36.
• Summary: This noted Anglo-Indian food writer describes 
her visit to the Goyo-gura in Noda, where Kikkoman still 
makes soy sauce in the traditional way. A Kikkoman guide 
tells her that the Goyo-gura is “The home of the imperial soy 
sauce,” which is supplied to the emperor of Japan. Noda, 
located in northwest Chiba prefecture, is cradled between the 
Tone and Edo rivers.
 The buildings remind her of “old London mews houses.” 
The soybeans are steamed in cast-iron kettles called shikake-
gama. Wheat is roasted with a wooden paddle in a large 
shallow iron vessel, resembling an oversized wok, by a 
master roaster (mugi-iri). Unrefi ned salt is dissolved in fresh 
well water and the resulting brine is boiled and strained to 
remove any bitterness or impurities. The koji, made with 
wheat, soybeans and Aspergillus oryzae culture, is stirred 
twice a day. It is mixed with brine to become moromi, which 
is allowed to ferment in large cedar vats for one year. The 
room holding these vats “is a visual explosion.” A wall of 
glass separates the viewers from the vats, which hold batches 
of moromi in varying stages of maturation and are buried 
up to their rims in the wooden fl oor. Every surface–fl oor, 
walls, and ceiling–is painted a vivid glossy orange. “If one 
could walk into the center of a pumpkin, this is what it might 
be like.” The orange color has symbolic connections to 
Shintoism.
 In the old days, after the fermentation was fi nished, the 
moromi was poured into cotton sacks, which were stacked in 
a wooden pressing chamber called a fune, or boat. The liquid 
shoyu was pressed out into a tub, then poured into a vessel 
to be heated to stop the fermentation; fi nally it was bottled in 
ceramic containers. To evaluate the quality of the shoyu for 
color, aroma, consistency, and fl avor, professional tasters use 
small white dishes called kikimi-zara.
 A room beyond the tasting chamber serves as a small 
museum. There are ceramic jugs in which soy sauce was 
fi rst exported to Europe from Nagasaki in the mid-1600s by 
the Dutch. A porcelain bottle on display, decorated with the 
raised Kikkoman logo, held the shoyu that was awarded a 
special prize at the Vienna International Exposition of 1873. 
A sepia photograph shows the old takasebune fl atboats on the 
Edo River carrying shoyu down to the city of Edo–today’s 
Tokyo. Another photo shows members of the imperial family 
visiting the Goyogura. (Note: No photos are shown in this 
article). As she leaves, the author is presented with the 
“ultimate personal souvenir... It is a scarlet-labeled bottle in 
a simple beige carton–the emperor’s shoyu.” Her search is 
complete.
 Two small maps show the locations of Noda and Choshi 
in Japan. Address: Author of several books on Asian cuisine.

1978. de Reu, Johan C. 1995. Solid-substrate fermentation 
of soya beans to tempe: Process innovations and product 
characteristics. PhD thesis, University of Wageningen 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   761

© Copyright Soyinfo Center 2015

Agricultural University, Netherlands. 155 p. Illust. No index. 
24 cm. [227 ref. Eng; dut]
• Summary: This is a bound and published PhD thesis. 
On the cover is an illustration (line drawing) of a rotating 
drum reactor. The directors of his research were F.M. 
Rombouts and M.J.R. Nout. Contents: Abstract. General 
introduction. Temperature control in substrate fermentation 
through discontinuous rotation. A model for solid-substrate 
fermentation of Rhizopus oligosporus in a packed-bed 
reactor. The infl uence of acidity and initial substrate 
temperature on germination of Rhizopus oligosporus 
sporangiospores during tempe manufacture. The effect of 
oxygen and carbon dioxide on the germination and growth 
of Rhizopus oligosporus on model media and soya beans. 
Changes in soya bean lipids during tempe fermentation. 
Protein hydrolysis during the soya bean tempe fermentation 
with Rhizopus oligosporus. Consistency, polysaccharidase 
and non-starch polysaccharides content of soya beans 
during tempe fermentation. General discussion. Summary. 
Samenvatting. Curriculum vitae. Address: Wageningen, 
Netherlands.

1979. Ham, P. Marc. 1995. The work of Semences Prograin 
Inc. (Micronisation Canada Inc.) in Quebec (Interview). 
SoyaScan Notes. Feb. 1. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: This company was established in 1980 and 
is now a leader in Canada in the fi eld of value added soy 
products. About two-thirds of their business is making full-
fat micronized soybeans for use in animal feeds (mainly 
dairy cows, plus hogs and poultry), and one-third is in 
breeding and growing soybean seed (they presently grow 
about 2,000 acres year for use as soybean seed). They now 
have two micronizing plants which produce the Micro 
Flake, the Micro Milled product and the Micro Elite (made 
from higher protein soybeans, with high bypass). Mark 
believes that a micronized product makes better feed than 
that produced on a low cost extrusion cooker. Extrusion may 
be better for monogastric animals than it is for dairy. They 
have a research and development program for new soybean 
varieties. They also contract with a winter nursery in Chile 
for reproduction during the winter. They buy about 55,000 
tonnes/year of soybeans for processing into animal feed and 
for exporting to the Pacifi c Rim. They are one of the largest 
companies in Quebec that buy soybeans and keep them in 
Quebec. The big trading houses buy soybeans then export 
them mostly to Rotterdam, Netherlands, to the European 
crush market. Prograin keeps its Maple Glen varieties 
identity preserved. They screen soybeans to sort them into 3 
sizes. The big beans (18/64 inch and over) are sold to Japan 
for use as green vegetable soybeans, the medium sized beans 
(500 tonnes/year) are used in the Chinatown in Quebec to 
make tofu and soymilk, and the small soybeans are used by 
3 companies for making soy sprouts in Quebec. They have 

a natto program as well. Address: Semences Prograin Inc. 
(Micronisation Canada Inc.), 145 Bas Riviere Nord, St-
Cesaire, Quebec, J0L 1T0, Canada. Phone: (514) 469-5744.

1980. Chung, King-Thom; Stevens, S.E., Jr.; Ferris, D.H. 
1995. A chronology of events and pioneers of microbiology. 
SIM News (Society for Industrial Microbiology) 45:3-13. 
Jan/Feb. *
• Summary: More than 100 names are listed. Only four 
are accompanied by more than ten lines of achievements: 
Pasteur, Koch, Winogradsky and Beijerinck. Of these, 
Pasteur is the most famous, not only for his germ theory 
of disease, but because the “pasteurization process” has 
become part of everyday vocabulary. Koch’s postulates 
and Winogradsky’s columns are known to all students 
of microbiology. The accomplishments of Martinus 
Willem Beijerinck (1851-1931), one of the fi rst industrial 
microbiologists, are less generally remembered.

1981. 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 
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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 
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.

1982. 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 
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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 
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.

1983. J. of Nutrition. 1995. Second International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease: September 15-18, 1996, Brussels, Belgium (Ad). 
125(3S):iiS. March. Supplement.
• Summary: “Sessions to include: Soy and heart disease. 
Soy and cancer. Metabolism, absorption, and physiology of 
isofl avones. Soy and osteoporosis. Soy and menopause. Soy 
and kidney disease. Soy and other diseases.
 “Within the United States, for program information and/
or if interested in presenting research contact: Mark Messina, 
PhD, 1543 Lincoln St., Port Townsend, Washington 98368. 
Phone: 360-379-9544. Fax: 360-379-9614. email messina@
olympus.net. Outside the United States, contact ir. Koen 
Descheemaeker, PhD, Vlamingstraat 28, B-8560 Wevelgem, 
Belgium [Alpro N.V.]. Phone: 32-35-432240. Fax: 32-56-
432299. For registration information contact Roger Leysen, 
American Soybean Association, Rue Du Commerce, 20-22 

Box 4, Brussels, Belgium.”

1984. Soyafoods (ASA, Europe). 1995. Bean sprouts from 
Evers Specials BV. 6(1):4. Spring.
• Summary: This company specializes in growing bean 
sprouts and is the largest bean sprout producer in the 
European Community. It is not clear whether or not they 
produce soy sprouts. For more information contact: Evers 
Specials BV, Stationsstraat 33, 6678 AC Oosterhout (Gld.), 
Netherlands. Phone: +31 881 81422.

1985. Wittenburg, Bonnie. 1995. Archer Daniels Midland 
Company: NYSE–ADM. Minneapolis, Minnesota: Dain 
Bosworth. 38 p. 28 cm.
• Summary: This is an updated and expanded edition 
of the excellent original report published in Dec. 1993. 
Concerning ADM management and board of directors: 
Chairman Dwayne Andreas is now age 77 and president 
James Randall is 70. It is uncertain when either will retire. 
Michael (Mick) Andreas, age 45, vice chairman of the board 
and executive vice president, is Dwayne Andreas’ son and 
heir apparent. All operating divisions of ADM have reported 
to Mick Andreas for the past 3 years, and he apparently 
has major input on expansion plans and capital investment. 
A workaholic, he “joined ADM in 1971 after receiving a 
bachelor’s degree in business from Northwestern University. 
At ADM he has worked as a commodity merchandiser in the 
United States and in Brussels, Belgium. He is said to love 
trading and he continues to keep a desk on the trading fl oor 
at ADM; it is not unusual to spot him there. Mick Andreas 
is past president of ADM’s soybean processing division and 
has generally supervised ADM’s commodity trading and 
marketing worldwide since 1980.” The value of his ADM 
stock is approximately $108 million, compared with $408 
million for Dwayne Andreas’ stock and $102 million for 
Lowell Andreas’. Address: 60 South Sixth St., Minneapolis, 
Minnesota 55402-4422. Phone: (612) 371-2728.

1986. Brown, Lester R.; Lenssen, N.; Kane, Hal. 1995. 
Vital signs 1995: The trends that are shaping our future. 
New York, NY: W.W. Norton & Co. 160 p. 24 cm. [200+* 
endnotes]
• Summary: Overview: The acceleration of history–
Economy picks up, energy use growing, warming trend 
resumes, food supplies tighten, disturbing health trends, 
computerizing the world, environmental issues shaping 
history.
 Soybean production jumps. Meat production takes a 
leap. World grain stocks lowest in 21 years. World grain 
production per person is declining. The amount of grainland 
per person has dropped by half since 1950. Fertilizer use 
continues dropping. Wind power generating capacity rose 
22%. World solar cell shipments jumped 15%. World bicycle 
production exceeds automobiles 3 to 1. Water tables falling 
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on every continent. China’s economy expands by 56% in 
four years. World population grows by 10,000 per hour; last 
year we added 88 million people. Number of refugees sets 
new record. Third World debt still growing. Tropical forests 
vanishing. Breast and prostate cancer rising. Hunger still 
widespread. CFC production has fallen for the 6th straight 
year.
 The London Guardian calls Vital Signs the book that 
“... makes all other works of reference look trivial.” “To 
make your research and analysis easier, Worldwatch has 
put all the charts, tables, and data from its research data 
bank on computer disk” (IBM or Macintosh compatible). 
Address: Worldwatch Inst., 1776 Massachusetts Ave., N.W., 
Washington, DC 20077-6628.

1987. Natural lifestyle magazine and mail-order market. 
Spring. 1995. Asheville, North Carolina: Natural Lifestyle 
Supplies. 55 p. Catalog. 28 cm.
• Summary: A macrobiotic mail-order catalog with several 
nice articles, it sells many types of soyfoods and related 
products, including the full line of Kushi Cuisine, organic 
soybeans (yellow and black), Rice Dream soymilk (p. 
27), Edensoy soymilk, Westbrae Malteds, Nasoya Vegi-
Dressings, Nayonaise, Farmhouse Tekka, organic soy sauce, 
fresh tofu, snow-dried tofu, organic miso (from Miso Master 
and Japan–Onozaki, and Hatcho Miso), instant miso soups 
(Mitoku and Fantastic Foods), South River American Miso, 
and tamari roasted nut mix.
 Plus: Mochi, kuzu, sea vegetables, shiitake mushrooms, 
umeboshi and ume “plum” products, azuki beans, amazake, 
Corona hand mill, water fi lters, organic cotton clothes, 
cookbooks, etc.
 Publisher: Tom Athos. Editor and graphic design: 
Debbie Athos.
 On page 5 is a nice ½-page article, “Dr. Spock goes 
macrobiotic.” It begins: “I’ve been practicing transcendental 
meditation twice daily since my late seventies. I swim every 
day, and I try to take short walks after meals. I go to bed 
at 9 p.m. and get up at 5 or 6 a.m. I do 50 minutes of Yoga 
stretches each morning. Mary gives me daily massage for my 
weakened legs. I’ve been eating a macrobiotic diet for two 
years. It includes practically no fat, no meat, no sugar and no 
dairy products. I lost fi fty pounds in the fi rst few months and 
I was eating as much food as I wanted.
 “Turning point: Until a few years ago, my health had 
gradually deteriorated, beginning with a heart arrhythmia at 
age 65. In 1987 my heart stopped altogether, long enough 
to drop me face fi rst on the marble fl oor of the Copley Plaza 
Hotel in Boston. So they sewed a pacemaker under my 
skin, with an electric wire into my heart to keep it beating 
adequately. Three years ago I had a brief stroke-like episode 
that reduced my talk to gibberish for 15 minutes, and I was 
put on a blood thinner to prevent a more serious stroke. My 
legs were gradually getting weaker and less coordinated; the 

neurologist said it would be progressive. For a year I had 
repeated attacks of severe bronchitis that required antibiotics; 
that scared my internist. In 1991, I was introduced to a 
Belgian-trained physician who had become a macrobiotic 
counselor. He put Mary and me on a macrobiotic diet.” His 
health improved steadily. “I feel much more alive and alert. 
After dropping 50 pounds, I lost all my subcutaneous fat, so 
I get cold easily,... My cholesterol level has gone from over 
200 to 123; Mary’s was 285 and is now 124. We found that 
our annual pharmacy bill went from $5,000 to $780.”
 “Once you decide to take your healing into your 
own hands, any sense of powerlessness and hopelessness 
ebbs away.” Address: 16 Lookout Drive, Asheville, North 
Carolina 28804-3330. Phone: 1-800-752-2775.

1988. Shurtleff, William; Aoyagi, Akiko. comps. 1995. 
Hydrogenation, shortening, and margarine–Bibliography 
and sourcebook, 1860 to 1995: Detailed information on 934 
published documents (extensively annotated bibliography), 
37 commercial hydrogenated soy oil products, 37 original 
interviews (many full text) and overviews, 32 unpublished 
archival documents. Lafayette, California: Soyfoods Center. 
355 p. Subject/geographical index. Author/company index. 
Language index. Printed July 24. 28 cm. [1013 ref]
• Summary: This comprehensive bibliography on 
hydrogenation and its products focuses on hydrogenation of 
soy oil. Starting with the early literature on hydrogenation, 
it shows how and why soy oil has become the world’s most 
popular raw material for making shortening and margarine. 
It includes the large body of literature on the safety of 
hydrogenation from earliest times to the present, and 
concludes with the extensive literature published since World 
War II.
 This is the most comprehensive bibliography ever 
published about hydrogenation, margarine, or shortening. It 
has been compiled, one record at a time over a period of 20 
years, in an attempt to document the history of these closely 
related subjects. Its scope includes all important information 
about these subjects, worldwide, from 1860 to the present.
 This book is also a very comprehensive and useful 
source of information on these subjects, since 89% of all 
records contain a summary/abstract averaging 219 words in 
length.
 This is one of more than 45 books related to soybeans 
and soyfoods being compiled by William Shurtleff and 
published by the Soyfoods Center. It is based on historical 
principles, listing all known documents and commercial 
products in chronological order. It features: 33 different 
document types, both published and unpublished; every 
known major publication on the subject in every language–
including 917 in English, 46 in German, 22 in French, 13 in 
Japanese, etc.; 37 original Soyfoods Center interviews and 
overviews never before published. Thus, it is a powerful 
tool for understanding the development of hydrogenation, 
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margarine, and shortening from their earliest beginnings to 
the present.
 The bibliographic records in this book include 
934 published documents and 32 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 37 commercial 
hydrogenated products (mostly those of historical 
importance), 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): Invented in France in 1869, 
margarine is a product of major historical (as well as 
commercial) importance with a number of interesting “fi rsts” 
to its name: (1) It was the fi rst commercial substitute food in 
the Western world–developed as a substitute for butter. (2) 
It was the fi rst alternative to a meat or dairy product in the 
Western world. (Note that meat and dairy alternatives based 
on soy and gluten had been developed centuries earlier in 
China and Japan). (3) In 1957 consumption of margarine 
in the United States passed that of butter; this was the fi rst 
example in America of a major food of vegetable origin 
surpassing its counterpart of animal origin. (4) The margarine 
industry was the fi rst to become a major food industry by 
overcoming the ongoing opposition of governments in every 
country in the Western world. The two countries that once 
had the strongest anti-margarine laws were the USA and 
Canada.
 Margarine was sold commercially for more than 30 
years before the process of hydrogenation was developed 
and patented by the German inventor Normann in 1902-03. 
Hydrogenation has transformed the processing of oils and 
fats throughout the world, being used to make most types 
of margarine and shortening, and many types of partially 
hydrogenated vegetable oil.
 A brief history: Margarine was invented in 1869 by 
the Frenchman Hippolyte Mège Mouriés, in an attempt to 
alleviate shortages of butter. He won a prize offered that 
year by Napoleon III. Made mainly from tallow (beef fats), 

margarine quickly became popular in northern Europe and 
the United States. Factories began production in Denmark 
(1871), Netherlands (1871), France (1872-73), Austria-
Hungary (1874), United States (1874-76), Germany (1875), 
and the United Kingdom (1889).
 Margarine has always been less expensive than butter. 
In the early years consumers were often sold margarine (or 
a mixture of margarine and butter) under the impression that 
they were buying unadulterated butter. Therefore, starting 
in the 1880s legislation was enacted in many countries to 
prevent fraud. Few of the world’s foods have been subjected 
to more discriminatory legislation and court decisions than 
margarine. Most of this was prompted by political action on 
the part of powerful national dairy industries.
 In 1884 New York enacted the world’s fi rst anti-
margarine laws–though they were voided in 1885 by a 
New York court. In 1886 the president of the American 
Agricultural and Dairy Association demanded the “total 
extermination of imitation butter.” That same year the U.S. 
congress passed the Margarine Act of 1886; a tax of 2 cents 
a pound was imposed and various expensive licenses were 
mandated for manufacturers, wholesalers, and retailers. The 
law also decreed that the product must be clearly labeled 
“oleomargarine.” In 1887 the fi rst Margarine Act was passed 
in England, where margarine was initially sold under the 
name of “Butterine.” It required that the product be sold only 
under the name “margarine.” Similar laws were soon passed 
in France (1887) and the Netherlands.
 Hydrogenation was fi rst patented by the German 
inventor Wilhelm Normann in 1902 in Germany and in 
1903 in Great Britain. Joseph Crosfi eld & Sons, Ltd., of 
Warrington, England, was the world’s fi rst company to 
attempt commercial hydrogenation; they began operating 
their plant in 1906. In 1909 Procter & Gamble (P&G) in the 
United States acquired the rights to the Normann / Crosfi eld 
patent. At the time, P&G was a soap manufacturing company 
that made no edible products. In 1911, after considerable 
developmental work, P&G launched Crisco, the world’s 
fi rst vegetable shortening. The name was an abbreviation of 
the words “crystallized cottonseed oil.” The company had 
the wisdom to market Crisco as a new vegetable product, 
not as a lard substitute, and the absence of any animal fat 
was featured in its extensive and persistent nationwide 
advertising. In the United States, discriminatory federal 
legislation against margarine existed until 1950, when the 
federal Margarine Act was signed into law by President 
Harry Truman. On July 1 of that year the entire federal 
system of excise taxes and licenses was ended. Also in 1950 
Canada dropped its Commonwealth ban on margarine. 
The last two U.S. states to legalize the addition of color 
(generally natural color) to margarine were Minnesota (1963) 
and Wisconsin (1967).
 The earliest known reference to the use of soy oil 
in margarine in Europe appeared in England, where the 
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Daily Dispatch of 22 April 1910 reported that soy oil had 
enjoyed “striking success” as a substitute for coconut oil 
in the manufacture of margarine; Messrs. Bibby & Sons 
of Liverpool were selling large quantities of soy oil to 
margarine makers on the continent.
 The fi rst reported use of soy oil in margarine in the 
United States was in 1912, when 321 tonnes (708,000 lb) 
were used. In 5 years, by 1917, this amount had increased 
almost 10-fold, to 3,000 tonnes (6,614,000 lb), yet this was 
only 2.5% of all oils and fats used in margarine that year 
and much less than oleo oil (38% of the total), cottonseed oil 
(25%), neutral lard (17%), and peanut oil (4%).
 In 1915 hydrogenation was fi rst used in margarine 
production. Note that the fi rst soy oil used in margarine was 
not hydrogenated; it was added in part for its yellow color.
 In 1930 the Chinese soy oil expert Tsao reported that 
“From 70-80% of the soy oil imported to Europe at present is 
used in the manufacture of margarine.”
 The fi rst all-soy, all-vegetable margarine, containing no 
products of animal origin, was introduced in 1942 by Butler 
Food Products at Cedar Lake Michigan. Sold as Soy Butter, 
its main ingredients were a blend of liquid and hydrogenated 
soy oils, soymilk used in place of dairy milk, and perhaps 
soy lecithin (plus salt, carotene, vitamin A, and butter fl avor).
 During 1951 soy oil passed cottonseed oil to become 
America’s leading margarine ingredient. In 1950 soy oil 
accounted for 45% of all the oils and fats in margarine, 
whereas by 1960 it had grown to account for 81% of the 
total.
 After the mid-1950s, the United States became the 
world’s largest manufacturer of margarine, followed by 
Germany. In Europe, per capita margarine consumption is 
largest in northern European countries. Continued. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 510-283-2991.

1989. Landy, Craig. 1995. Work with soyfoods and soynut 
butter (Interview). SoyaScan Notes. Aug. 8. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Craig is developing a soynut butter for one 
of T&G’s clients [Sycamore Creek]. He is very interested 
in tofu. How did Craig get interested in soyfoods? Many 
years ago he lived in Aspen, Colorado–which is a “food 
and restaurant town.” He inherited a restaurant. While 
doing graduate work at the University of Chicago in Middle 
Eastern studies he became acquainted with pita bread–which 
was very hard to fi nd in those days in America. So he utilized 
pizza ovens owned by a friend to bake pita bread, then 
started selling it to Safeway, to markets and to restaurants. 
While the restaurant shut down for 6 months for remodeling, 
Craig traveled to the Middle East. When he returned he 
was still very interested in food, so he decided (with his 
background in analysis) to go into trading soybeans–he 
was always fascinated with soybeans. He got a seat as a 

commodities trader at the MidAm (MidAmerica Commodity 
Exchange), which is owned by the Chicago Board Trade and 
located in the BOT building next door to the main exchange. 
They do small contracts, one-fi fth the size of regular 
contracts. “Since the MidAm board is 15 seconds behind the 
main board, the arbitrage guys [arbitrageurs] kill you.” Note: 
Webster’s Dictionary defi nes arbitrage (a word fi rst used in 
about 1879) as “the often simultaneous purchase and sale of 
the same or equivalent security (as in different markets) in 
order to profi t from price discrepancies.” Then Craig moved 
to working as an analyst on the options exchange, employed 
by a brokerage group.
 After reading The Book of Tofu (by Shurtleff and 
Aoyagi) he got very interested in soyfoods. He wrote Takai 
Tofu & Soymilk Equipment Co. and received back a catalog 
of equipment and a list of companies in America using that 
equipment. One of these companies was Kyoto Food Corp. 
owned by Bill Roach. Then he read an article in the Chicago 
Tribune about Bill Roach’s innovative work with tofu. So 
Craig contacted Roach and they met in about 1991 at Kyoto 
Food Corp. in Terre Haute, Indiana. He eventually attempted 
to connect Bill with T&G–though that proved unsuccessful. 
Yet the attempt led to Craig’s joined T&G in 1992.
 Solnuts was T&G’s fi rst customer that manufactured 
soyfoods–dry roasted soynuts. Solnuts left T&G shortly 
after the entire company (Dutch and U.S. divisions) were 
purchased by Shade Foods, a large company with its own 
sales force which can provide the same services that T&G 
did. T&G got Solnuts into McCormick Salad Toppins (the 
biggest user), Leaf confections, candies and cookies (Leaf 
has a plant in St. Louis; headquarters in Bannockburn, 
Illinois), and many trail mixes sold in natural/health foods 
stores. The only soyfoods company that is presently a 
customer of T&G is INARI Ltd. (Sycamore Creek). Address: 
Sales & Marketing, T&G Food Ingredient Services, 4220 
Commercial Way, Glenview, Illinois 60025. Phone: 1-800-
288-1012.

1990. Mountain Ark Trading Company. 1995. Catalog–
September-December 1995 [Mail order]. Fayetteville, 
Arkansas. 30 p. 27 cm.
• Summary: Soy-related products in this mail order catalog 
include: Miso, soy sauce, tempeh, tofu, black soybeans, 
yellow soybeans, tofu dressings, natto miso. Also: Sea 
vegetables, amaranth, quinoa, teff, blue corn. The general 
manager is Nick Masullo. Address: P.O. Box 3170, 
Fayetteville, Akansas 72702. Phone: 1-800-643-8909.

1991. Jones, Haydn; Lyde, Nick. 1995. Re: Potted history 
of Green Dragon Animal Free Foods and Bute Island Foods 
Ltd. Letter to William Shurtleff at Soyfoods Center, Sept. 15. 
3 p. Typed, with signature on letterhead.
• Summary: “1986-87–Whilst operating a small scale 
organically grown market garden in Llanfairfechan on the 
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north coast of Wales, Nick Lyde & Haydn Jones began to 
experiment with an egg free mayonnaise style dressing. This 
experimentation was brought about by an earlier decision to 
change our diet to exclude all animal products except fi sh. 
Started selling Soyannaise (garlic fl avored) in a couple of 
local shops. The company named Green Dragon Animal Free 
Foods evolved during 1986-87; its original purpose was to 
make Soyannaise. A red dragon is the national symbol of 
Wale, and green symbolizes plant foods.
 “1988–Soyannaise is selling well at a few UK health 
food wholesalers. Started experimenting with a non dairy 
Soyacheese spread, fl avoured with autolysed yeast. Cauldron 
Foods object to the use of the word Soyannaise; apparently 
they ‘own’ this name. After taking legal advice, we decided 
we cannot fi ght this as Cauldron are owned by a much larger 
company. We simply drop the word ‘soya’ and rename the 
product ‘Nnaise.’ This name change probably took place in 
late 1988 or early 1989.
 “1989–After meeting a company that can produce real 
non-dairy cheese fl avours we are galvanised into researching 
a real ‘hard’ non-dairy cheese. Encouraging results mean 
we start to market hard Soyacheese locally. We know it 
could be much better but have no money to buy expensive 
equipment. We are running out of space but not out of 
ideas. Nnaise is now available in 4 varieties. Soyacheese 
is renamed “Scheese” spread, available in three fl avours–
Cheddar, Cheshire, and Stilton. From 1989 until Feb. 1992 
we manufactured Nnaise and the original non-cheesey 
SoyaCheese for Marigold Healthfoods of London; the two 
products were sold under their own labels, which they 
supplied.
 “1990–Lyde and Jones purchase a run-down building in 
Rothesay, Isle of Bute, Scotland, with a view to establishing 
a small manufacturing unit. Hard Scheese is spreading 
slowly in 8 fl avours.
 “1991–All products selling well but still feel that the 
Scheese range could be better given more refi ned ingredients 
and machinery. Work begins on the Scottish property.
 “1992–Between December 1991 and March 1992 we 
move to the new property, but it is way behind schedule 
and as we have to vacate the property in Wales we have 
no products on the market. We approach Plamil Foods (a 
vegan company in Folkstone, Kent, England) and they 
agree to manufacture Nnaise on our behalf. We rename the 
business Bute Island Foods (December 1992) and produce 
new Nnaise labels which Plamil object to because the word 
‘fi sh’ appears on them. The factory is only just fi nished and 
we are running out of money. We start again to produce 
hard Scheese, but we have lost our place in the market. 
At the same time we decided to no longer give credit to 
customers under any circumstances [buyers must pay cash 
in advance]. It’s like starting all over again. We sell by mail 
order to shops and individual customers only. Also we drop 
the Scheese spread range in order to more full develop hard 

Scheese. We offer to sell Plamil the Nnaise recipe, know-
how and customer base, but the price they offer is very low 
because we have been off the market for so long. Also in 
1992 we purchase a small hotel (12 bedroom). The running 
and renovation of this property is one of the main reasons we 
have been unable to take some of our inventions further.
 “1993–We complete the sale of the Nnaise recipe 
to Plamil. Scheese, now our only product, becomes very 
popular. We are amazed to fi nd that nearly all previous 
wholesalers and some new ones respect our ‘no credit’ terms. 
We are able to purchase our fi rst vertical cutter mixer which 
improves the texture of Scheese. We successfully develop a 
new Cream Scheese to replace the old spread, but we cannot 
take it any further because we are so busy. We approach 
Redwood Foods who import American ‘Tofucheese’ to see 
if they are interested in buying our product. We meet but no 
signifi cant developments occur.
 “1994–Scheese is now the most popular product of its 
kind in the UK. We purchase a bigger machine and start 
to employ two persons. Begin experimenting with Island 
Dream (a non-dairy ice cream) but again cannot take it 
further due to pressure from Scheese production. We are 
now exporting Scheese to Italy, Germany & Sweden, getting 
interest from Canada & Australia.
 “1995–Begin exporting Scheese to Belgium, getting 
more enquiries from European companies and UK dairy 
cheese wholesalers, also one major supermarket chain, most 
of whom back off from our non-negotiable terms of business. 
We are actively looking at machinery that will radically 
improve our output. Representatives from Canadian and 
Australian companies are due to visit. In August 1995 we put 
our small hotel up for sale so that we can again concentrate 
on the food production aspect of Bute Island Foods. No 
doubt we could have many more customers if we reneged 
on our no-credit terms, but we refuse to buy into the debt 
culture. We have never had any connection with Cauldron 
Foods. We are now selling 20-30 tonnes of Scheese per year.
 With the letter and history Haydn encloses 4 color slides 
of the company’s products, four color photos (3 x 5 inches) 
of the company’s products, a 5th (quite dark) of the scheese 
factory, and 6th of their small Bute House Hotel. Also a 
6-panel brochure titled “Bute House Hotel 1995,” with a map 
showing its location.
 Note 1. Webster’s Dictionary defi nes the adjective 
“potted” (Chiefl y British) as “briefl y and superfi cially 
summarized (a dull, pedestrian, potted history).”
 Note 2. On Sept. 15 Haydn sends labels of the following 
ten fl avors of Scheese, apparently all now being made by 
Bute Island Foods: Gouda Style, Cheshire Style, ‘Blue’ 
Flavour, Edam Style, Mozzarella Style, Hickory Smoked 
Flavour, With Chives, and Cheddar Style. On Sept. 25 he 
sends the following actual Scheese products (refrigerated air 
mail): Cheshire Style, Cheddar Style, Mozzarella Style, and 
Edam Style. On each label is stamped: “Best before March 
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1996.” Address: Bute Island Foods Ltd., 15 Columshill 
Street, Rothesay, Isle of Bute PA20 0HX, Scotland, UK. 
Phone: (01700) 505117/502481.

1992. Archer Daniels Midland Co. 1995. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 42 p. Sept.
• Summary: Net sales and other operating income for 1995 
(year ended June 30) were $12,671 million, up 11.4% from 
1994. Net earnings for 1995 were $795.9 million, up 64.4% 
from 1994. Shareholders’ equity (net worth) is $5,854 
million, up 16% from 1994. Net earnings per common 
share: $1.47, up 65.2% from 1994. Number of shareholders: 
34,385.
 On the cover is an American fl ag and a photo of 
President John F. Kennedy with the famous quotation from 
his 1961 inaugural address, “Ask not what your country can 
do for you–ask what you can do for your country.” ADM 
contributed $6.5 billion last year to America’s balance of 
trade.
 On page 3 are graphs showing rising global consumption 
of soybean meal and vegetable oils from 1964 to 2004, 
and lysine from 1975 to 2004. For lysine, the equivalent 
of ten more ADMs will be needed in the next 10 years, for 
vegetable oil 5 more ADMs, and for soybean meal one more 
ADM.
 On pages 4-5 is a speech delivered by President 
Eisenhower in 1953 urging the USA to export more food and 
fewer weapons. Ike’s program [Public Law 480 or Food for 
Peace] resulted in $50 billion in exports to needy countries 
from 1954 to 1994.
 “While the whole of ADM’s business can be divided 
into families of products and services, virtually all can 
be summarized in a single thought: value-added.” ADM 
makes peanut oil at a mill in Augusta, Georgia. “Soybean 
oil: Our Europoort facility in the Netherlands remains the 
world’s busiest soybean processor, while in the United 
Kingdom plans are underway to install a new state-of-the-art 
vegetable oil refi nery and packaging plant at Erith [on the 
River Thames about 13 miles east of the center of London]. 
Crushing and refi ning operations are also being modernized 
in Hamburg, Germany. These terminals give us access to the 
three most important rivers in Europe–the Rhine, Elbe and 
Danube–all the way to the Black Sea” (p. 7).
 ADM makes vitamin E from soybean oil distillate. With 
the completion of a new state-of-the art facility in Decatur, 
Illinois, ADM has begin to make distilled monoglycerides 
from soybeans (p. 9).
 “BioProducts: ADM BioProducts traditionally 
introduces at least one new fermentation product each year: 
in the past year the newcomer was xanthan gum for both 
food and industrial applications. In 1996 ADM BioProducts 
expects to add ascorbic acid (vitamin C), astaxanthan and 
biotin to a lineup that includes monosodium glutamate, 
sorbitol, citric and lactic acids and their salts. ADM’s vitamin 

C will be produced in a brand-new world-class facility in 
Decatur. Other products planned for the near future include 
penicillin, vitamin B-12 and beta-carotene.
 “Amino acids for the feed industry remain a major 
focus of ADM BioProducts. Units to produce threonine 
and tryptophan are now in full production. This, along 
with our interest in a methionine plant, makes ADM the 
only company offering all four leading amino acids: lysine, 
methionine, tryptophan and threonine” (p. 13).
 Isolated soy protein: Construction of increased isolate 
capacity has begun at Europoort (Netherlands) and in the 
USA. “Low nitrite ProFam 781 was successfully introduced 
into the European infant formula market during the past 
year. The Pacifi c Rim and former Soviet Union are growing 
markets for isolates.” Harvest Burgers: “Since the beginning 
of our joint venture with Pillsbury 46 million Harvest 
Burgers have been sold under the Green Giant label... In 
Europe Harvest Burger products are now being carried 
by a German supermarket chain with over 2,300 stores. 
Another German fi rm is introducing a line of Harvest Burger 
frozen entrees that will eventually be marketed in seven EC 
countries” (p. 15).
 “Other soy-based foods: Work is underway on a soy-
based dry mix that is the nutritional equivalent of milk. 
This product would be distributed at little expense wherever 
starvation exists or powdered milk is too expensive. 
The product has a shelf life of over a year, requires no 
refrigeration and is made by adding water.
 “A similar product is being developed as a milk 
alternative for North America. This fl avored cholesterol-free 
product would be carried in the refrigerated dairy section 
of supermarkets and would appeal to the lactose-intolerant 
(31% of Americans) and other health-conscious consumers. 
A frozen dessert version of this product is also being 
developed. In the United Kingdom Haldane Foods offers the 
soy-based Vege Mince, Vege Bites, Vege Steaks, yogurt and 
‘pot noodles’” (p. 15). A full-page color photo (p. 14) shows 
rich soymilk being poured onto a bowl of cereal and fruits.
 “Cogeneration is an effi cient low-cost source of energy 
and steam and is the source of power for our seven largest 
plants in the U.S., the U.K., Ireland, Germany, and the 
Netherlands. Our cogeneration system is decades ahead of 
most U.S. technology, and offers substantial savings over 
traditional power sources. The key is ADM’s fl uidized bed 
technology which enables the cogeneration plants to run on 
an unusual mixture of high-sulfur coal, discarded tires and 
limestone” (p. 21).
 “Note 11–Antitrust investigation and related litigation: 
The Company, along with a number of other domestic 
and foreign companies, is the subject of a grand jury 
investigation into possible related crimes in the food 
additives industry. The investigation is directed towards 
possible price-fi xing with respect to lysine, citric acid and 
high fructose corn syrup. Neither the Company nor any 
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director, offi cer or employee has been charged in connection 
with the investigation.”
 Stephen Yu, managing director of ADM Asia Pacifi c, 
Ltd. is unrelated to the Stephen Yu who was a tofu pioneer 
and founder of Victor Food Products, Ltd. (of Toronto, 
Ontario, once Canada’s largest tofu manufacturer). Address: 
Decatur, Illinois.

1993. Secretariat of the Second International Symposium. 
1995. Second International Symposium on the Role of 
Soy in Preventing and Treating Chronic Disease–First 
announcement (Leafl et). Brussels, Belgium. 3 panels each 
side. Each panel: 23 x 10 cm.
• Summary: This symposium, scheduled to be held on 
15-18 Sept. 1996 in Brussels, Belgium, 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. It is anticipated that 
more than 50 speakers will cover a broad range of topics 
including cancer, heart disease, kidney disease, osteoporosis, 
hormonal effects of soya isofl avones (changes in hormone 
levels in response to soy consumption–animal and human 
studies, soy consumption and menstrual cycle length, 
soyfoods as a means of relieving menopausal symptoms), 
additional topics (Methods for quantifying isofl avones, 
soybean isofl avones and reproductive/infant health, soy 
protein and athletic performance, soybean isofl avones and 
experimental models of alcoholism, soybean isofl avones and 
infl ammatory conditions, possible health claims related to 
soy). Address: Secretariat, c/o American Soybean Assoc., 
Rue du Commerce 20-22 Box 4, 1010 Brussels, Belgium.

1994. Geriguis, David. 1995. What ever happened to 
Loma Linda Foods and Nutricia in Riverside, California? 
(Interview). SoyaScan Notes. Oct. 30. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: David’s last name is pronounced GER-gus. He 
worked for Loma Linda Foods in 1989 when the company 
was sold to Nutricia. He remained with Nutricia, making 
infant formula at the plant in Riverside, California. The 
production continued for only a few months, then they had 
a major problem with the new equipment that was being 
developed, and they had a recall. It was a disaster. So in 
about October or November of 1990 Nutricia shut down the 
plant in Riverside.
 Nutricia’s plan at that point was to shut down the plant 
in Mt. Vernon, Ohio, and operate only in Riverside. But 
after the recall, the opposite happened. Nutricia spent more 
than $12 million revamping the plant in Ohio, then used it 
to start making various forms of i-Soyalac (from soy protein 
isolates) and Soyalac (from whole soybeans). The plant in 
Riverside went up for sale although Nutricia’s sales and 
marketing departments remained in the offi ce. In mid-1993 

Nutricia decided to close their offi ces at the Riverside and 
move the rest of the company’s operations to Mt. Vernon, 
Ohio. David left Nutricia in July 1993. Then later in 1993 
Nutricia had another recall–and another disaster, which even 
drove down the stock price of Nutricia in the Netherlands. 
David thinks that Nutricia’s management at headquarters 
in the Netherlands probably said “This American company 
is too dangerous for us. We’d better sell it.” Nutricia then 
created a fi ctitious company named Mt. Vernon Foods to 
allow them to disassociate that company from the Nutricia. 
Several months later Nutricia began to negotiate with another 
venture capital group to buy Nutricia’s American operations. 
These didn’t work out so about a year later, in 1994, Nutricia 
sold Mt. Vernon Foods to Nestle/Carnation.
 Nutricia is a good company, but they quickly learned 
that regulation (by the FDA) is much stricter in the USA 
than in Europe. In Holland they had 90% of the dairy-based 
infant formula market, and a signifi cant market share in other 
European countries, but they made no soy-based products. 
So soy was a new experience for them. In addition they had 
quite a few problems getting FDA approval and clinical trails 
done correctly for their dairy-based formula in America. 
They planned to discontinue Loma Linda Soyalac, because 
according to their research, starting with whole soybeans 
caused nutritional problems in the infant formula (probably 
fl atulence). Apparently Carnation followed through with this 
plan.
 In early 1994 Nutricia sold their plant in Riverside 
to a company named Dasi (pronounced like the fl ower 
“Daisy”), which changed its name to Dasi-Linda. Dasi is 
a manufacturer of equipment for processing cow’s milk, 
including UHT (ultra-high temperature) systems. Then they 
got into the actual processing of milk. Right now they are 
spending a lot of money revamping the former Loma Linda 
plant on Pierce Street in Riverside with the goal of making 
UHT dairy milk in aseptic cartons. Parmalat (a huge and very 
signifi cant Italian food company that is the biggest user of 
Tetra Pak Aseptic packaging in the world) appears to be both 
a partner and a customer of Dasi-Linda, which talks about 
having contracts to package for Parmalat.
 La Sierra University no longer owns the property on 
which the former Loma Linda building stands.
 David is quite sure that Carnation introduced Follow-Up 
Soy before they purchased Mt. Vernon Foods.
 Talk with Robert Madey, vice president for R&D 
of Dasi. 1996. Jan. 19 and 24. The information above 
concerning Dasi is correct. Dasi fi rst signed a written 
agreement with Nutricia concerning the purchase of the 
Loma Linda food plant in Oct. 1993, and the deal was 
fi nalized in Sept. 1994. Dasi, which is headquartered in 
Rockville, Maryland, has several dairy milk processing 
plants of its own in the USA–one in Decatur, Alabama; it is 
a partner in another in Utah. The Parmalat plant in Michigan 
produces essentially all of the Parmalat milk in the USA; 
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it is all sold unrefrigerated. Dasi sells some of its systems 
overseas as well. Dasi is now in the process of converting 
all Parmalat plants worldwide to the use of Dasi equipment 
(“the Dasi process”). This is all equipment from the balance 
tank, including pre-heating, sterilizer, homogenizer, and 
up to but not including the packaging equipment. Address: 
Director of Industries, La Sierra Univ., 4700 Pierce St., 
Riverside, CA 92515. Phone: 909-785-2477.

1995. Abate, Gugsa; Gobezie, Abeba. 1995. Soybeans in 
Ethiopia: A review on historical background, production, and 
utilization. Paper presented at the Third Bi-Annual SoyAfrica 
Conference. 18 p. Held 3-5 Oct. 1995 at Johannesburg, South 
Africa. Organized by Aproma. [10 ref]
• Summary: Contents: Introduction. History of soybeans 
in Ethiopia. Soybean and its uses in the world: Soybean 
fl our, soybean milk, soybean curd, protein concentrates, 
protein isolates, soybean oil, soy beverage, soybeans as a 
vegetable [green immature soybeans], other uses. Nutritional 
evaluation of soybean. Soybean production in Ethiopia. 
Climatic condition suitable for soybeans. Uses of soybeans 
in Ethiopia: Public sector, private sector. Agricultural 
potential of soybeans. Conclusion.
 History in Ethiopia: The fi rst records of soybeans in 
Ethiopia date back to the 1950s. The years 1956 to 1971 
were a trial period for selecting promising varieties and 
suitable growing areas. During this period, different varieties 
were tested at the research stations of Debre Zeit, Jimma and 
Kulumsa of the former Chilalo Agricultural Development 
Unit [CADU]. About 20 varieties have been introduced for 
testing from various parts of the world. In 1972 the Ethiopian 
Nutrition Institute (ENI) initiated a soybean multiplication 
program starting with imported seeds of different varieties. 
The seeds were grown under contract by local farmers. 
Yields were low due to late weeding and negligence in 
applying the recommended fertilizer. Finally in 1974 ENI, in 
collaboration with CADU, introduced soybeans to the local 
farm population. The aim of this program was to replace the 
soybean fl our imported by ENI for Faffa production with 
fl our made from locally grown soybeans, and to introduce 
this new bean into Ethiopian diets. A grower’s manual was 
even published and distributed to local farmers. A number 
of recipes were also developed by ENI for use in the 
popularization of soybean. This activity started in 1972 and 
continued until mid-1995.
 However, all the efforts made to multiply the soybean 
and bring it to the local people were discontinued because of 
low acceptability by the farming community. Presently, no 
community is producing soybean in Ethiopia. In 1974 IAR 
took over the basic soybean research program; since then it 
has remained as a research program. Nevertheless, during the 
early 1990s, the Faffa plant had an arrangement with settled 
farmers in Assosa to grow and supply soybeans. Also, Health 
Care Foods has a soybean supply program with private 

commercial growers. Most important, since 1978, soybean 
production on a relatively large scale has been undertaken 
by certain state farms in Ethiopia: Wollege, Gojam, Kaffa, 
Awassa, Shashemene, and Awash are the major sites of 
production in Bellessa. Today, there are only two state farms 
which produce soybeans. These are Wollega, and Gojam-
Gonder Agricultural Development Farms. They supply 
raw soybeans to the Faffa Food Factory, Health Care Food 
Manufacturers, and Animal Food Processing Organizations 
of Kaliti, Akaki, Debre Zeit, and Nazareit. Table 2 (p. 8) 
shows the area and production of soybeans in Ethiopia from 
1979-81 to 1992–however the units are unclear.
 Today in Ethiopia, soybeans are used in both the public 
and private sectors. In the public sector, soybeans are used 
commercially in the manufacture of Faffa, a high-protein 
weaning food and famine-relief food. Faffa contains 53% 
wheat, 18% defatted soy fl our, 10% chickpeas, 9% skim 
milk powder, 7% sugar, and 1% iodized salt, vitamins, and 
minerals. The Faffa Food Factory is the only big user of both 
imported and domestically produced soybeans. In addition 
to Faffa, this factory also makes different soy-based blended 
food products such as Dube, Cerifam, and Famix. Table 3 (p. 
10) shows the production of each of these foods (in metric 
tons = tonnes) from 1988 to 1994. Faffa has decreased from 
5,835 tonnes in 1988 to 1,520 tonnes in 1994. Dube has 
decreased from 5,937 tonnes to 1,109 tonnes. Cerifam has 
increased from 10.8 to 20.6 tonnes. Famix (which contains 
full-fat soy fl our) has increased from 10.7 tonnes in 1993 to 
3,906 tonnes in 1994.
 Table 4 (p. 11) shows the factory’s annual consumption 
of both defatted and full-fat soy fl our from 1988 to 1994. 
Use of defatted soy fl our (all imported from the Netherlands) 
decreased from 1,407 tonnes in 1988 to 376.8 tonnes in 
1994. Consumption of full-fat soy fl our (locally processed) 
increased from 0.1 tonnes in 1988 to 684.7 tonnes in 1994. 
The factory’s maximum demand for soybean is estimated 
to be about 4,000 tonnes/year if it works at full capacity. 
ENI has developed recipes using soy fl our in traditional 
Ethiopian dishes for the purpose of introducing soy to 
communities. These dishes are: Injera (fermented, fl at 
pancake), wot & allichas (sauces served with injera), kitta 
(unleavened bread), dabbo (leavened bread), dabokolo 
(snack food), and porridge. At its experimental kitchen, ENI 
has also been testing soy milk and tofu, and the results have 
been disseminated to home agents to teach people in the 
communities how to make soymilk and tofu at home.
 Private sector: With the advent of the New Economic 
Policy, private industries are now fl ourishing in every 
sector of the economy. A supplement producer named 
Health Care Food Manufacturers Pvt. Ltd. Co. began to use 
soybeans in 1993 in the form of full-fat soya fl our in all of 
its supplementary food mixtures. Its production capacity is 
now 15 tonnes/shift. In Ethiopia, most people, especially 
members of the Ethiopian Orthodox Church, consume diets 
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free of animal products during their fasting period. The total 
number of fasting days amounts to 110-150 days/year, but 
can reach 220 days for priests and monks. Thus soy-based 
meat and dairy alternatives can serve as good alternatives 
for these people while they are fasting. Ethiopia should 
encourage soybean production. Address: Ethiopian Health 
and Nutrition Research Inst., Addis Ababa, Ethiopia.

1996. APROMA. 1995. SoyAfrica report: Main texts 
presented during the conference. Brussels, Belgium: 
APROMA. 13 p. + 5 p. of tables, charts, and graphs. Held 
3-5 Oct. 1995 at Johannesburg, South Africa. Organized by 
Aproma.
• Summary: This is an unpublished compilation of papers 
presented at the Third Bi-Annual SoyAfrica Conference. 
Each paper is numbered separately and they are not bound. 
At the beginning is a Programme of events for Wednesday 
Oct. 4th (Chairman: Mr. Michel Manceau) and Thursday, 
Oct. 5. The Thursday program took place on two tracks: 
Track 1–Small scale production. Chairman: Dr. Fred 
Javaheri. Track 2–Large scale production. Chairman: Dr. 
Leon Ekermans. On Thursday, papers were presented from 
8:30 a.m. to 12:30, followed by lunch until 14:00. From 
14:00 to 16:00 there were individual meetings in lecture 
rooms.
 At the end are the following: Conclusions and 
recommendations. Directory of participants including name, 
organization, country, and fax number. Contacts requesting 
to go on mailing list for Soyafoods magazine. Address: 52, 
avenue Louis Lepoutre, B-1060 Bruxelles, Belgium. Phone: 
+32 2 345 21 74.

1997. Rocher, Joseph. 1995. A chronicle of the USA-Europe 
confl ict. What place for African producers? 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: Background. Europe vs. USA: the 
“Compromise.” The confl ict within GATT. The world price 
for soya and indirect dumping. Developing soya production 
in Africa: actions at the macro level (1. Redefi nition of 
Article IV of the GATT/WTO dealing with “dumping.” 2. 
Reform of the Common Agricultural Policy in the year 2004. 
3. Right policies and agricultural protection in Africa).
 This is a fascinating article expressing a viewpoint rarely 
heard in the USA by an expert on GATT; he has written in 
book titled GATT in Practice (1994).
 “During the 1950’s European countries were rebuilding 
their few processing plants; they were also looking for 
alternatives to American soya. The Europeans continued 
to allow US imports, but only as a compromise, a trade-
off which would allow the EEC to give better protection 
to Europe’s cereal production. In 1962, the six European 
member countries accepted a zero tariff on all US soya 

imports. as a direct result, the American pattern of 
protein consumption was allowed to penetrate European 
agriculture.”
 “It was not until July 1973 that the US embargo on 
soya exports was announced with the Gatt permission: the 
Article XI of the agreement defi nes conditions under which 
quantitative restrictions on imports or exports are allowed. 
Under this article, a country facing a drastic reduction in 
agriculture production (due to a drought, for example) is 
permitted to forbid exports (impose an embargo), in order to 
maintain national market prices at a level acceptable to the 
consumer.”
 “Towards the end of the 1970’s the European 
Community felt that it had made a mistake. In 1979, Brussels 
put a mechanism in place–a major new support programme 
for oilseed production within the Community which was 
designed to reverse the trend of growing dependency on 
American and, by now, Brazilian soya. The mechanism, 
rather than erecting import barriers, gave incentives to the 
processing industry to use European-grown raw materials. 
At the same time, the US dollar rose on the international 
currency markets. Cargill and other US-based traders (ADM, 
Central Soya, ConAgra, Anderson Clayton) tried to maintain 
downward pressure on the price paid to North American 
farmers. This resulted in tension within the producers 
lobbying organisation, the American Soybean Association 
(Southern US farmers, whose costs are higher, sought a 
‘marketing loan’ which would cover the difference between 
the market price and a higher, subsidised price).
 “In 1987, the American Soybean Association with 
government backing lodged a complaint in GATT (a second 
dispute panel on soya) in an attempt to condemn the EC 
practice of giving subsidies for oilseed crushing; the US 
considered this a violation of the GATT Article III (National 
Treatment) which states that national and imported products 
must be treated on an equal basis.”
 The EC responded again by making adjustments 
acceptable to the USA.
 “In 1991, the EC proposed a new oilseed’s regime, 
based on direct compensatory payments to farmers, a 
subsidy mechanism inspired by US ‘defi ciency payments.’ 
But Washington attacked the proposal on two counts: it was 
deemed to be a support to production, rather than an income 
support; and it was considered contrary to the concession 
granted to the US back in 1962 by the EC during the 
Kennedy Round of GATT... of zero tariffs for soya sold into 
Europe.”
 “Finally, the ‘Washington Compromise’ (or ‘Blair House 
agreement’) of 20 November 1992, limiting the amount of 
European land for oilseeds to 5,128,000 hectares, seemed a 
solution to the soya dispute. The ‘Compromise’ also included 
a ceiling of 1 million tonnes of EC oilseeds for industrial 
use.”
 “A major issue not properly treated during the 
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Uruguay Round is the question of ‘indirect’ dumping. 
Soya is produced in the USA without subsidies. However, 
it is part of a crop rotation with, two products (wheat and 
corn) which receive subsidies (defi ciency payments). This 
situation creates an indirect subsidy system which puts 
soya on the world market at a price lower than the real cost 
of production. So we can consider that acceptance by the 
GATT/WTO of the defi ciency payment has two major effects 
on African countries for their agriculture in general, for soya 
production in particular: defi ciency system means that a 
major part of the agriculture policy is paid by the taxpayer 
(i.e., state budget) rather them by the consumer.”
 However the article contains a number of errors 
concerning the history of soybean production in the USA. 
Address: Director of Rongead, 14 rue Antoine Dumont, Lyon 
Cedex 08, France. Phone: (33) 72 71 66 70.

1998. 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 
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.
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 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.

1999. Würdemann, Willem. 1995. Low-cost weaning food 
and social marketing. Paper presented at the Third Bi-
Annual SoyAfrica Conference. 7 p. Held 3-5 Oct. 1995 at 
Johannesburg, South Africa. Organized by Aproma.
• Summary: Introduction (Royal Tropical Institute). The 
need for weaning foods. Nutritional education and domestic 
preparation. A market for locally produced ready-made 
weaning foods. Market oriented development of local 
production. The scope and restraints for expansion. A project 
idea for social marketing in Kenya.
 “In the past few years increasing quantities of low-cost 
weaning foods have been manufactured in various African 
countries for food-aid and relief programs, using local raw 
materials. Since 1987 the World Food Programme (WFP), 
UNHCR [United Nations High Commissioner for Refugees] 
and NGO’s in Malawi have purchased Likuni Phala 
produced by both medium and small-scale producers. In 
Kenya, local private companies (House of Manji and Proctor 
& Allen) manufacture large quantities of UNIMIX for 
UNICEF and W-MIX for WFP. These products are processed 
mixtures of maize and soya beans, fortifi ed with vitamins 
and minerals...” Ex-factory prices are around US$375/metric 
ton. Address: Ir., Royal Tropical Institute (KIT), Amsterdam, 
Netherlands.

2000. Haren, Chuck. 1995. Soyfoods, Soynica, and Nutrem 
Soy Shop in Nicaragua (Interview). SoyaScan Notes. Nov. 8. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Nutrem Soy Shop started making and 
selling small amounts of soyfoods in Managua, Nicaragua, 
in about June or July 1994. They are managed by Soynica 
(Organizacion Soya de Nicaragua), an organization of 
women working to improve the lot of children and women 
in the barrios of Managua by providing nutrition and health 
education and by supplementing the nutritional needs of 
more than 4,000 children and 500-600 pregnant and nursing 
mothers. Nutrem is in the process of introducing fresh 
soyfoods to the marketing sector in Managua. They are also 
teaching their people how to make these foods on a very 

small scale. Even when John Gabriel was working to prepare 
the shop for opening, his wife Charlotte was teaching women 
how to make tempeh. Plenty USA helped them obtain a grant 
from the InterAmerican Foundation, to purchase equipment 
for the plant and pay for people the fi rst year; Chuck is 
sure this grant money has run out, but they may have had 
follow-up grants. There will be a big program there soon 
with Soynica as the center of it; the Belgians or the Austrians 
are going to fund it. It will include extruders (such as the 
InstaPro) to make dry products. Chuck thinks several more 
years will be required before Nutrem can stand on its own; 
less time would be required if they were just a food business, 
rather than an educational center with a broad program. The 
women of Soynica have been making and selling soyfood 
products for a long time, and helping different women in the 
barrios on a micro-business scale. Nutrem is an educational 
center as well as a small producer of foods.
 Nutrem now makes small amounts of the following 
soy products: Tofu, tempeh, soymilk, soy ice cream, and 
okara croquettes (a mixture of okara, tofu, fl our, herbs, and 
spices). John does not know how many people are employed 
by Nutrem; it is owned, managed and operated by women, 
though they may have some technical help from men.
 Nutrem’s soy products are sold at about 7 different very 
small health food stores in Managua; some of these shops 
focus on herbs and one is macrobiotic. The products are 
consumed almost entirely by Nicaraguans, not by foreigners. 
Nutrem has started to sell a little tofu to hospitals. Some of 
the Soynica women take home soy products made at the shop 
and sell them in their neighborhoods. Some of these women 
have micro-businesses in their homes. They will make 
soyfoods at home with several neighbors in the morning, 
then sell these fresh in the neighborhood.
 Luci Morren, a former Belgian nun, has long been 
a spearhead for the program. Plenty met her in Chiapas, 
Mexico, when the Guatemalans fl ed in the early 1980s. She 
has been in Nicaragua since about 1981. Casta, Chuck’s 
wife, was the administrator of Soynica; Luci is now the 
vice president; she was the president. Soynica has a paid 
staff of about 25 women and a board of directors, which 
includes people from the Nicaragua National University, a 
woman judge, etc. Soynica is a group of people who were 
Sandinistas during the 1980s; they were trying to maintain 
good nutrition in the country and were teaching people how 
to use soybeans. Some people in the government didn’t like 
this since the soybeans had to be imported from the USA, 
but when they started getting the soybeans from Mexico 
and Brazil, and showed the importance of their work, the 
government let them continue. Soynica was formed and 
registered in 1988-89 shortly before the election of Violetta 
Chamorro in Feb. 1990. Chuck estimates that Soynica has at 
least 500 members and volunteers. Their most important is 
olla communales or communal eating pots. While educating 
people in the barrios about nutrition and soyfoods, they 
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organized local groups into which they selected the most 
needy children and pregnant and nursing mothers. Six 
mornings a week Soynica offers these people a nutrition 
supplementation program in the form of an extra meal from 
the communal pot. Some of the soyfoods made at Nutrem 
may go into these communal pots. Nicaragua’s economy is in 
pretty bad shape.
 Nutrem was not the fi rst tofu shop in Nicaragua. Before 
Chuck arrived in Nicaragua in 1990, he thinks there was 
a small tofu shop at the Ben Linder house–or perhaps 
somewhere else. There is another group named Tonali 
(pronounced toe-nah-LEE), a women’s cooperative which 
Chuck helped in starting to make soyfoods; they have a 
bakery in Managua where in about 1992 they started making 
and selling tofu and soymilk. They also used the okara in 
their breads.
 For details, write Luci Morren, Soynica, ERP-05, 
Managua, Nicaragua. To phone Nicaragua, where the time 
is 2 hours later than California: 011 +505-2-73360. Address: 
3625 South 1st St. #110, Austin, Texas 78704. Phone: 512-
912-1429.

2001. 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].

2002. Product Name:  Provamel Yofu Dessert with Chicory 
Syrup (Non-Dairy Yogurt with Added Calcium).
Manufacturer’s Name:  Vandemoortele (UK) Ltd. 
(Marketer-Distributor). Made in Belgium by Alpro.
Manufacturer’s Address:  Ashley House, 86-94 High 
Street, Hounslow, Middlesex TW3 1NH, England.  Phone: 
(81) 577 2727.
Date of Introduction:  1995 November.
Ingredients:  Incl. de-hulled soybeans.

Wt/Vol., Packaging, Price:  500 ml Tetra Brik Aseptic 
carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1994. Summer, p. 5. “New from Provamel.” This is 
a nutritious alternative to dairy yogurt.
 Letter from Danilo Callevert of Alpro. 2003, Aug. Alpro 
began commercial production of soy yogurt in Nov. 1995.

2003. Huang, H.T. (Hsing-Tsung). 1995. Early history of 
soybeans and soyfoods in China (Interview). SoyaScan 
Notes. Dec. 28. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: The early jiang in China was made from meat 
or fi sh. The jiang used by Confucius was almost surely 
made from meat and fi sh. Many of the ancient books were 
annotated during the Han dynasty in an attempt to explain 
the meaning of certain words and passages. A very eminent 
scholar in the late Han dynasty (about 100 A.D.), talking 
about events in roughly 500 B.C., said that the jiang used by 
Confucius was made from meat and fi sh.
 The soybean was not an important crop in China until 
the early Han, say 200 to 300 B.C. The soybean is mentioned 
in the Book of Odes, which is the most ancient and most 
reliable of Chinese books, not as a crop but as a plant that 
people gathered from the wild. Then is are a series of books 
that were traditions of the Chou dynasty; these were codifi ed 
and gathered by about 300 B.C., but in them there are not 
many references to the soybean. However by the time of 
the Western (Former) Han (206 B.C. to 8 A.D.) there were 
references in the literature to cartloads and big urns of jiang 
[Chinese-style miso]; shi (fermented black soybeans) was 
also mentioned many times in the literature. Both these foods 
had become commodities.
 Soy is also found in the Han Tomb No. 1 at Ma-wang-
tui (pronounced “ma-wang-DUI”), a big archaeological fi nd 
in China. A woman ruler was buried here in about 165 B.C. 
with all the 5-6 major grains, including wheat, barley, rice, 2 
kinds of millet, soybean (shu), and hemp. Also found in the 
tomb were several seasonings including “soy sauce (jiang), 
shi (‘salted darkened beans’), and leaven (qu).”
 The earliest reference to pasteurization in China 
concerns pasteurization of wine, around the 11th century, 
long before the Japanese were pasteurizing shoyu before 
shipping it to Holland. He is not aware of any early reference 
to the Chinese pasteurizing soy sauce, but he will look again. 
However soy sauce is so highly salted that it does not require 
pasteurization, whereas wine does. The wine was fi lled into 
to earthenware jars with a small mouth, which was covered 
with cloth or leaves, then sealed with mud.
 Dr. Huang will travel to China next month (to Foochow, 
capital of Fujian province) and he hopes to see some of the 
existing traditional fermentation processes. Soymilk was not 
an important traditional food in China, but it was becoming 
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important when he traveled there in the 1940s with Dr. 
Joseph Needham. When they visited northern China, early 
in the morning people would have a huge iron wok of hot 
soymilk, which they sold for breakfast. Joseph liked the 
soymilk with bits of youtiao (deep-fried bread sticks; W.-G. 
yu t’iao).
 One of the chapters in Dr. Huang’s book deals with 
nutrition in China. The Chinese diet is said to be lacking 
in calcium. It is well know that for calcium to be absorbed, 
you need lactose, and the ability to tolerate lactose. Thus, 
it would be surprising to fi nd higher bioavailability of the 
calcium in soymilk or tofu. Before the time of Confucius 
(551-479 B.C.) the Chinese ate a lot more animal products 
than they do now, but the agricultural system developed 
with the emphasis on grains, less emphasis on animal 
products, and no emphasis on milk–probably because of the 
lactose intolerance of the Chinese people. Thus, the Chinese 
never developed a dairy industry. Mongols are not as 
lactose tolerant as northern Europeans, but they are heavily 
dependant on animal milks as a source of food. They get 
around this problem by converting animal milk into yogurt. 
This fermentation converts the lactose to lactic acid, which 
both solves the lactose intolerance problem and extends the 
life of the product by lowering the pH.
 Another interesting problem: Europeans are the only 
ones who make true cheese, using rennet. The Mongolians 
and all the pastoral people in Asia rely on various animal 
milks, including horse’s milk to make koumiss, and they 
even make a type of cheese that is sort of like cottage cheese, 
coagulated by acid. Dr. Huang thinks the discovery of rennet 
is one of those major, accidental discoveries that is very rare. 
If you wash an animal stomach carefully before using it to 
store milk, that will wash all the rennet away. Another such 
major discovery is the Chinese discovery of chu or koji. 
Address: 309 Yoakum Parkway #403, Alexandria, Virginia 
22304.

2004. Ralston Purina Company. 1995. Annual report to 
shareholders. St. Louis, Missouri. 52 p.
• Summary: Ralston Purina Co. was incorporated on 8 Jan. 
1894 in Missouri. The number of shareholders is presently 
24,324. NYSE trading symbol: RalstonPurGp. Stock 
price, 52 weeks high: 67, low 43½. Pages 8-9 give a good 
overview of Protein Technologies International. In fi scal 
1995 PTI contributed $357.4 million in sales and $82.8 
million in operating profi t before amortization to Ralston 
Purina Co. PTI serves its global customer base from seven 
major manufacturing facilities, including fi ve in the USA, 
and employs approximately 1,200 people. In 1995 PTI began 
multi-million dollar expansions of its plants in Memphis, 
Tennessee, and Ieper, Belgium. “Our core technologies are 
proprietary and fundamentally sound. The global potential 
for expanded applications is enormous.”
 Page 20 gives a fi nancial review of each RPG business 

segment. Sales of the soy protein products business increased 
11.4% in 1995 and 10.4% in 1994. Operating profi t increased 
23.5% in 1995 on higher volume, increased productivity, 
lower raw material prices and favorable foreign currency 
exchange rates, partially offset by increased selling, general 
and administrative costs. In 1994 operating profi t increased 
8.4%.
 Page 22 notes that sales of soy products grew from 
$291.5 million in 1993, to $320.7 million in 1994, and to 
$357.4 million in 1995 (up 11.4% over 1994).
 Operating profi t on soy products before amortization 
grew from $61.9 million in 1993, to $67.1 million in 1994, 
and to $82.8 million in 1995 (up 23.4% over 1994). Address: 
Checkerboard Square, St. Louis, Missouri.

2005. Garcia Uriarte, Alvaro. 1996. The Cuban Ministry 
of Food Industry and the Food Industry Research Institute 
(Interview). SoyaScan Notes. Jan. 9. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Alvaro (who likes to be called “Alvarito”) gave 
this presentation while standing by a model of the Food 
Industry Research Institute (FIRI; In Spanish: Instituto de 
Investigaciones para la Industria Alimenticia–IIIA) near 
Havana. He is director of this institute.
 The Ministry of Food Industry is divided into fi ve 
units: Meat, dairy, fruit and vegetables, grinding/milling and 
fi ltering, and confections (including drinks, both alcoholic 
and nonalcoholic). This Ministry operates 300 medium and 
large food factories nationwide. It also inspects local food 
factories which are under the direction of local governments.
 This is the only Food Industry Research Institute (FIRI) 
in Cuba; within it are many pilot plants as part of the general 
concept of an integrated research center. The original focus 
of the FIRI was meat and dairy products. FAO helped to 
start it, with additional help from the Netherlands, Sweden, 
and Denmark. Construction began in 1977 and FIRI began 
operation in 1980. The main goals of FIRI are (1) Applied 
research, including the development of new products for 
the people of Cuba, developing new and better uses for 
by-products, and teaching. The Palacio de los Pioneers 
is a vocational training and education center in Havana 
under the Ministry of Education. In the university there are 
two food-related majors: food science & technology, and 
food engineering. Address: Ing., Director, Food Industry 
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.

2006. Doidge, Brian. 1996. Canadian soybean export 
prospects for 1996. Canadian Export Soybeans (OSGMB, 
Chatham, Ontario, Canada) 9(1):3-4. Jan.
• Summary: “The recent formation of the Canadian Soybean 
Export Association (CSEA), serves to focus attention on this 
rapidly growing sector of the Canadian soybean industry.” 
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The 1994/95 crop set a new record with soybean exports of 
524,254 tonnes (19.26 million bushels). Another strong year 
is projected for 1995/06.
 Note: The CSEA is an association of major Canadian 
soybean exporters; the association does not itself export. One 
of its major objectives is to lobby the Canadian government 
for funding and promotional support.
 Talk with Michael Loh of Canada. 1996. Jan. 24. 
Members of CSEA include W.G. Thompson, Maple Leaf 
Foods, Cargill, etc. Nutrisoya, Inc. will also be a member.
 A half-page table (p. 3) shows Ontario soybean supply 
and demand for 4 years from 1992/93 to 1995/96. Under 
soybean supply, statistics show: Acres harvested, beginning 
stocks, production, imports, and total supply. Under soybean 
supply are: Crush, export, seed, other domestic use, and total 
use. Plus ending stocks and average price per bushel.
 A full-page table (p. 4) lists Ontario soybean exports 
for 4 years from 1991/92 to 1994/95. Ontario’s top four 
export customers in Asia in 1994/95 were: Japan (25,988 
tonnes), Hong Kong (23,311), Singapore (22,502), and 
Malaysia (16,231). Others are Indonesia, North Korea, 
Philippines, and Taiwan. The top 4 customers in Western 
Europe in 1994/95 were: Netherlands 73,654 tonnes, Spain 
61,134, France 51,119, Belgium 15,428. In Eastern Europe, 
Poland bough 10,000+ tonnes in 1993/94 and 1994/95 and 
Uzbekistan bought 7,117 tonnes in 1993/94. Total exports 
have grown steadily from 238,809 tonnes in 1991/92 to 
495,772 tonnes in 1994/95. Address: Education and Business 
Manager, Ridgetown College of Agricultural Technology.

2007. Bennett, Joan W. 1996. Martinus Willem Beijerinck: 
Dutch father of industrial microbiology. SIM News (Society 
for Industrial Microbiology). March. [7 ref]
• Summary: A good, original, well-written and well-
researched overview of Beijerinck’s life and work. Address: 
Prof. of Cell and Molecular Biology, Tulane Univ., New 
Orleans, Louisiana.

2008. Palawija News (Bogor, Indonesia). 1996. 26th 
International Course on Integrated Pest Management: 
Strategies to control diseases and insect pests. 13(1):14. 
March.
• Summary: This course will be held in 1997, from March 
23 to July 5, at the International Agricultural Centre, 
Wageningen, the Netherlands.

2009. 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 
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.

2010. 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.”

2011. Bluebook Update (Bar Harbor, Maine). 1996. Soy and 
chronic disease focus of symposiums. 3(2):2. April/June.
• Summary: Two important symposia on the health benefi ts 
of soyfoods are coming up. On 24-26 April 1996 the First 
Latin American Congress on the Health Aspects of Soyfoods 
will be held in Mexico City, sponsored by the American 
Soybean Association through their Mexico City Offi ce.
 On 15-18 Sept. 1996 the Second International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Diseases will be held in Brussels, Belgium, 
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organized by Dr. Mark Messina with the sponsorship of the 
United Soybean Board and the ASA.

2012. Hessing, M.; van Laarhoven, H.; Rooke, J.A.; 
Morgan, A. 1996. Quality of soybean meals and effect 
of microbial enzymes in degrading soya antinutritional 
compounds. In: Alex Buchanan, ed. 1996. Proceedings of 
the Second International Soybean Processing and Utilization 
Conference: 8-13 January 1996, Bangkok, Thailand. 
Bangkok, Thailand: Printed by Funny Publishing Limited 
Partnership. Distributed by The Institute of Food Research 
and Product Development, Kasetsart University. xviii + 556 
p. See p. 438-43. [12 ref]
• Summary: “Abstract: A worldwide collection of SBM 
[soybean meal] and intact soybeans (Williams 82) have been 
examined for nutritional and antinutritional compounds as 
Kunitz trypsin inhibitor (KTI), lectin and antigenic proteins 
as glycinin and beta-conglycinin using specifi c antibodies. 
An overview of the variation in the constituents of various 
SBM was obtained. Here we describe the results after 
treatments of Williams 82 and SBM with microbial proteases 
P1 and P2. The hydrolysis was examined by both Western 
blot analysis, and ELISA methods. Proteolyzed SBM 
was included in piglet and broiler diets and performance 
was studied.” Address: 1-2. TNO Nutrition and Food 
Research, Zeist, The Netherlands; 3. Scottish Agricultural 
College, Aberdeen, Scotland; 4. Finnfeeds International, 
Marlborough, United Kingdom.

2013. Soyafoods (ASA, Europe). 1996. Kikkoman to build 
European production plant. 7(1):2. Spring.
• Summary: Kikkoman, the world’s largest maker of soy 
sauce, plans to built its fi rst European plant in Hoogezand, 
the Netherlands. Work is scheduled to start in July 1996 
with a completion date of March 1998. The plant will have 
a capacity of about 4 million liters/year. Kikkoman currently 
imports about 20 million bottles of soy sauce to the European 
market from its plant in Singapore.
 But Kikkoman may face some new competition. A 
Japanese company named Wadakan has announced that 
it also plans to make soy sauce in the Netherlands, in 
Zoetermeer, starting in Nov. 1996, with initial production of 
10 million liters/year.
 Kikkoman also has plans to build a second plant in 
the United States, to complement their existing plant at 
Walworth, Wisconsin.

2014. Soyafoods (ASA, Europe). 1996. New soya products at 
FiE ‘95. 7(1):6-7. Spring.
• Summary: “Every year the Food Ingredients Europe 
Exhibition seems to get bigger and bigger, with more 
exhibitors and more visitors.” Last year’s FiE, held 7-9 
November 1995 in Frankfurt, Germany, was no exception, 
and many soy products–especially soy sauces and related 

seasonings–were on display.
 Miwon Co. Ltd. (Seoul, Korea) has developed a range of 
ingredients under the brand name SoyaDeli. Products include 
FiberPro, PeptiPro, FlavorPlus, and FlavorBase.
 Kikkoman Trading Europe GmbH (Heerdter Lohweg, 
Germany) introduced FVP Paste, made by enzymatic 
hydrolysis and concentrated in a vacuum.
 Wan Ja Shan International (Middletown, New York) 
is one of the largest makers of naturally brewed soy sauce 
and Oriental sauces in the USA. Their products include soy 
sauce, preservative-free soy sauce, stir-fry sauce, hoisin 
sauce, teriyaki sauce, tamari soy sauce, dehydrated soy 
sauce, dehydrated teriyaki sauce, and clear soy sauce.
 Ajinomoto Europe Sales GmbH (Hamburg, Germany) 
was selling San-J Tamari in both liquid and dried forms.
 Nikken Foods (Tokyo, Japan) is a large maker of natural 
food fl avors. Exported mainly in powdered form, these 
include a wide array of soy sauce, natural fl avor enhancers, 
and other fermented products, including white miso powder 
and red miso powder.
 Inproba BV (Baarn, Netherlands) offers a wide selection 
of about 160 Oriental products, both at retail and to the food 
industry. These include various soy sauces and other soy 
products, and they can also develop custom recipes for their 
customers.
 Upcoming FiE exhibition and conferences: 1996 
Nov. 12-14 at Paris, France; 1997 at London, UK; 1998 at 
Frankfurt, Germany.

2015. Storup, Bernard. 1996. Re: New developments with 
soyfoods in France. Letter to William Shurtleff at Soyfoods 
Center, May 13. 2 p. Typed, with signature on letterhead. 
[Eng]
• Summary: On 22 April 1996 Alpro (Belgium) bought 
Sojinal (France) [from B & H Holdings].
 Bernard recently met with Steve Demos (founder 
and CEO of White Wave) in Revel, France. They shared 
experiences, ideas for the future, and dreams. Bernard plans 
to visit him in Boulder next month for a few days.
 The soymilk made by Nutrition & Soja is now packaged 
in about 12 different package designs [SKUs], including the 
brands BioSoy, Céreal, Gerblé, l’Abbé Bisson (Barcelona, 
Spain), and Union Nature. Address: B.P. 33, Z.I. de la 
Pomme, 31250 Revel (near Toulouse), France. Phone: +33 
62 18 72 50.

2016. 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 
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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.

2017. Messina, Mark J. 1996. Thoughts on the upcoming soy 
symposium in Brussels (Interview). SoyaScan Notes. June 4. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The entire budget for the upcoming Brussels 
symposium in September is about $220,000. Most of this 
amount will be donated by various organizations. Marked 
raised about $140,000, and he is getting paid to organize 
it. The proceedings will published as a special supplement 
to the American Journal of Clinical Nutrition, which will 
cost the symposium $60,000 to $80,000 ($200 per page). 
Each speaker gets paid $2,500 including room, board, and 
transportation. With 50-60 speakers, this quickly adds up. 
United Soybean Board (USB) has contributed about $40,000, 
but it now looks as if the symposium does not have enough 
money.
 Astonishingly, USB just approved $220,000 for the 
EvansGroup in Seattle for their media and PR budget. 
Address: PhD, 1543 Lincoln St., Port Townsend, Washington 
98368. Phone: 360-379-9544.

2018. Kikkoman Corporation. 1996. Annual report 1995. 339 
Noda, Noda-shi, Chiba 278, Japan. 24 p. 28 cm. [Eng]
• Summary: The information in this English-language 
annual report is current as of April 1996. Contents: 
Financial highlights. Profi le. A message from the president. 
Management strategy. Financial section. Corporate history. 
Global network. Board of directors and offi cers. Corporate 
data.
 Kikkoman is the world’s leading producer of soy 
sauce. The phrase “all-purpose seasoning” has come to be 
associated with Kikkoman soy sauce worldwide. However 
this phrase was fi rst used in connection with Kikkoman soy 
sauce in 1956 by the San Francisco Chronicle [California] 
when introducing the Japanese product to the American 
public. It was adopted by Kikkoman the following year.
 During 1995, net sales rose 1.1% over the previous 
fi scal year to 203.3 billion yen, down from a peak of 211.7 
billion yen in 1992 (See p. 12). Net income declined 32.8% 
to 4.4 billion yen, down from a peak of 6.6 billion yen in 
1994. In 1993 net income was 4.7 billion, in 1992 it was 
4.9 billion, and in 1991 it was 6.2 billion–very volatile. 
Kikkoman’s fi nancial performance was hurt by a very 
diffi cult fi nancial for Japan as a whole, including the Great 
Hanshin Earthquake in Kobe in January. A recent trend 
in the Japanese food and beverage industry has been the 
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proliferation of low-priced private brands. In response, 
Kikkoman is hoping that consumers will maintain their brand 
loyalty and is introducing value-added products such as 
Tokusen Marudaizu Shoyu (Deluxe Shoyu Made from Whole 
Soybeans), Tokusen Marudaizu Gen-en Shoyu (Deluxe 
Low-Sodium Shoyu Made from Whole Soybeans), Steak 
Shoyu, and Hon Tsuyu (a new concentrated soy sauce base). 
Kikkoman is also planning to build a second U.S. plant on 
the west coast of the United States, and a new plant in the 
Netherlands.
 A bar chart (p. 6) shows that Kikkoman’s net sales 
peaked in 1992 at 148.4 billion yen, dropping steadily to 
140.2 billion yen in 1995. Sales of Kikkoman soy sauce 
have refl ected this rise and fall. However overseas sales have 
grown steadily. A bar chart (p. 7) shows them rising from 
$330 million in 1991 to a record $434 million in 1995.
 Page 22 gives a detailed chronology of Kikkoman from 
April 1925 to April 1996; it has been consolidated with later 
events to make a single, up-to-date chronology later in this 
book.
 Letter (fax) from Tsutomu Kishi, Manager, Kikkoman 

General Affairs Dept. 1996. Sept. 2. This is the fi rst English-
language annual report that Kikkoman has ever published. 
Address: Noda, Japan.

2019. Product Name:  Provamel Yofu: 100% Non-Dairy 
Alternative to Yogurt [Strawberry, or Peach].
Manufacturer’s Name:  Vandemoortele (UK) Ltd. 
(Marketer).
Manufacturer’s Address:  Ashley House, 86-94 High 
Street, Hounslow, Middlesex TW3 1NH, England.  Phone: 
+44 181 577 2727.
Date of Introduction:  1996 June.
Wt/Vol., Packaging, Price:  4 x 125 gm packs. Retails for 
£1.39 (UK, Summer 1996).
How Stored:  Refrigerated.
New Product–Documentation:  Spot in Soyafoods. 
1996. Summer. p. 4. “Provamel launch new soya yogurt.” 
Provamel is the UK market leader in soya-based non-
dairy products. Each 4-pack contains two strawberry and 
two peach packs. This product differs from previous Yofu 
products in that it is refrigerated, not aseptically packaged. 
“This is the company’s fi rst venture into short-life products 
and has involved setting up a purpose built factory with 
‘state of the art’ technology.” A photo shows the 4-pack 
package. Note 1. It is not clear where this product is made 
(probably at the Alpro factory in Izegem, Belgium) and 
whether or not it is fermented. Note 2. The fi rst product made 
by Alpro/Vandemoortele named Yofu was launched in Oct. 
1989.

2020. Kessler, Jon. 1996. Re: Report on visit to Viana 
Naturkost in Germany. Letter to William Shurtleff at 
Soyfoods Center, July. 1 p. Typed, without signature.
• Summary: This company is located at Willi-Graf Str. 88, 
53881 Euskirchen- Kuchenheim, Germany. Phone: 02251-
94460. Fax: 02251-944625. Owner/manager: Bernd Drosihn. 
“I visited on April 8, 1996. They have a very extensive 
product line, as described in their ‘Price list and Information’ 
booklet. 5 types of fl avored tofu, all extra fi rm, kebobs, 
canned seitan, spring rolls, deep fried burgers and croquets, 
spread and salads, as well a few sausages. They have a quite 
automated shop. Production is currently around 8000 kg a 
week.
 “Tofu equipment: Beans soaked (and tofu cooled) in 
square roller bins. They have a vertical stone grinder, a 
pressure cooker/roller extractor system, with a carousel 
curding machine designed by Bernd Drosihn and custom 
manufactured locally. He said he got the idea from a Takai 
or Kawanishi brochure, but that his machine is sturdier. The 
soymilk is curded in barrels on the carousel, the amount of 
curds in each barrel is just right to fi ll one forming box. The 
carousel is at a height that allows the curds to be poured 
into the box and the box is then slid under the pneumatic 
press. The tofu is cut with a metal grid that fi ts the forming 
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box, and the cut tofu is then cooled and packaged in a Dixie 
Union/Multivac fi lm to fi lm vacuum packaging machine. I 
fi gured 2 to 4 people would pack tofu by placing the pieces 
on the conveyor.
 “Other products equipment: I saw a fi lling machine for 
their line of spreads in jars, a pasteurizing/sterilizing box, jar 
capping machine which puts the lid on the jar, applies steam 
and closes the lid to create a vacuum. They also have an 
automated burger forming machine, then conveyor drops the 
burgers into the deep fryer.
 “They use a real smoker for their smoked food.
 “Market outlook: They have some competition from a 
large company in the Netherlands, Heuschen-Schrouff of 
Landgraaf. This company makes tofu more cheaply than 
Viana could package water, and has the non-organic market 
in Western Europe pretty much sown up. However, with a 
large line of 2nd generation products, and a growing market 
the outlook is pretty good.
 “Product quality: I found their plain tofu to be excellent 
extra fi rm nigari tofu. Smoked and marinated tofu I also 
found to be excellent. Deep fried products including burgers 
were ok (some of their tofu is deep fried as well). Of the 
spreads the fl avor was excellent, in many, though perhaps 
high in fats. I liked their fl avored tofu, but think they could 
use stronger fl avors.” Address: Twin Oaks Community 
Foods, 138 Twin Oaks Road, Louisa, Virginia 23093. Phone: 
540-894-5126.

2021. Kessler, Jon. 1996. Re: Report on visit to Alfa Bio in 
Slovakia. Letter to William Shurtleff at Soyfoods Center, 
July. 2 p. Typed, without signature.
• Summary: This company is located in Banska Bystrica, 
Slovakia. Phone: 004288 761 863 or 862. Fax: 004288 763 
675. Owner/manager: Jan Lunter. “I visited Alfa Bio around 
April 15, 1996. They are now making about 7,000 kg of 
tofu per week. They make regular fi rm plain tofu, smoked 
tofu, marinated tofu, and have just started using a large 
and expensive sausage stuffer to package okara. They plan 
to package tresca (a local fi sh salad–not sure if theirs is 
fi sh fl avored or actually has fi sh), spaghetti, as well as tofu 
eventually. They currently make four spreads–parsley, dill, 
prepared peppers and vegetable.
 “Equipment: As much as possible it seems they have 
fabricated equipment themselves due to limited capital and 
high cost of equipment from outside the country. They have 
a gas-fi red boiler, 4 large bean bins in shop for soaking, 
with an inverted pyramid cone at the bottom. They were 
in the process of installing an auger to move the bean to 
the grinder–disintegrator type–when I visited. The slurry 
is heated in 3 pressure cookers that are set up in line to 
produce a continuous fl ow of slurry. The slurry is separated 
in a centrifuge designed by Jan Lunter, with some kind of 
squeezing mechanism. He said it took 1 year to perfect. The 
resulting soymilk is curded in round rolling barrels, pressed 

in three part boxes (the standard sides, base and lid) using 
fi lter fabric. The presses are lever presses. They had about 
6 to 8. They press about 5 minutes. The tofu is cooled in 
rolling bins which are then rolled to a pair of pouch-type 
vacuum packaging machines from the Netherlands. The 
packaged tofu is weighed and labeled with its weight and 
date at a different station.
 “Product quality: They do not use organic soybeans, and 
use a mix of calcium chloride and some other curding agents. 
The tofu is perhaps a bit softer than nigari tofu, not as sweet 
and slightly crumbly. They were trying to get the tofu to bend 
when you take a thin slice from a 16 oz. block (as a nearby 
Austrian maker did) and theirs breaks. Their marinated 
tofu is excellent. Smoked was good too. They were not yet 
making the ‘tresca’ and spaghetti products in their sausage-
type casing, and I did to have a chance to sample the okara.
 “Market outlook: They are rightly concerned about 
possible shipments of tofu from Heuschen-Schrouff coming 
in from the Netherlands. Their price is fairly high and the 
Dutch company would be competitive probably. I think the 
Heuschen-Schrouff quality was a bit better as well, though 
they could probably improve by either pressing a bit more 
and/or changing coagulants. They might save a lot of labor 
if they are successful in using their stuffer to package tofu. 
I was impressed at the rapidity of their growth in sales. 
Slovakia seems to be very accepting of soy protein–I noticed 
a lot of TVP/TSP in many restaurants as well as markets. 
Perhaps this is due to both the affordability of soy protein 
as well as availability of alternatives, both now and in the 
past. Another advantage is that Slovakians are not used to 
prepared foods and expect to spend some time in fl avoring 
and preparing their foods at home.” Address: Twin Oaks 
Community Foods, 138 Twin Oaks Road, Louisa, Virginia 
23093. Phone: 540-894-5126.

2022. Kessler, Jon. 1996. Re: Report on sampling of 
Heuschen-Schrouff tofu in the Netherlands. Letter to William 
Shurtleff at Soyfoods Center, July. 1 p. Typed, without 
signature.
• Summary: “While in the Netherlands I sampled some tofu 
made by Heuschen-Schrouff. This tofu was quite affordable, 
retailing for the equivalent of $1.20/18 oz. in a mainstream 
supermarket. It had an extra fi rm texture, perhaps slightly 
‘rubbery’. The fl avor of the plain tofu was very slightly 
calcium sulphate. The tofu was packed in a water fi lled 
tray, but it was very tightly packed, so not much water was 
needed. The tofu was a rectangular shape (like the label sent 
‘Lin Tahoe’) and the large side of the tofu was cut, the small 
side pressed (not sure if all small sides or not).” Address: 
Twin Oaks Community Foods, 138 Twin Oaks Road, Louisa, 
Virginia 23093. Phone: 540-894-5126.

2023. Soyafoods (ASA, Europe). 1996. European soya 
month? 7(2):1. Summer.
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• Summary: “This September should be declared ‘European 
Soya Month’ as more experts on soya will be meeting 
together than at probably any other time. There are two main 
events, and several smaller ones. The fi rst, is the Second 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease, to be held September 15-18, 
at the Brussels Conference Center, Brussels, Belgium.
 The second conference on ‘New Aspects in the Use 
of Soya Products’ will be held in Hamburg, Germany 
on September 26-27. This comes at an important time, 
especially for the German food industry, since in December 
1995 the German Federal Ministry of Health fi nally 
approved the use of vegetable proteins (including soya) in 
German meat products without any quantitative restrictions. 
Previously only very small amounts of soya were allowed 
and only in very few food products.

2024. Archer Daniels Midland Co. 1996. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 44 p. Sept.
• Summary: Net sales and other operating income for 
1996 (year ended June 30) were $13,314 million, up 5.1% 
from 1995. Net earnings for 1996 were $695.9 million, 
down 12.6% from 1995. Shareholders’ equity (net worth) 
is $6,145 million, up 5.0% from 1995. Net earnings per 
common share: $1.27, down 9.3% from 1995. Number of 
shareholders: 35,431.
 On the cover of the report is color illustration of a 
stylized family farm. ADM now has a Web site at http://
www.admworld.com. The American farmer is the most 
effi cient and most productive in the world. “One American 
farmers feeds 212 people... In 1996, the U.S. will export $65 
billion worth of agricultural products, approximately 10% 
of which are exported by ADM and its affi liates, helping to 
generate over $100 billion in economic activity and about 
one million jobs. The productivity of the farmer can help 
ensure world peace... Thanks to the 1996 farm bill, U.S. 
farmers will be able to respond to market conditions instead 
of government orders” (p. 4-5).
 Soy protein is a fast growing are for ADM. Currently 
ADM is building plants in Decatur, Illinois, and Europoort, 
Netherlands, to make improved soy protein isolates. 
“Isofl avones are another exciting area. Isofl avones are 
trace components in plants (particularly soybeans) that are 
believed to have positive health effects. This is a promising 
new area, so this research group is seeing its share of 
exciting developments. Programs are in place to purify these 
components for future production” (p. 6).
 “Natural-source vitamin E: ADM produces this 
antioxidant from soybeans and other oilseeds. Research 
shows that natural-source vitamin E is 36% more potent than 
synthetic vitamin E” (p. 6).
 “ADM value-added products from soybeans: (1) 
Derived from soy protein: Concentrates, isolates, isofl avones, 
TVP*, fl our/grits, soy milk, Harvest Burgers*, Harvest 

Burgers for Recipes*, NutriBev*; (2) Derived from soybean 
oil: Vitamin E, lecithin, distilled monoglycerides, mono- and 
diglycerides, sterols.” * = Registered trademark (p. 7). Note: 
Each of these products is discussed in detail on pages 13-14.
 “Isofl avones: Soybeans contain isofl avones, powerful 
phytochemicals that appear to be able to block the multiple 
processes that lead to cancer, heart disease, and other chronic 
degenerative diseases” (p. 12).
 “Value-added products from soybeans:... Vegetarians 
have long been using soy as a protein source, but in light 
of the mounting evidence that soy foods have signifi cant 
health benefi ts, Americans from all walks of life are trying 
to incorporate soy into their diets... Every day, ADM plants 
worldwide process over 2.6 million bushels of oilseeds, and 
with value-added soy products gaining in popularity in a 
number of industries, these products will continue to be in 
demand” (p. 13).
 These soy products include: (1) “Distilled 
monoglycerides, derived from soybeans or other oilseeds, are 
used primarily as emulsifi ers or as starch complexing agents 
in a variety of food applications. ADM monoglycerides 
are often used in baked goods, confections, extruded 
products and margarines to bring about or enhance desired 
characteristics” (p. 13).
 (2) “Isofl avones: A relatively new area of interest 
is isofl avones (part of a group of substances called 
phytochemicals). The two predominant isofl avones found in 
soybeans are genistein and daidzein. Researchers at ADM 
and around the world are conducting studies that strongly 
suggest that isofl avones have signifi cant health benefi ts. 
ADM is scaling up research and processing for the future 
production of this product” (p. 13).
 (3) Lecithin: “Interest in lecithin has escalated 
worldwide due to recent research investigating its health 
benefi ts. Lecithin is most recently being touted as a 
nutraceutical, since the linoleic acid in lecithin is believed to 
possess health benefi ts. Expansions have been completed in 
both the Windsor (Ontario, Canada) and Europoort (Holland) 
facilities. Improvements are scheduled for the Hamburg, 
Germany plant and construction is progressing on the new 
deoiled lecithin plant in Decatur, Illinois. As the leading 
producer of lecithin, ADM is positioned to meet the world’s 
growing demand.”
 (4) Natural-source vitamin E: “An antioxidant, vitamin 
E is reported to help protect cells from free radical damage, 
the type of damage that can lead to an array of degenerative 
diseases. A study in the Lancet [a prestigious British medical 
journal]... concluded that a dime’s worth of natural-source 
vitamin E could reduce heart attacks by 75% when taken 
daily by those with bad hearts. The New England Journal 
of Medicine reported that postmenopausal women who ate a 
moderate amount of foods rich in vitamin E cut their chance 
of heart disease by almost two thirds.” In order to keep up 
with the rising demand, ADM is increasing its natural-source 
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vitamin E plant capacity by fi fty percent. ADM is one of the 
world’s largest producers of natural-source vitamin E and 
also processes products that are good sources of vitamin E, 
including corn, canola, soy, sunfl ower, and peanut oils... By 
1997, we will have the capacity to supply 300 million people 
with the current recommended daily allowance of vitamin 
E.”
 (5) “Soy protein: One of ADM’s most important 
and versatile value-added products is soy protein. With 
increasing evidence of health evidence associated with soy 
foods, an increasing demand for soy protein products seems 
likely. To meet this rising demand, ADM is expanding its 
soy concentrate and isolate plants in Decatur, Illinois, and 
Europoort, Holland... Soy protein is fi nding success abroad 
in the consumer marketplace. In Canada, soy frozen desserts 
are being sold at Safeway grocery stores under the Lucerne 
Dairy label. In the U.K., a new soy milk plant is under 
construction to met demand for a good tasting nutritious 
non-dairy beverage [probably made from isolated soy 
protein]. In Europe, VegeMince, VegeBites and VegeSteaks 
are being introduced by Haldane Foods, an ADM subsidiary. 
German consumers will be introduced to Frosta Medallions, 
soy protein and vegetable frozen patties available in four 
varieties.” A large color photo shows a package of Green 
Giant Harvest Burgers for Recipes (p. 15).
 “ADM European Overview: ADM owns the three 
largest tidewater oilseed plants in the world. They are located 
in Erith [on the River Thames just east of London], England; 
Rotterdam, Holland; and Hamburg, Germany.”
 Page 37 discusses “Antitrust investigation and related 
litigation.” Address: Decatur, Illinois.

2025. Second International Symposium on the Role of Soy 
in Preventing and Treating Chronic Disease: September 15-
18, 1996. Brussels Conference Center, Brussels–Belgium. 
Program & abstract book. 1996. Brussels, Belgium: 
American Soybean Assoc., Rue du Commerce 20-22 Box 4, 
1010 Brussels, Belgium. 80 p. 27 cm. [94 ref]
• Summary: The cover of this attractive book has dark 
green ink on natural beige paper, with a square photo 
of soybeans in the middle. Contents: Welcome from the 
chairperson. Organizing committee. International scientifi c 
advisory board. General information. Second International 
Symposium On the Role of Soy in Preventing and 
Treating Chronic Disease: Scientifi c program, abstracts 
of oral communications (57), poster abstracts (38). 
Satellite symposium: Scientifi c program, abstracts of oral 
communications (17). Speaker list (Directory).
 Note: Talk with Mark Messina. 1998. June 17. This 
book was compiled with help from many people worldwide, 
published by the American Soybean Association in Belgium, 
and given out at the symposium. Address: American Soybean 
Assoc., Rue du Commerce 20-22 Box 4, 1010 Brussels, 
Belgium.

2026. Geary, James; Planck, Nina; Voorst, Bruce van. 
1996. Battle of the bean genes: European consumers and 
environmentalists are fi nding bioengineered soybeans hard to 
swallow. Time (International Edition, Amsterdam). Oct. 28. 
p. 46-47.
• Summary: This week an America freighter will sail into 
the port of Amsterdam carrying a very unusual cargo: 
200,000 tons of genetically modifi ed soybeans–the fi rst such 
product to be approved by the European Union. Last week 
in Hamburg, Germany, 40 Greenpeace activists, dressed 
from head to toe as huge rabbits (two photos), camped 
in a gigantic cage in front of the German headquarters of 
Unilever, one of Europe’s largest soybean importers, holding 
signs that proclaimed in German: “Genetically manipulated 
soybeans. No! We don’t want to be laboratory animals.” 
They were referring to Monsanto’s new Roundup Ready 
soybeans. These plants can stand repeated dousing with 
the herbicide Roundup, made by Monsanto. They were 
given this capability by splicing a snippet of DNA from 
Agrobacterium, a common soil bacterium, into the soybean’s 
natural string of reproductive code.
 Germans are the most outspoken in Europe in their 
opposition to genetically engineered foods. Some reasons 
for the opposition to these genetically engineered seeds: 1. 
Introducing foreign genes into organisms is still an imprecise 
science and could produce unexpected results–for example, 
conceivably turning a food into an allergen or a carcinogen. 
2. It is wrong and too dangerous to tinker with nature at 
this level; there are possibilities of “gene jumping,” when 
microorganisms carry DNA from one plant to another. 3. 
If genetically engineered crops dominate other varieties, it 
could result in a crop monoculture; this seemingly invincible 
crop could be devastated by a pesticide resistant insect–the 
Irish potato famine all over again.
 Another major issue is freedom of choice. Because 
the Roundup Ready soybeans will not be segregated from 
regular soybeans or labeled, consumers will have no 
idea in which foods they appear. Many Europeans fi nd it 
intolerable that they have no say in what they eat. A pool 
conducted in Germany for Greenpeace found that 73% of 
German consumers would avoid genetically altered soybean 
products, and 87% advocate boycotting fi rms using modifi ed 
soybeans without appropriate labeling. Angry European food 
manufacturers are threatening to fi nd alternative suppliers or 
switch to alternative plants sources. With Britain’s mad-cow 
disease crisis still fresh in their minds, retailers know that 
consumers are watching what they eat. Euro-Commerce, a 
trade organization representing food retailers and wholesalers 
in some 20 European countries, is calling for mandatory 
labeling of genetically engineered foods.

2027. ASA Today (St. Louis, Missouri). 1996. Soy ink 
gaining favor in Europe and Asia. 3(1):2. Oct/Nov.
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• Summary: “Trenal, S.A., the pioneer of soybean oil 
printing inks in Belgium and Europe, recently announced a 
new investment in order to satisfy the increasing demands for 
soybean oil newsprint inks. A brand new building with three 
fully automatic production lines (for yellow, magenta and 
cyan) should be fi nished by the end of the year.” Before the 
spring of 1997 the new facility, based on Trenal’s own design 
and ingenuity, is expected to be producing ten tons of each 
color per day. This represents an annual use of approximately 
3,500 tons of soybean oil.
 In Korea, two of the three largest daily newspapers 
have begun using environmentally-friendly soy ink in their 
printing.

2028. ASA Today (St. Louis, Missouri). 1996. European 
response to genetically modifi ed soybeans: Special update to 
ASA members. 3(1):3-4. Oct/Nov.
• Summary: “Special emphasis is placed on the current 
situation in the European Union, one of our key export 
markets.
 “Background: The fi rst commercially available 
variety of GMO soybeans, Roundup (R) Ready, have been 
approved for importation and processing by government 
regulatory agencies in the United States, Europe, Canada, 
Mexico, Argentina, and Japan. Regulatory bodies in these 
countries have declared these soybeans safe and the same 
as conventional soybeans in composition, nutritional profi le 
and functionality. Because these GMO soybeans have been 
determined equivalent to conventional soybeans in safety 
and nutrition, government agencies have not required that 
they be segregated or labeled, either in the U.S. or abroad.
 “Last spring regulatory approval was granted by the 
European Union allowing the importation and processing 
of Roundup Ready soybeans into food and feed. However, 
despite these approvals, consumer acceptance issues 
regarding biotechnology and GMO soybeans exist in parts 
of Europe which could affect U.S. soybeans exports to 
certain European markets. No signifi cant consumer or market 
acceptance issues regarding GMO soybeans have surfaced 
outside Europe.
 “Present situation: Greenpeace and other activist groups 
have mounted strident opposition to the introduction of 
GMO soybeans into Europe.” Their efforts have raised 
concern among consumers and segments of the food industry 
in several European markets, including Germany, Austria, 
the United Kingdom, Switzerland and Scandinavia. Based 
on a consumer ‘right to know’ platform, these groups are 
advocating segregation of the GMO soybeans and the 
labeling of all products containing GMO soybeans. They 
are threatening a possible boycott of all U.S. soybeans and 
derivative products if their demands for segregation and 
labeling of GMO soybeans are not met.
 “This campaign is particularly strong in Germany. 
Large-scale consumer research in Germany indicates that a 

signifi cant percentage of the population currently is uncertain 
about the application of modern biotechnology. Greenpeace 
is exploiting this situation and has launched, with a few other 
organizations, a campaign attacking genetically modifi ed 
crops in general and GMO soybeans in particular. The 
German media response has been strong, but even-handed, 
and German consumers’ direct response has yet to be 
determined.
 “As a result of the continued pressure by Greenpeace 
and other activists, Unilever-Germany, the largest consumer 
food company in Germany, recently announced that, while 
it supports biotechnology in general, it will not use soybean 
oil in their margarine and vegetable oil brands until Unilever-
Germany is more confi dent of positive consumer attitudes. 
Nestle-Germany has announced a similar position.
 “Because of this situation, some European purchasers 
are looking for supplies of soybeans guaranteed to be GMO 
free. At the current time, traditional exporters in the U.S. 
are not guaranteeing shipments of non-GMO soybeans. 
Greenpeace has identifi ed some small and non-traditional 
suppliers who are reportedly offering supplies of non-GMO 
soybeans for export at ‘modest’ premiums. The grain trade 
knows little or nothing about these suppliers; it is believed 
that they could offer only limited supplies, and it is not clear 
how they would execute shipments.
 “ASA actions: The American Soybean Association 
anticipated this controversy in Germany and, along with the 
United Soybean Board (USB) and industry stakeholders, 
has been monitoring and attempting to positively infl uence 
the situation since the beginning. ASA staff in Germany 
and Brussels are involved on a daily basis. We are listening 
to consumers and are working with industry partners in 
Germany and other European countries to address questions 
and help share information. We are also keeping close tabs 
on the possible spillover of the issue into other European 
countries.
 “Since March, when regulatory approval was 
announced, ASA has carried out extensive industry 
educational programs in Germany and the European Union 
with market development funding provided by the U.S. 
Department of Agriculture and USB. These programs 
include the publication and distribution of written materials 
targeted at the food industry, a visit to Germany by ASA 
CEO Steve Censky and ASA and USB farmer leaders for 
discussions on the subject at top industry levels, and the 
support of videos and consumer magazine inserts developed 
to explain the safety and benefi ts of biotechnology and 
GMO soybeans. ASA is working closely with a coalition 
of German food processors, oilseed crushers, and others to 
disseminate factual, science-based information to retailers 
and consumers.
 “In discussions with the trade and the press, ASA has 
maintained that segregation of GMO soybeans and non-
genetically modifi ed varieties is impractical and unnecessary, 
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since they are no different in composition or safety.
 “ASA supports modern biotechnology efforts and 
believes that farmers, consumers, the environment, and the 
entire ag-industry will benefi t from biotechnology. We will 
continue to work to educate our customers on the benefi ts 
and safety of biotechnology.
 “As marketers of U.S. soybeans, ASA and our members 
also must be responsive to our customers. Consumer attitude 
surveys indicate that German consumers are concerned about 
the inclusion of genetically modifi ed ingredients in their 
food products. Whether real or imagined, their concerns are 
a reality. ASA will continue to work with industry partners 
to develop strategies and messages that protect the German 
market (7% of total U.S. soybean exports) and the European 
Union market at large (over 40% of total U.S. soybean 
exports).”

2029. Natuurvoeding en Reform (Netherlands). 1996. 
Genetisch gemanipuleerde sojabonen in aantocht 
[Genetically engineered soybeans are coming] 11(11):6-9. 
Nov. [Dut]
• Summary: See next page. This is the cover story.

2030. SoyaScan Notes. 1996. Chronology of major soy-
related events and trends during 1996 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 15–Silk, America’s fi rst soymilk sold 
refrigerated in a typical milk carton (gable-top, Pure-Pak) is 
introduced by White Wave of Boulder, Colorado. It is made 
in Canada, formulated in California, then shipped to White 
Wave in tanker trucks.
 Sept.–Monsanto’s Roundup Ready transgenic 
(genetically engineered) soybeans are harvested from an 
estimated 1.2 million acres of U.S. farmland. They begin 
to enter into the food supply–unlabeled. There is a great 
outcry in Europe (especially in England and Germany) by 
consumers over loss of freedom of choice concerning food–
but hardly a peep from the USA.
 1996 Sept. 15-18–The Second International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease, is held in Brussels, Belgium, and organized by 
Mark Messina, PhD.
 1996 Oct. 30–Odwalla, a fresh juice manufacturer and 
distributor, is informed that their unpasteurized apple juice 
may be contaminated with an especially virulent strain of 
E. coli strain O157:H7 (pronounced Oh-157-H7). Odwalla 
immediately initiated a recall, but one baby died and 66 
people in 3 states got sick. Three years earlier, in January 
1993, a similar but more severe outbreak had occurred at 
Jack-in-the-Box in Seattle, Washington; 4 children died 
(from kidney failure) and 700 people became ill–from 
eating undercooked hamburgers. These two incidents may 
have major implications for the soyfoods industry–since 
unpasteurized tofu is a prime target for E. coli contamination. 

The fi rst big consequence was seen when Kroger, a major 
supermarket chain in the Midwest, announced in late 1996, 
that it would no longer sell unpasteurized tofu.
 There is growing interest in the health benefi ts of the 
phytochemicals in soybeans–especially genistein. Four areas 
of potential benefi ts have been identifi ed, and they are in a 
“horse race” as scientists investigate more deeply: 1. Relief 
of risk of cardiovascular disease, especially heart disease. 2. 
Relief of menopausal symptoms. 3. Improvement of bone 
health and relief of risk of osteoporosis. 4. Relief of cancer 
risk of some sites–especially prostate cancer. But most media 
have tended to hype these health benefi ts, far beyond what 
the science justifi es.
 During the past year or two, Soyfoods Center has been 
receiving a growing number of calls from people who ask 
“How can I get more soy into my diet?” Never before have 
we heard people ask a question like this. These people have 
heard about the many health benefi ts of consuming soyfoods 
regularly but they don’t know what foods would suit their 
tastes and diet.
 This year, for the fi rst time, the state soybean 
associations and boards take the lead (passing the Soyfoods 
Association of America) in promoting soyfoods in America. 
The leading states are Illinois, Indiana, Michigan, Minnesota, 
and Missouri.
 This year (1996), the Chemopreventive Branch of the 
National Cancer Institute concluded that genistein (the 
primary isofl avone in soybeans) was one of four plant 
compounds with superior anticancer activity.
 Also this year there was a rapid rise of interest in and 
sales of meat alternatives.

2031. Bluebook Update (Bar Harbor, Maine). 1996. New 
fi ndings support health claims for soyfoods. 3(4):1-2. Oct/
Dec.
• Summary: Nearly 400 professionals attended the Second 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease, held 15-18 September 
1996 in Brussels, Belgium. The fi rst such symposium was 
held in Feb. 1994 (2½ years ago) in Mesa, Arizona. Both 
were organized by Dr. Mark Messina. Among the most 
important new fi ndings, according to Messina: (1) Heart 
disease: Consumption of soy not only decreases LDL (bad) 
cholesterol levels, it also increases HDL (good) cholesterol 
levels. This adds further weight to the theory that soy 
can be benefi cial in reducing the risk of heart disease; (2) 
Bone health and osteoporosis: Soy consumption increases 
bone density in post-menopausal women. Animal studies 
have helped to identify the mechanisms for these effects. 
These fi ndings are important given the huge problem of 
osteoporosis in Western countries.
 The proceedings of this symposium will be published in 
the American Journal of Clinical Nutrition. Plans for a third 
international symposium are now underway.
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2032. Ontario Soybean Growers’ Marketing Board 
Newsletter. 1996. Canadian soybean exports and imports. 
Dec. p. 2.
• Summary: Gives comparative soybean statistics in metric 
tons (tonnes) for crop year 1994/95 and 1995/96.
 Total soy [soybean] imports: Increased 12% from 62,539 
to 69,900.
 Exports to East Asia: Increased 11% from 110,251 to 
122,176. The leading importers, in descending order of 
thousand tonnes imported in 1995/96, are: Japan (36.5), 
Hong Kong (31.2), Malaysia (21.3), Singapore (19.7), 
Indonesia (3.6), South Korea (2.5).
 Exports to Europe: Increased 27% from 262,163 to 
333,412. The leading importers, in descending order of 
thousand tonnes imported in 1995/96, are: Spain (100.7), 
Netherlands (88.2), Portugal (48.2), Belgium (44.0), Norway 
(28.3).
 Exports to USA: Decreased 16% from 150,757 to 
136,903.
 Total soybean exports: Increased 11% from 528,102 to 
586,621 tonnes.
 Source: Statistics Canada. Address: Box 1199, Chatham, 
ONT, Canada N7M 5L8.

2033. Ralston Purina Company. 1996. Annual report to 
shareholders. St. Louis, Missouri. 52 p.
• Summary: Pages 10-11 focus on Protein Technologies 
International (PTI), and its core product line of Supro 
brand isolated soy proteins. In fi scal 1996 PTI contributed 
$385,400,000 in sales and $84,500,000 in operating profi t 
to Ralston Purina Company before amortization–compared 
operating profi t of $82.8 million in 1995 and $67.1 million 
in 1994. Operating profi t of the segment increased slightly 
for the year as higher volumes and prices were nearly 
offset by increased business development costs and higher 
raw material costs in the last half of the year. With six 
manufacturing facilities and approximately 1,200 employees, 
PTI serves a global customer base with technologists and 
account managers located in 35 countries. More than half its 
sales are generated outside the USA.
 Sales of Supro isolated soy protein continued to grow 
at a double-digit rate in fi scal 1996, primarily due to strong 
sales to meat processors in Europe, North America, and Latin 
America. The isolate plant in Memphis, Tennessee, is in 
the midst of a $65 million expansion, and the plant in Ieper, 
Belgium, has undertaken a multi-million dollar expansion. 
Six color photos show subjects related to PTI, including a 
can of Take Care, and the computer control panels at one of 
the company’s state-of-the-art facilities.
 Page 32 states that sales of the Soy Protein Products 
segment increased by 7.0% in 1996 and 10.6% in 1995 on 
strong volume in food protein products. In 1995 operating 
profi t increased 23.5%.

 An announcement of the Annual Meeting of 
Shareholders (21 p.) is included. Address: Checkerboard 
Square, St. Louis, Missouri.

2034. 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.

2035. Wolf, Julie. 1997. Europe turns up nose at biotech 
food: Lacking EU rules for modifi ed crops, farm sector could 
suffer. Wall Street Journal. Jan. 2. p. 8.
• Summary: Greenpeace has blocked corn and soybean 
shipments at German harbors and along German rivers and 
railway lines. Some consumers believe that genetically 
modifi ed crops raise the risk of throwing nature and animal 
life off balance. “Business is mobilizing in response to these 
concerns. The focus is on soybeans, which are used in some 
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60% of all processed foods sold in Europe. Monsanto helps 
fund an industry-sponsored soybean information offi ce in 
Germany.” “The issue of food labeling lies at the heart of the 
controversy.”
 Novartis AG, the Swiss chemical colossus formed by 
the merger of Ciba-Geigy AG and Sandoz AG, estimates that 
genetically modifi ed corn could one day account for half of 
all corn produced in developed countries. This would mean 
planting such corn on about 15 million hectares (37.1 million 
acres) of land in the U.S.

2036. Ball, George. 1997. A brief history of early seed 
companies (Interview). SoyaScan Notes. Jan. 14. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: The terms “seedsman” and “seedsmen” are 
still widely used to refer to people who sell seeds. Their 
company is called a “seed company.” W. Atlee Burpee & Co. 
was offi cially founded in 1876. In a nutshell, Burpee was 
the fi rst modern seed company which was based on genetics 
rather than on large land holdings or capital or production. 
A German company named Benary was somewhat similarly 
modeled as a research-based company. In typical old 
production-based seed companies, a large amount of land 
was devoted to growing the crop, but on the margin was a 
small reserve of plants that are allowed to mature and bear 
seeds.
 Burpee was originally based on animal research, but 
within several years evolved quickly into a full-blown plant 
breeding company–especially with the popularization of 
Mendel’s discoveries. Burpee was the fi rst company to breed 
yellow sweet-corn; before Burpee all sweet-corn was white. 
The bush lima bean was invented by Burpee; formerly lima 
beans were gangly pole beans. Breeders didn’t really know 
that they were using Mendelian genetics until 1900, however 
most plant breeders knew what was going on. Mendel did 
his great work in 1864-65. He was a mathematician working 
on probability, statistical analysis. He wasn’t really working 
on horticultural crops. His work was “rediscovered” when 
his papers were published in England and Holland in 1900. 
Mendel was dead by then. Address: President, The Burpee 
Group, 300 Park Ave., Warminster, Pennsylvania 18974. 
Phone: 215-674-4900.

2037. 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 
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.”

2038. Susman, Franz. 1997. Plans to build a wheat gluten 
factory in Slovenia (Interview). SoyaScan Notes. Jan. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Franz and investors plan to build a wheat gluten 
factory in Slovenia that will make 5,000 kg/day of gluten to 
be sold throughout Eastern and Western Europe. It will be 
cooked in large vessels. A large new starch factory in East 
Germany now produces 100,000 tonnes of vital gluten per 
year. That is as much as all other factories combined. Franz’s 
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company, named Dule (pronounced DUH-lay), will buy vital 
wheat gluten from that starch factory. He is also working to 
establish in Slovenia a task force for the study of gluten and 
soya combinations. He is also working with a company in 
Luxembourg, and a man named Huenermann, a German.
 He ordered the bibliography on wheat gluten from 
Soyfoods Center and found it to be “enormously useful. It 
would not be possible to make our big factory without this 
book.”
 Update: 1998. March 30. The factory is not yet in 
operation, but it is progressing. The company will make 
vegan sausages containing wheat gluten and soy and sell 
them under the brand name Slovit. The price will be below 
that of typical meat sausages. Address: Slovenia.

2039. Stevens, Roger. 1997. Soyfoods on the Internet 
(Interview). SoyaScan Notes. Feb. 28. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The world’s most popular site for soyfoods 
on the Internet’s World Wide Web is probably http://
www.soyfoods.com. Created by Stevens & Associates, 
Inc. (founded by Ada and Roger Stevens) for the Indiana 
Soybean Development Council, this site got 20,000 hits last 
month (Jan. 1997). That means it was accessed 20,000 times 
by Internet users. At this site a person will presently fi nd (and 
can download to a computer) free of charge, the following: 
(1) The 1996 Soyfoods Directory, world’s best directory of 
soyfoods companies and related people, plus a wealth of 
nutritional information targeted at dietitians and nutritionists, 
plus recipes, defi nitions of soyfoods, etc. This directory 
is also published in hard-copy. For more information 
call 1-800-301-3153. (2) All abstracts from the Second 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease: September 15-18, 1996. 
Brussels Conference Center, Brussels–Belgium. (3) All of 
the e-mail addresses of the scientists who submitted abstracts 
or made presentations at the conference. (4) Direct links to 
many other valuable Web sites and sources of information, 
including the names of people who will answer different 
types of questions related to soyfoods and soy nutrition. 
Within the next year Roger hopes to establish a soyfoods 
discussion group at the web site.
 There are now about 1,200 subscribers to a monthly 
e-mail newsletter titled Soyfoods USA, produced by 
Stevens & Associates, Inc. This is the world’s fi rst e-mail 
newsletter on soyfoods. Each issue (about 1,500 words in 
length) contains current information on soyfoods, such as 
new research, recipes, books, other resources such as new 
Web links. It is available only in an e-mail format and is 
available (free of charge) to anyone who requests. The 
fi rst issue was sent out in January 1996. Roger can send 
the entire newsletter in a jiffy, with the single click of a 
button, to all 1,200 subscribers over the Internet using a 
software program (an “Internet Client”) named Eudora; the 

newsletter arrives instantly (electronically) at each e-mail 
address without the use of paper or postage stamps. Address: 
Stevens & Associates, Inc., 4816 North Pennsylvania Street, 
Indianapolis, Indiana 46205. Phone: 317-926-6272.

2040. Messina, Mark. 1997. Researchers from around world 
present on wide range of chronic diseases. Soy Connection 
(The) (Jefferson City, Missouri) 5(1):1. Winter. Special 
edition: Highlights of the Second International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease. [4 ref]
• Summary: A brief summary of the Second International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease, held September 15-18, 1996 in Brussels–
Belgium. Nearly 60 speakers from 18 different countries 
presented at Brussels compared to about 30 speakers at the 
fi rst symposium in 1994. The fi rst symposium concentrated 
mainly on heart disease and cancer, whereas this second one 
featured sessions on (in addition to heart disease and cancer) 
renal disease, osteoporosis, hormonal effects, and menopause 
symptoms.
 “As is true for any good scientifi c symposium, more 
questions were raised than answered. However, the Brussels 
symposium makes it clear that the number of researchers 
studying the effects of soy and its relation to chronic disease 
risk has dramatically increased since this fi eld began to 
emerge just a few years ago.”
 The proceedings of this symposium will be published as 
a supplement to the American Journal of Clinical Nutrition 
in late 1997. Address: PhD, Symposium Chairperson, Port 
Townsend, Washington.

2041. Messina, Mark. 1997. Summary of fi ndings: 
Cancer. Soy Connection (The) (Jefferson City, Missouri) 
5(1):2. Winter. Special edition: Highlights of the Second 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease. [4 ref]
• Summary: “In 1991, the National Cancer Institute allocated 
nearly $3,000,000 to study the anticancer effects of soy. 
In Brussels [Belgium], there were oral presentations and 
posters dealing with not only breast cancer, but also prostate, 
endometrial and colon cancer.”
 “One mechanism by which soy may reduce breast 
cancer risk involves the antiestrogenic effects of the 
isofl avones.” Two human studies addressing this issue (by 
Dr. Nikolas Petrakis and Dr. Danielle McMichael-Phillips) 
were unable to show antiestrogenic effects; it is troubling 
that both suggested soy may actually increase the risk of 
breast cancer. Address: PhD, Symposium Chairperson, Port 
Townsend, Washington.

2042. Mergentime, Ken. 1997. Industry responds to 
unlabeled biotech soy beans: Consumers’ concern over 
genetically engineered foodstuffs could ignite industrywide 
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demand for labeling. Natural Foods Merchandiser. March. p. 
116, 118.
• Summary: Europeans are boycotting and protesting the 
arrival of unlabeled genetically engineered U.S. soybeans, 
and the story is making headlines–especially in England 
and Belgium. Meanwhile, the U.S. press remains “strangely 
quiescent over the issue, even though the modifi ed beans 
have been integrated into domestic soybean supplies.”
 Page 118 lists twelve “Suppliers of GMO-free 
soybeans,” with a phone number only for each, including 
Strayer Seed Farms (Iowa), American Health and Nutrition 
Inc. (David Singsank), Wisconsin Soybean Association 
/ Marketing Board, and Pacifi c Soybean and Grain (Dan 
Burke, San Francisco, California).

2043. Burros, Marian. 1997. Trying to get labels on 
genetically altered food: Eating well. New York Times. May 
21. p. B8.
• Summary: In December 1996, Whole Foods Market 
(WFM), the largest natural foods supermarket chain in 
America, sent a letter to more than 400 of its suppliers 
asking if their products contained genetically engineered 
ingredients. About 75% of the suppliers have not yet 
responded–According to Margaret Wittenburg, quality 
assurance director of WFM; she wrote the letter. More 
soybeans are genetically engineered than any other food 
crop. “They [most Americans] have no idea what foods on 
their supermarket shelves contain genetically engineered 
ingredients because the Government does not require those 
products to be labeled. A small but growing movement of 
people is pushing for that to change.”
 “Europeans have been quicker than American to react 
to transgenic food... In Austria and Luxembourg genetically 
engineered food is banned. Most observers suggest that 
Europe’s response is so much more intense because of the 
European experience with mad cow disease.”
 “There are signs that the consumer movement is gaining 
momentum. Nebraska and Maine are considering legislation 
for labeling. Mothers for Natural Law, a nonprofi t consumer 
advocacy group, has begun a public awareness campaign. 
The group, which is affi liated with the Natural Law Party, 
which promotes transcendental mediation, wants to collect 
a million signatures on a petition asking the Food and Drug 
Administration to require testing and labeling of transgenic 
foods.”
 The article then asks how widespread transgenic foods 
are in U.S. supermarkets. “[The Times] asked Genetic ID, a 
company in Fairfi eld, Iowa, that tests foods for genetically 
engineered ingredients, to test four soy-based baby formulas 
and eight other products made with soy or corn. The infant 
formulas–Carnation Alsoy, Similac Neocare, Isomil and 
Enfamil Prosobee–all tested positive. Eden Soy milk 
tested negative. Morningstar Farms Breakfast Links and 
Morningstar Farms Better ‘n Burgers, Betty Crocker Bac-os 

Bacon Bits, all soy-based products, also tested positive. And 
so did three corn-based chips–Fritos, Tostitos Crispy Rounds 
and Doritos Nacho Cheesier.”

2044. Shôyu to Oranda [Shoyu and Holland]. 1997. Noda, 
Japan: Kikkoman International Institute for Food Culture. 14 
p. May. Unpublished manuscript. [Jap]
• Summary: Contents: Exporting Shoyu in Edo period: 1. 
Asia exporting that was started around 1647. 2. 670-litter 
(of Shoyu) went to Holland. 3. Used special container and 
packages to Holland. 4. Shoyu in Kyoto and Sakai. 5. In 
“Hyakkazensho” [an encyclopedia] Shoyu got a section. 6. 
Origin of “soy sauce.”
 Cultivating (opening) new exporting market in Meiji 
period: 7. Government helped it as an exporting industry. 8. 
Exporting by Tokyo Shoyu Gaisha (Kaisha = Company). 3. 
Exporting Shoyu for Japanese people from late Meiji period.
 Having decided a date of the grand opening of our 
European plant, I think there will be increasing occasions to 
talk about the history of our relationship with Holland. For 
that reason I decided to write this to help as a reference for 
our company employees. This article was selected from the 
manuscript of our 80-year history book so I didn’t write this 
as an article on Shoyu and Holland. During the fi nalization 
of this article we have made a few minor changes in its 
organization and expressions. However I think there are 
almost no changes in historical information and facts. I also 
do not wish to hand out this article to people outside our 
company for this is the manuscript of our company history 
book. (By the person in charge of the company history at 
Public Relation Department).
 Exporting Shoyu in Edo period (Part 1, Chapter 3, 
Section 4) 1. Exporting shoyu from Asia started around 
1647. Exporting of shoyu started from Deshima / Dejima 
in Nagasaki that was the only port town allowed to export/
import business with foreign countries after Japan shutting 
down the country for outside world. Its exporting business 
was handled by the merchant house of Dutch East India 
Company (Oranda Higashi Indo Gaisha) and also by 
Chinese. Therefore Dutch and Chinese ships were used to 
export Japanese goods.
 There were two different types of exporting activities 
by Dutch boats; one was operated by the offi cial commerce 
department and the another was privately handled by the 
employees of the offi cial commerce department, captains of 
Dutch boats, and their sailors. The Edo government named 
the later exporting business wakini torihiki or the side (load 
or business) exchange (or commerce).
 There was a widely known theory that exporting 
Shoyu was done by the Konpura Nakama” (Comprador 
Merchant Guild) who were selling foods, groceries, and 
exporting packaging materials to the employee of the offi cial 
commerce department and the sailors. However recently 
after more extensive research we now have a completely 
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different updated understanding of the situation that against 
the old theory. This writing was based on one of these theses 
titled Edojidai Shoyu no Kaigai Yushutsu (= Exporting 
Shoyu Overseas in Edo Period) by Teijirô YAMAWAKI and 
we looked into this subject.
 There were two types of export businesses done by the 
offi cial commerce department; one to Asia and another to 
Holland. Exporting business to Asia was started in 1647 and 
continued to 1792. At fi rst Dutch boats were distributing 
goods to the offi cial commerce merchant houses of Taiwan, 
Siam, Tonkin, Batavia, Malacca, Ceylon etc. However from 
1721 they delivered only to the main Batavia offi ce on Java 
island.
 It was done that way because of the price increase of 
Japanese exporting goods. For example; the price of 1 keg 
(taru) of shoyu was originally 30-kin of silver but in 1721 
it became 49-kin of silver (63% price increase). Because of 
the price hike, the sales to Asia areas decreased because the 
Dutch East Indian Company couldn’t make any profi t by 
sending to various places.
 But the private export businesses done by the employees 
of the offi cial commerce department, captains of Dutch 
boats, and the sailors continued exporting to various parts of 
Asia. Since these merchants of Nagasaki and the sailors were 
using their company boats to do that, they didn’t have to pay 
the shipping costs. Therefore they could get some private 
orders and some profi ts from them even though their profi ts 
were slimmer than before, but they were attractive enough 
for them to do so.
 Because of the reasons mentioned above, when the 
company reduced their exporting amount/volume, the private 
exporting increased. Therefore the total shipping amount/
volume did not change much. According to the bookkeeping 
records of the merchant house at Nagasaki, until 1792 for 
about 30 years about 40 to 80 kegs of shoyu were exported, 
peaking 90 kegs in 1786.
 “The capacity of kegs (taru) that were used for 
exporting by the merchant house was a big one (about 29 
liters/keg). But if we convert to (today’s) one liter pack, only 
amounts to 2,600 bottles. Therefore the amount of exporting 
to Asia by the Dutch merchant house was not big at all.
 Adding the amount exported by Chinese boats makes 
the total export amount. However the records of exporting 
by Chinese boats started to appear in 1669. According to 
Toban Kamotsu-cho in 1711 they shipped 634 kegs (taru) 
to Taiwan, Koshu and ____ of Mainland China by 7 boats. 
In 1712 they shipped 191 kegs. Even though it seems that 
Chinese exports were far more than those by the Dutch, in 
the Chinese records they recorded shoyu and miso together 
as taru items so we cannot get the real shoyu export fi gures 
(in kegs).
 2. 670 liters (of shoyu) went to Holland: Next we will 
talk about the export to Holland (The Netherlands). We 
know that the Dutch East India Company shipped their fi rst 

shipment of shoyu as their merchandise to Holland in 1737 
from the book keeping records of the Nagasaki merchant 
offi ce. This export was via Batavia then to Holland. In the 
fi rst shipment of 1737, they sent 75 kegs to Batavia and 
35 kegs (out of these 75) were loaded again on the boat to 
Holland.
 However we can naturally assume that shoyu went 
to Europe was before 1737. We are very sure that Dutch 
people of the merchant house sent various Japanese goods 
including shoyu to people of their country to introduce 
them. According to the bookkeeping records of the merchant 
house, during the 24 years up to 1790, a grand total of 530 
kegs were shipped to Holland. Excluding the year 1738 (that 
year’s records were unknown) the 23-year average was 23 
taru (kegs) per year (about 670 one liter bottles per year.) By 
the way it was ruled that only once a year could a Dutch boat 
could enter the port of Nagasaki.
 But if we say correctly we should say the amount/
volume of 23 kegs of shoyu was exported to Holland because 
they put boiled [or pasteurized] shoyu into the special 
bottles to export to Holland. It was created that way after 
considering their goods had to pass through the harsh heat 
of Indian Ocean therefore they might get spoiled during the 
voyage.
 The Dutch medical doctor Thunberg, who was also a 
botanist, worked as a doctor with the merchant house for 
over 1 year from 1775. His experience of Japan was written 
as Tsuenburugu Nihon Kikko (Thunberg’s Japan Travel 
Book). In that book he wrote that “Dutch people discovered 
the methods of preventing shoyu from being spoiled by the 
heat. The Dutch people boiled shoyu in an iron cauldron, 
put the boiled shoyu in bottles the sealed them with a cork 
coated with Rokusho (Cupric Sulfate, Patina). Now let’s talk 
about what kind of bottles they used next.
 Note: Translated by Akiko Aoyagi; she was asked not 
to translate the last half of this manuscript. Address: Noda, 
Japan.

2045. Badische Zeitung (Germany). 1997. Eiweisskuchen 
aus Sojabohnen: Tofu-Land “Taifun.” [Protein cake from 
soybeans: Tofu-land “Taifun”]. June. [Ger]
• Summary: Tofu-Land invites you to take a trip. It lies in 
the industrial park Hochdorf, is named Taifun, and is very 
busy on weekends; Saturday from 2 to 8 p.m. and Sunday 
from 11 to 6 p.m. At these times, in Tofu-Land, you will 
fi nd music, clowns, organic beer, wine, organic drinks, soya 
ice cream, tofu delicacies, coffee and cakes. The occasion? 
For 10 years the company has made tofu here in a variety or 
forms and combinations–from guaranteed organic soybeans 
that have not been genetically engineered. From fresh tofu 
the fi rm makes everything from tofu patties (Tofubratlinge, 
round like an American hamburger) and tofu sausages to 
fried tofu with rice (frittierte Reisbratsticks)–and it sells this 
pure plant protein in natural food stores and Reform Houses 
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in Germany, England, Belgium, and Luxembourg.

2046. Haumann, Barbara Fitch. 1997. Soy protein foods gain 
store space. Inform (AOCS) 8(6):588-596. June.
• Summary: Contents: Introduction. Nutritional drive. 
Meat alternatives. Soymilk and tofu markets. Soybeans as 
vegetables. Emerging products. Products consumers want. 
Hurdles. Possible health claim? School lunch opportunities 
(federal school lunch program). Product promotion. 
Nutraceuticals.
 Soy protein foods sold in supermarkets are no longer 
targeted at only vegetarians; they’re becoming mainstream 
products. Many U.S. consumers are decreasing their 
consumption of meat. USDA food intake surveys show that 
from 1977 to 1994 per capita beef consumption decreased 
54% and pork consumption dropped 45%.
 The leader in meat alternatives is Worthington Foods, 
which has seen sales rise approximately 20% in each of the 
past 3 years. Its Morningstar Farms brand, sold in frozen 
food sections in supermarkets and geared for mainstream 
consumers, represents 75% of the company’s offerings.
 PMS Foods, Inc. in Hutchinson, Kansas, is among the 
companies that make meat alternatives, including soy-based 
beef, chicken, ham, pepperoni, bacon, sausage-fl avored 
crumble, sloppy joe mix, soy-based taco mix, and soy-based 
chili mix–which it sells wholesale, primarily to foodservice 
operations. Some of its products are used as ingredients in 
supermarket products–such as bacon bits and salad dressing 
mixes.
 Steve Demos, founder and president of White Wave, 
jokes: “We’re primarily a dairy without a cow. We ‘milk’ 
soybeans. Founded in 1977, the company now sells 54 retail 
products and produces about 125 tons a week of soy proteins 
via aqueous extraction. White Wave has up to 30 linear 
feet in the refrigerated sections in some natural food stores. 
White Wave has experienced 25-30% sales increases per year 
over the past decade.
 The Soy Protein Council in Washington, DC, now has 3 
members: ADM, Cargill Inc., and Central Soya; all produce 
soy protein concentrates, isolates, and soy fl ours. The council 
promotes the growth of the soy protein industry and works 
to broaden the acceptance of soy products in foods. The 
council’s Web site is http://www.spcouncil.org.
 Fourteen state soybean boards, the United Soybean 
Board, and the Soy Protein Council gave joined together to 
form the “Soy Protein Partnership,” whose goal is to promote 
domestic soy protein use in human foods. Seven members of 
the partnership–the state soybean boards from Indiana, Iowa, 
Kansas, Michigan, Nebraska, Ohio, and South Dakota–are 
providing $270,000 to fund the partnership’s fi rst project, 
a “Food Manufacturer’s Initiative.” The group in using the 
slogan “New Food, New Uses: How soy protein can expand 
your business, to reach food marketing executives and food 
technologists and to increase their awareness of the demand 

for soy products and their use in food products.
 Surveys by Wiese Research Associates have shown that 
consumer awareness concerning soy protein increased from 
55% of consumers polled in 1991 to 79% in 1996. Likewise, 
those saying they wee likely to purchase a product if they 
knew it contained soy protein increased from 20% in 1988 to 
32% in 1996.
 In addition, a national Gallup survey conducted in 1996 
for the Nebraska Soybean Board showed that 56% of the 
600 school foodservice directors polled currently use soy 
products. And studies by the National Restaurant Association 
indicate that 97% if colleges and universities and 80% of 
restaurants have incorporated meatless entrees into their 
daily menus.
 Schouten USA Inc. of Minnesota, whose parent 
company is the Schouten Group in the Netherlands, 
manufactures SoyLife, a soybean [sprout] extract containing 
25-30 mg of isofl avones per gram. According to Laurent 
Leduc, Schouten USA’s international marketing manager, it 
is presently used as an ingredient by more than 40 different 
vitamin and supplement companies as a source of isofl avones 
in their products, and is being incorporated into “functional 
foods” around the world. Leduc notes that research has 
indicated that consuming 60-80 mg of isofl avones a day may 
provide health benefi ts. He adds: “The only other way to get 
that much is by eating 8-9 ounces of tofu or drinking two-
thirds of a liter of soymilk a day. The average American is 
not going to do that.”
 William Shurtleff of Soyfoods Center “said it currently 
is no longer usual to fi eld questions from consumers 
in Midwestern states who would like to know how to 
incorporate soy as part of their diets to lower cholesterol.
 “’I credit much of this to the state soybean checkoff 
boards that are promoting interest in soyfoods, particularly 
in the heartland. This is changing the demographics for the 
market throughout the United States. Within the past two 
years, these boards have collectively become the single 
biggest force promoting soyfoods in America.’” Address: 
Senior editor/writer for INFORM.

2047. Kikkoman Corporation. 1997. Annual report 1996. 339 
Noda, Noda-shi, Chiba 278, Japan. 24 p. 28 cm. [Eng]
• Summary: The information in this English-language 
annual report is current as of April 1997. Contents: Financial 
highlights. Profi le. A message from the president: The year 
in review, an emphasis on growth, principal management 
issues, looking ahead. Overseas operations–A world brand: 
The Americas, Europe, Asia and Oceania. Financial section. 
Corporate history. Global network (directory of Kikkoman 
names, addresses, and phone numbers worldwide). Board of 
directors and offi cers. Corporate data.
 During fi scal 1996, ended 31 December 1996, 
consolidated net sales worldwide rose 1.3% over the 
previous fi scal year to 206.0 billion yen, down from a peak 
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of 211.7 billion yen in 1992. Net income surged 63.8% to 
a record 7.3 billion yen, up from 4.4 billion yen in 1995. In 
1993 net income was 4.7 billion, in 1992 it was 4.9 billion, 
and in 1991 it was 6.2 billion–very volatile.
 Overseas sales jumped 21.8% in 1996 to 54.4 billion 
yen, and accounted for 26.4% of consolidated net sales, 
up 4.4 percentage points from fi scal 1995. “Although the 
declining value of the yen helped boost overseas sales, this 
impressive result mainly refl ects the excellent performance 
of the company’s subsidiaries in the United States.” In Japan, 
diffi cult conditions resulted in a 4.4% decrease in sales.
 During the past year: Kikkoman increased efforts to 
boost sales of its premium-quality Marudaizu Soy Sauce 
(made from whole soybeans rather than defatted soybean 
meal). July 1996–Kikkoman starts construction of its fi rst 
soy sauce manufacturing plant in Europe, located in the city 
of Hoogezand-Sappemeer, in the northern Netherlands. Aug. 
1996–Relocated its Tokyo Head Offi ce to Nishi-Shinbashi in 
central Tokyo, in a move to expand the role of this offi ce–and 
introduced E-mail. Feb. 1997 began constructing its second 
U.S. soy sauce manufacturing plant in Folsom, California, 
on a 52-acre site; the ground-breaking ceremony took place 
in March 1997. Feb. 1997–Launched a new Yakiniku no Tare 
(Steak Dipping Sauce) in Akadare (Red Label) and Kurodare 
(Black Label) fl avors.
 “The Americas.” Kikkoman’s new plant in Folsom, 
California, is scheduled to come on stream in autumn 1998 
with an initial production capacity of 10,000 kiloliters per 
year (about 2.64 million gallons per year). The plant will be 
operated by Kikkoman Foods, Inc., the company’s wholly-
owned Wisconsin-based subsidiary, and approximately 
25 local employees will be hired. The plant will supply 
Kikkoman Koikuchi Shoyu (regular soy sauce) to customers 
in the western United States and Canada. Kikkoman’s fi rst 
shoyu plant outside Japan began operation in Wisconsin in 
1973. Kikkoman has increased the production capacity of 
that plant 10-fold to meet expanding demand. [Note: Since 
the initial capacity was about 10,000 kiloliters/year, the 
current capacity must be about 100,000 kiloliters/year or 
26.4 million gallons/year.] Over the years, Kikkoman has 
captured approximately 50% of the market for soy sauce and 
soy sauce-related seasonings in the USA. A bar chart shows 
the relative production volume growth at the Wisconsin 
plant. It has increased 2.4 fold since 1986. In addition to 
its plant in Wisconsin, Kikkoman has four subsidiaries in 
the USA: (1) Kikkoman International Inc. (San Francisco, 
California), which markets a broad range of Japanese and 
Asian foodstuffs, primarily soy sauce, teriyaki sauce, noodle 
sauce, and tempura sauce. (2) JFC International Inc. (San 
Francisco), North America’s largest importer and distributor 
of Japanese and other Asian foodstuffs. (3) Japan Food 
(Hawaii), Inc., which wholesales soy sauce plus other 
Japanese and Asian foodstuffs in Hawaii. (4) Japan Food 
Canada Inc., which wholesales soy sauce plus other Japanese 

and Asian foodstuffs in Canada.
 In Europe, Kikkoman’s plant in the Netherlands is 
expected to start deliveries of soy sauce in Oct. 1997. It 
has an initial production capacity of approximately 4,000 
kiloliters per year. “Kikkoman currently supplies the 
European market with soy sauce produced at its Singapore 
plant. When operations commence at the Dutch plant, this 
volume will be available to meet the burgeoning demand for 
soy sauce in Asia and Oceania.”
 In Asia and Oceania: Kikkoman has two production 
plants, in Singapore (est. 1983) and Tainan, Taiwan 
(President Kikkoman Inc., which makes a sweet soy sauce 
developed for local tastes; it was established in Feb. 1990 as 
a joint venture company). “Marketing activities in Asia are 
performed by Kikkoman Trading (S) Pte. Ltd. of Singapore, 
and JFC Hong Kong Limited, while in the competitive 
markets of Australia and New Zealand, Kikkoman Australia 
Pty. Limited is enhancing the Kikkoman name. The latest 
addition to Kikkoman’s Asian marketing network is 
Shanghai Kikkoman Trading Co. Ltd., which was established 
in December 1995” [in China]. Address: Noda, Japan.

2048. Marking, Syl. 1997. Bean growers build ‘exciting’ 
export markets: ASA’s directors give progress reports. 
Soybean Digest. May/June. p. 28-29.
• Summary: Joseph Zack, the American Soybean 
Association’s regional director in Belgium, discusses 
the controversy over Roundup Ready soybeans after the 
European Union improved their import. Opposition, led 
by consumer activist organizations such as Greenpeace, 
peaked in about mid-1996, and appears to be subsiding. “The 
campaign was fed by emotion and lacked scientifi c fact said 
Zack.”
 “Phillip Laney, ASA’s country director in Beijing, 
China, described events in the world’s most highly populated 
country as ‘revolutionary.’
 “’In a period of about three years, China has shifted 
from being a major exporter of soybeans, soy meal and soy 
oil to now being a major importer,’ Laney said.
 “’This past calendar year, there has been a dramatic 
occurrence,’ he continued. ‘China has imported 1.1. million 
metric tons of soybeans. And the U.S. industry got a very 
good 78% market share of those sales, plus a small share of 
soy meal sales. In this current marketing year, and we’re only 
fi ve months into it, we’ve already shipped 1.4 million metric 
tons of soybeans, 600,000 metric tons of meal and 300,000 
of oil. The totals keep going up week by week.’”
 Virgil Miedema, ASA’s country director in India, noted 
that India has a huge population but soybean consumption 
is very low. ASA is focusing on the poultry industry, “which 
is growing about 15% a year. There is a huge and growing 
demand for meat and protein... The inclusion rate (the 
amount used in rations) for soybean meal is up to about 8%.” 
“For now, ASA’s educational efforts focus on increasing the 
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inclusion rate for soybean meal and soon on the human food 
aspect.”
 Kent Nelson, ASA’s country director in Japan, noted that 
for the USA, this is the oldest and largest soybean market. 
ASA opened its Tokyo offi ce in 1956. Last year the U.S. 
exported about 150 million bushels of soybeans to Japan 
worth $1.2 billion. New opportunities? Replacing fi sh meal 
in rations. In biodiesel in the Tokyo metropolitan bus system. 
A newspaper in Kobe, with circulation of over 1 million, 
recently switched to using soy ink. A photo shows Phillip 
Laney (ASA, China).

2049. SoyaScan Notes. 1997. The soy protein concentrate 
industry and market worldwide (Overview). July 14. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: The following statistics were compiled, with 
permission, from one or more very reliable sources, which 
have asked to remain anonymous. Soy protein concentrates 
are produced by three different processes. The main one is 
the aqueous-alcohol wash. It gives “functional concentrates” 
which are more soluble in water, and have a higher water- 
and fat-holding capacity. The main manufacturers using this 
aqueous-alcohol wash process are: ADM in the USA–60,000 
tonnes/year. ADM in the Netherlands 60,000 tonnes. Central 
Soya in the USA–60,000 tonnes. Central Soya at Aarhus, 
Denmark–27,000 tonnes. Sogip in France–12,000 tonnes. 
Solbar Hatzor Ltd. (formerly Hayes Ashdod) in Israel 10,000 
tonnes. Subtotal: 229,000 tonnes/year.
 The second process is the acid wash. The main 
manufacturers using this process are: Lucas Ingredients 
in the United Kingdom–3,000 tonnes/year. ADM in the 
USA–3,000 tonnes. Sanbra in Brazil–5,000 tonnes. Subtotal: 
11,000 tonnes/year.
 The third process is the acid leach: The only 
manufacturer is Sopropeche (Sopropêche) in France 
(Boulogne Sur Mer; the company also extracts protein from 
fi sh)–6,000 tonnes/year.
 Total of all three processes: 246,000 tonnes/year.
 This market is expected to double in 4 to 5 years. It is 
the fastest growing of all the modern soy protein markets; 
by comparison, the market for soy protein isolates is almost 
stagnant. Central Soya, whose Promine brand of soy protein 
isolates used to be the market leader, no longer makes 
isolates, and now makes only soy protein concentrates.

2050. SoyaScan Notes. 1997. The soy protein isolate industry 
and market worldwide (Overview). July 14. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: The following statistics were compiled, with 
permission, from one or more very reliable sources, which 
have asked to remain anonymous.
 Protein Technologies International (PTI) in the USA–
70,000 tonnes/year.
 PTI in Belgium–15,000 tonnes.

 ADM–15,000-20,000 tonnes.
 Fuji-PTI in Japan–10,000 tonnes.
 Sanbra in Brazil–8,000 tonnes.
 Others worldwide: 6,000 tonnes.
 Total worldwide: 124,000 to 129,000 tonnes/year.
 The soy protein isolate market worldwide is pretty 
stagnant–growing quite slowly. By contrast, the soy protein 
concentrate market is growing very rapidly, and is expected 
to double in the next 4-5 years.

2051. Gibson, Marianne. 1997. New developments at the 
American Soybean Assoc. and the United Soybean Board 
(Interview). SoyaScan Notes. July 18. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: After 16 years of working for ASA, at age 62, 
Marianne is looking forward to retiring in 74 days. Her 
database, which now contains 15,000 to 20,000 records is in 
limbo, and when she leaves no one will know how to use it. 
It may just evaporate. She recently ordered software from 
InMagic that will enable her to put all or part of her database 
on the Internet. The Internet has changed her view of the 
database; she would like to put all of the important materials 
produced by ASA on the Internet; the rest, because of 
copyright protection, may not be used much more. Moreover, 
most of ASA’s overseas offi ces have Internet access and they 
can get the information they need from the Internet; they also 
have their own home pages and their own little databases, 
created initially from information that Marianne has supplied 
to them. The Singapore offi ce, for example, produces many 
publications; they travel a lot and have many consultants.
 Since the USB took over, it has been all downhill every 
year for ASA. That is the general consensus. There are few 
people left who remember what things were like before 
USB–Marianne, Jim Guinn, Gil Griffi s, Tom Brennan in 
Vienna [Austria], and Joseph Zack in Brussels [Belgium]. 
Every year she has to justify her existence. Pay increases 
3% a year, no matter how well you perform. Most ASA 
employees are unhappy and feel they have not been treated 
well. USB administrators are mostly bureaucratic types 
and nit-pickers, who don’t really know what is going on. 
Before USB took over, ASA has about 350 employees; now 
they have 36, divided into two groups; 13 work with the 
association on membership, communications, and corporate 
relations (they get no money from USB) and the other 23 
are in international marketing, under contract with USB–
which can discontinue their contract at the end of any year. 
One of the big changes is that USB contracts out a lot of 
work to groups who don’t known what they are doing and 
don’t really care. They just write nice proposals and the 
money starts fl owing in–big time. It uses to be that the real 
experts all worked for ASA. Ken Bader, and most other 
ASA employees, thought that when the checkoff passed, 
the money was just going to start pouring in to ASA–which 
would decide how it should be spent. EvansGroup, the PR 
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fi rm in Seattle, Washington, puts out material that is all fl ash, 
no substance. Basically glossed-over garbage. Address: 
Librarian, American Soybean Assoc., P.O. Box 419200, 540 
Maryville Centre Dr. #400, St. Louis, Missouri 63141-9200. 
Phone: 1-800-688-7692 X-300.

2052. Soyafoods (ASA, Europe). 1997. Phytoestrogens and 
bone health. 8(2):1. Summer.
• Summary: Note: TNO stands for Nederlandse Organisatie 
voor Toegepast Natuurwetenschappelijk Onderzoek (English: 
Netherlands Organisation for Applied Scientifi c Research).
 Researchers at the TNO Nutrition and Food Research 
Institute are among the burgeoning number of scientists 
studying phytoestrogens and their effect on animal and 
human health. “This time the interest is in bone health, a 
subject that is particularly important for post-menopausal 
women.
 “Phytoestrogens are bioactive compounds with an 
oestrogen-like structure. They are divided into two main 
classes: lignans and isofl avones. They occur in plant foods 
with grains and legumes being important sources of lignan 
precursors and soybeans the main source of isofl avones. 
A number of animal studies suggest that phytoestrogens 
have an oestrogenic effect in post-menopausal women with 
low levels of natural oestradiol, and that they may slow 
down the rate of post-menopausal bone loss. It has yet to 
be shown, however, that these results can be extrapolated to 
humans. To investigate this further TNO’s epidemiologists 
have joined forces with the Netherlands Institute for Dairy 
Research who are looking at the relationship between long-
term dietary exposure to phytoestrogens and the rate of bone 
loss, using a longitudinal study of peri- and post-menopausal 
women which was conducted in the Netherlands from 1979 
to 1989. The urine samples collected in the study allows 
phytoestrogen excretion to be measured and this can be 
related to data available on cortical bone loss.
 “The specialist phytoestrogen assays required for 
this study are being performed by the Department of 
Pharmacology at TNO Nutrition and Food Research 
Institute, drawing on expertise in the analysis of a range of 
phytoestrogens in foods and biological fl uids. If the results of 
this investigation confi rm the hypothesis that phytoestrogens 
slow down post-menopausal bone loss then TNO foresees 
the need to conduct intervention studies for phytoestrogens 
in order to evaluate the effect of different doses on bone 
metabolism and other health parameters.
 “For further information contact TNO Nutrition and 
Food Research Institute, Utrechtsweg 48, PO Box 360, 3700 
AJ Zeist, Netherlands, tel: +3l (0)30 69 44802, fax: +3l (0)30 
69 44192.”

2053. Soyafoods (ASA, Europe). 1997. Dutch and US 
collaborate on method to identify genetically altered crops. 
8(2):3. Summer.

• Summary: TNO Nutrition and Food Research Institute 
(Zeist, Netherlands) and Genetic ID (Fairfi eld, Iowa, USA) 
are collaborating on a method which positively detects 
genetically modifi ed foods. The technology was developed 
by Genetic ID.

2054. Kushi, Michio; Kushi, Aveline. 1997. Re: Letter 
of congratulations to the Lima Team. Lima celebrates its 
40th anniversary! Letter to the Lima Team in Maldegem, 
Belgium, Aug. 30. 5 p. Typed, with signature on letterhead.
• Summary: “We extend happy congratulations from our 
hearts to the Lima team on its 40th Anniversary.
 “The Lima team has truly been a European pioneer in 
organic agriculture and distribution of organic food. Not only 
many of Europe’s people, but also people who are in organic 
food production, distribution and consumption all around the 
world, are extending their gratitude to the Lima team which 
has shown such dedication to the health and well-being of 
humanity.
 “As we well remember, Lima began in 1957. George 
Ohsawa and Lima Ohsawa visited France and Belgium, and 
stayed with the Gevaert family. As are we, they all were 
advocating the cause of world peace, especially the pursuit of 
the realization of a world federal government. The father of 
Pierre Gevaert was one of the prominent European leaders in 
this peace movement, as well as a well known artist / painter. 
The Gevaert family, after suffering during World War II, 
settled, and began organic agriculture. Pierre Gevaert led his 
brothers and sisters in the cause of natural health as the base 
for a peaceful society. George and Lima Ohsawa encouraged 
their cause and called for four young Japanese students who 
were experts in their respective fi elds of food production. 
With their participation and intensive labor contribution 
under the leadership of Pierre and other Gevaert family 
members, together with the spiritual and philosophical 
guidance from George and Lima Ohsawa, the company–
using the name ‘Lima’ from the name of Mrs. Ohsawa–had 
begun!
 “Though the four Japanese left after their initial 
contribution, the Lima company continued to encourage 
organic agriculture in Belgium, France and other areas. 
It produced bread, miso, and other macrobiotic products 
as well as importing–mainly from Japan through Mitoku 
Company, Ltd., and others–the best quality of soy sauce and 
other organic products which were processed through the 
most authentic methods.
 “While many other companies arose in France, Spain, 
Italy, Portugal, Germany and other areas of Europe, under 
the infl uence of macrobiotic education and rising interest in 
organic natural food, as well as people’s concern for better 
health through better eating, Lima has steadfastly remained 
one of the companies which are most conscientious and 
thoughtful of the health and well-being of humanity.
 “We fondly recall visiting the Lima facilities many 
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times, giving advice on several occasions on the qualities 
of food. We also remember giving lectures, talks, and 
discussions at the company on several occasions when we 
visited Europe.
 “In addition to the operation of food production and 
distribution, Pierre Gevaert and other members of the 
Gevaert family, as well as macrobiotic and natural foods-
related friends, made great contributions towards educating 
people in society and promoting natural health by holding 
conferences, forums, seminars, lectures and meetings on 
many occasions and in many cities.
 “We sincerely extend our heartfelt thanks to all these 
founders, contributors, workers and participants in the 
operation of Lima.
 “After the company was bought and its ownership 
changed, the spirit of its founders continued to remain. Marc 
Callebert, who continuously stayed until recently, had also 
carried forward its original spirit. We all know that though 
the ownership has changed, the spirit of Lima has never 
wavered, and shall continuously develop towards further 
realization of the endless dream of humankind: health and 
peace of the world. We sincerely trust the current owners and 
management, together with all Lima workers, are sharing 
the same spirit: to keep the company a symbolic leader in 
Europe of authentic, organic, natural and macrobiotic Food 
producers and distributors.
 “While, with many friends’ companies, the Lima team 
is spreading its contribution to maintain and develop human 
health in Europe, America has also been changing widely 
towards organic, natural and macrobiotic food production, 
distribution and consumption. There are many huge-scale 
natural food supermarkets which have been set up in every 
major city in America. The nutritional and eating pattern has 
greatly turned into one incorporating more whole grains, 
organic vegetables, beans and fruits, in addition to authentic 
macrobiotic products such as miso, soy sauce, tempeh, tofu, 
sea salt, umeboshi, sea vegetables, sourdough bread and 
many others.
 “Food revolution has defi nitely begun, and we all know 
that will change the eating pattern throughout the entire 
world within a few decades.
 “For the past fi ve years, we have been pouring our 
energies into changing Japan and other Far Eastern countries. 
Although they are several years behind America and Europe, 
they are quickly awakening, and a large trend of organic, 
natural, macrobiotic food has been spreading through the 
participation of hotels, restaurants, food producers, farmers 
and consumers. This trend will spread to other Asian 
countries, and eventually towards the Middle East and 
Africa, and will enable the world to become a more healthy 
and peaceful society in the near future.
 “We further wish to comment that this movement 
towards healthy food in general is closely associated with 
and has been inspiring alternative approaches to health 

care. Many areas of alternative medicine are dealing with 
healthy dietary practice, largely including a macrobiotic 
way of eating. Nutritional science has also been changing 
towards the reduction of animal food and increase of grains, 
vegetables, beans and other foods which we have been 
promoting.
 “All of you are part of this wonderful positive 
movement in the world, and so, together with many friends, 
we again extend our congratulations to you on your 40th 
anniversary, and we pray from our hearts for your continuous 
contribution and success in the development of human health 
and well-being through the best quality of food. To the many 
people who have put their efforts into developing Lima as a 
symbolic existence in the industry: Thank you very much!
 “In peace and love, Michio Kushi, Aveline Kushi, with 
many American macrobiotic, natural food friends.”
 Note: Lima NV is now located at Industrielaan 11A, 
B-9990, Maldegem, Belgium. Phone: +32 50 71 05 64. 
Address: 62 Buckminster Rd., Brookline, Massachusetts 
02146. Phone: 617-232-6876.

2055. American Soybean Association. 1997. ASA foreign 
offi ces–August 28, 1997–Directory (Leafl et). St. Louis, 
Missouri. 1 p. 28 cm.
• Summary: Contains details on ASA’s 13 overseas offi ces 
in Japan, Taiwan, Korea, Singapore, Austria, Belgium, 
Venezuela, China, Mexico, Russia, Cyprus, Germany, and 
India. For each entry: Name of director, address, phone and 
fax numbers, e-mail address. Address: Missouri. Phone: -.

2056. Froding, Joy. 1997. Through the eye of the storm: 
Biotechnology controversy creates a new niche. Bluebook 
Update (Bar Harbor, Maine) 4(3):4-5. July/Sept.
• Summary: In the Netherlands, it is required by law that all 
consumer packaged products containing ingredients created 
by biotechnology must be so labeled. According to Victor 
Meidendorp de Bie, General Manager of Fa. L.I. Frank in 
Twello, The Netherlands, many European food companies 
want to keep genetically modifi ed (GM) ingredients out of 
their foods. Moreover, the Netherlands, Spain, Switzerland, 
Austria, Hungary, and France are committed to growing only 
non-GMO soybeans intended for European food uses. Yet as 
much as 2% of the soybeans harvested in the fall of 1996 and 
imported to Europe were GM. The GM soybeans have been 
a boon for those growing and selling organically grown or 
identity preserved soybeans.

2057. Golbitz, Peter. 1997. Soyfoods Expo ‘97 in Mexico 
City, 21-23 Oct. 1997 (Interview). SoyaScan Notes. Oct. 31. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The American Soybean Association (ASA) 
sponsored this expo and hired Peter and Soyatech to recruit 
American companies to participate. 824 people attended 
(many more than the last soyfoods expo in Mexico in 1994) 
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and 28 companies exhibited at the U.S. Trade Center in 
Mexico City. The event started Tuesday, October 21, with a 
briefi ng by the Trade Center on how to import products into 
Mexico. Tuesday evening there was an opening VIP cocktail, 
attended by about 300 people. The booths were all set up; it 
and ended Thursday Oct. 23. One Wednesday and Thursday 
the Expo hall was open from 12:00 noon until 8:00 p.m. 
each day. The U.S. Trade Center arranged appointments for 
people, from 9-12 o’clock each morning, linking potential 
buyers and sellers. A great deal of business was conducted. 
In addition there were fi ve seminars each day, from 12:30 to 
6:00 p.m., with the speakers being mostly Americans, talking 
about new technologies, marketing, soymilk standards, 
products, etc. There was one seminar about current 
developments with soy in Guatemala. ASA put together a 
beautiful little color catalog as part of a big packet on the 
Expo, with all the seminars, speakers, attendees, etc. Peter 
will send a 5-page faxed recruitment packet announcing the 
event.
 Cuba has exported an excellent soymilk plant to Mexico; 
the company, Biotek, owned by Dr. Javier Sandoval Pierres, 
is now in operation at: Km. 9 Carreterra Celaya, San Miquel 
Allende, Guanajuato state (GTO, south of Mexico City), 
Mexico. Phone: +91 415 5-0347 or 0348. Fax: 4-0349. The 
soymilk is delicious. The company is beginning to work with 
the Mexican government to get this soymilk into schools.
 Mexico is now the third largest importer of U.S. 
soybeans after the Netherlands (#1) and Japan (#2; see Soya 
Bluebook, p. 348). This is largely attributed to NAFTA, the 
proximity of Mexico to the USA, and the fact that as imports 
from the USA have increased, Mexican soybean production 
has decreased. In addition, China is now exporting good 
quality food soybeans to importing nations in Asia.
 ASA Mexico now produces a quarterly Spanish-
language magazine titled Soya. For more information contact 
Adela Perez and Viki Braverman at ASA Mexico.
 Note: A photo in Bluebook Update (March 1998, p. 
6) shows U.S. participants in the Expo: Matt Renkoski of 
Optimum Quality Grains; Deb Wycoff of Devansoy; Rick 
Eluk of Clofi ne Food & Dairy; Teresa Isakson of SunRich; 
Lorne Broten of International ProSoya; Alberto Pico of 
ADM; and Peter Golbitz of Soyatech, Inc. Also shown 
are Adela Perez of ASA (Mexico) and some of her staff. 
Address: Soyatech, P.O. Box 84, Bar Harbor, Maine 04609. 
Phone: 207-288-4969.

2058. Agranoff, Jonathan. 1997. Introducing tempe to 
non tempe-eating societies. In: Sudarmadji, Suparmo and 
Raharjo, eds. 1997. Reinventing the Hidden Miracle of 
Tempe: Proceedings, International Tempe Symposium, July 
13-15, 1997, Bali, Indonesia. Jakarta, Indonesia: Indonesian 
Tempe Foundation. xi + 280 p. See p. 235-38.
• Summary: Contents: Introduction. Key questions that must 
be addressed: Cultural acceptability, need, cost, practicality, 

sustainability, market.
 “First, it is important to appreciate that tempe is a 
food only native to the Javanese people as well as to those 
who have lived on the island of Java. It is also not widely 
accepted throughout Indonesia except among the Javanese 
communities in other islands. Transferring a food from one 
society [or culture] to another is not an easy task.”
 Many other Asian cultures have tastes similar to those of 
the Javanese. In Southeast Asia, tempe has been introduced 
to Thailand, Burma, and Vietnam on an experimental scale 
with good acceptability. “In Malaysia, the racial distinction 
between bumiputera Malays [native-born Malays] and 
Chinese, segregates tempe along with poorer sectors of the 
society. It is known as a cheap inferior food of Indonesian 
immigrants and Malays, therefore it already has a negative 
connotation.”
 In the USA, Europe and Australia tempe is largely 
unknown. However tempe is known to the Dutch through the 
large Indonesian community in Holland. It is also known to 
and enjoyed by the vegetarian, vegan and health food groups 
in these three regions.
 “Africa: Introducing tempe into parts of Africa would 
be of tremendous nutritional benefi t, but would be the most 
diffi cult” due to the food culture and habits. “The appearance 
of fungus on a food is totally unacceptable to most African 
consumers and the appearance would have to be substantially 
changed by processing the food further, e.g., by cooking.” 
However trials conducted in Zimbabwe have shown that 
fried tempe was extremely well liked–even though the 
food was unfamiliar. Address: Dep. of Microbiology, Kings 
College, London Univ., United Kingdom.

2059. Kiers, J.L.; Schreuder, J.; Nout, M.J.R.; Rombouts, 
F.M. 1997. Tempe fermentation, using different substrates 
and pure culture starters, and the effects of substrate 
modifi cation on in vitro digestibility. In: Sudarmadji, 
Suparmo and Raharjo, eds. 1997. Reinventing the Hidden 
Miracle of Tempe: Proceedings, International Tempe 
Symposium, July 13-15, 1997, Bali, Indonesia. Jakarta, 
Indonesia: Indonesian Tempe Foundation. xi + 280 p. See p. 
64-72. [10 ref]
• Summary: Tables show: (1) Name, number and origin of 
mold cultures used. Six species of Mucor and fi ve species 
of Rhizopus from the Wageningen Culture Collection were 
tested. (2) The potential to create a tempe using different 
moulds and substrates. Based on growth and fermentation 
time until spoilage and/or sporulation.
 (3) Increase in total free amino groups per gram of 
tempe after maximum fermentation time. For soybean, 
cowpea, and greenpea. (4) In vitro digestibility of samples 
from the different processing stages.
 Conclusion: Soybeans make the best tempeh–by far. 
Address: Dep. of Food Technology and Nutritional Sciences, 
Agricultural Univ., Bomenweg 2, 6703 HD Wageningen, The 
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Netherlands.

2060. Nout, M.J.R.; Kiers, J.L. 1997. Microbiology of the 
tempe process, and prospects for utilization. In: Sudarmadji, 
Suparmo and Raharjo, eds. 1997. Reinventing the Hidden 
Miracle of Tempe: Proceedings, International Tempe 
Symposium, July 13-15, 1997, Bali, Indonesia. Jakarta, 
Indonesia: Indonesian Tempe Foundation. xi + 280 p. See p. 
36-46. [16 ref]
• Summary: Contents: Abstract. Manufacture of traditional 
tempe, and its utilization. Microbiological issues of 
importance for the wholesomeness of the product, as well as 
for the successful growth of the fungi: Bacterial interactions, 
fungal growth. Process and product developments and new 
uses for tempeh.
 Tables: (1) Survey of commercial tempe in the 
Netherlands (110 samples; Samson et al. 1987). Six genera 
and species were found including Staphylococcus aureus 
and Bacillus cereus which occurred at 105 per gram in 13% 
and 11% of the samples respectively. Lactic acid bacteria 
dominate during the soaking stage of the traditional product. 
(2) Effect of carbon dioxide on biomass growth. 5-10% 
stimulates mycelial growth but levels higher than 25% have 
an inhibitory effect.
 Figures: (1) Traditional tempeh making process (fl ow 
chart). (2) Accelerated acidifi cation by “back-slopping” 
(inoculation of the soak water with 5% soakwater from 
a previous batch). (3) Mechanism of spore germination 
(Breeuwer 1996).
 (4) Effect of nona-noic acid [nonanoic acid] on 
pH. (5) Development of substrate temperature in static 
uncontrolled (traditional) tempe fermentation, compared 
with discontinuously agitated temperature-controlled 
fermentations in a rotating drum bioreactor (De Reu et 
al. 1995). (6) Effect of oxygen on biomass growth. It 
stimulates it, especially when used in small amounts, but that 
stimulation levels off as the amount of oxygen increases. 
Address: Dep. of Food Technology and Nutritional Sciences, 
Agricultural Univ., Bomenweg 2, 6703 HD Wageningen, The 
Netherlands.

2061. Canadian Export Soybeans (OSGMB, Chatham, 
Ontario, Canada). 1997. Mission to Europe. 11(3):1-2. Dec.
• Summary: Tom Lassaline and Kim Cooper traveled 
throughout Europe in Oct. 1997. “Their visit to Norway, 
Germany, the Netherlands, Belgium, and Switzerland was 
mainly in response to requests from Canadian embassies in 
these countries. Overseas customers had made requests to 
embassy offi cials, asking for clarifi cation and information 
on the Canadian soybean situation this year, especially as it 
relates to genetically modifi ed (GMO) soybeans.
 “The introduction of GMO soybeans into Europe in 
1997 caused quite a stir. Environmental groups, such as 
Greenpeace, hold a very high credibility rating with many 

European consumers,” but it varies by country. In Germany, 
for example, “Greenpeace has a 70% credibility rating, 
compared with 30% for the [soybean] industry.” “Many 
companies in Europe are in a very awkward position. They 
generally are in favour of biotechnology, as long as it is safe 
for food and the environment.” Consumers tend to support 
environmental groups, which are mostly opposed to this new 
technology.

2062. Brown, Lester R.; Renner, Michael; Flavin, 
Christopher. 1997. Vital signs 1997: The environmental 
trends that are shaping our future. New York, NY: W.W. 
Norton & Co. 165 p. 24 cm. [1000+endnotes]
• Summary: Overview: A year of contrasts–Near record 
energy expansion, carbon emissions set record (Graphs 
show global warming: (1) Atmospheric concentration of 
carbon dioxide, 1764 to 1996; (2) Average temperature at the 
earth’s surface, 1866-1996), storms rock insurance industry, 
bike output triple that of cars, food security deteriorating, 
the growing appetite for protein, economic pace picks up, 
population growth slowing, the world is disarming.
 Population growth: The annual addition to world 
population fell from a peak of 87 million in 1990 to 80 
million in 1996 (See p. 80-81). In percentage terms, the 
annual population growth rate peaked at 2.2% in 1963 and 
now stands at 1.4%. Population growth is slowing because 
(1) the worldwide fertility rate–the average number of 
children born to a woman in her lifetime–dropped from 4.2 
in 1985 to 2.9 in 1996, and (2) the mortality rate is rising in 
some regions–as from AIDS deaths in Africa and shorter life 
expectancy in the former Soviet Union. World population 
in billions was 2.556 in 1950, 3.039 in 1960, 3.706 in 1970, 
4.458 in 1980, 5.282 in 1990, and 7.772 (estimated) in 1996.
 Food trends: World grain harvest sets record, soybean 
harvest recovers to near-record, meat production growth 
slows, global fi sh catch remains steady, grain stocks up 
slightly.
 Nuclear power was the slowest growing power source 
last year; it grew only 1%. 1996 was the fourth warmest 
year since record keeping began. Summer temperatures 
in northern Siberia are the warmest in 1,000 years. World 
population rose by 80 million people in 1996. The world 
consumes fi ves time as much paper as it did in 1950. The 
number of mean and women in the armed forces worldwide 
has fallen 20% since 1988, to 23 million. Half of the world’s 
languages are becoming extinct.
 World soybean production has increased dramatically 
since 1950: In million metric tons it was 17 in 1950, 25 
in 1960, 44 in 1970, 81 in 1980, 104 in 1990, and 133 
(estimated) in 1996. Per capita soybean production also 
continues to increase rapidly: In kg/capita is was 6 in 
1950, 8 in 1960, 12 in 1970, 18 in 1980, 20 in 1990, and 
23 (estimated) in 1996. Address: Worldwatch Inst., 1776 
Massachusetts Ave., N.W., Washington, DC 20077-6628.
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2063. Alpro N.V. 1997? Soya desserts: Lekker goed voor 
je [Soya desserts: Deliciously good for you (Leafl et)]. 
Wevelgem, Belgium. 3 panels each side. Each panel: 22 x 9 
cm. [Dut]
• Summary: On the front panel of this full-color Dutch-
language leafl et, a photo shows a silver spoon lifting up a 
spoonful of lemon-yellow desert from a small, round glass 
bowl.
 The leafl et shows photos and gives descriptions of the 
company’s many Provamel soya dessert products. Address: 
Vlamingstraat 28, B-8610 Wevelgem, Belgium.

2064. Asgrow Seed Co. 1998. Asgrow Seed Company 
chronology. Kalamazoo, Michigan. 2 p. Unpublished 
typescript. 28 cm. Merged with another chronology of Nov. 
1997.
• Summary: This chronology, compiled by Soyfoods Center, 
is based on several chronologies issued by Asgrow from 
1994 on. Non-quoted portions are added by Soyfoods Center.
 1856–Everett B. Clark, of Connecticut, raised a crop of 
Jersey Wakefi eld cabbage, which went to seed ahead of its 
time. In a fl ash of genius, Clark decided to sell the seed for 
$1.50 a pound; he made $350 and started a profi table new 
company in the process. His seed business was interrupted 
by the Civil War, but after mustering out, Clark continued to 
grow seed crops, with an early interest in sweet corn.
 “1883–Everett B. Clark is one of the founding members 
of the American Seed Trade Association.
 “1897–Business incorporated as Everett B. Clark Seed 
Co. Sons Herbert, Frederick and Arthur (a Yale graduate) 
serving as directors.
 “1902–Production branch opened in Wisconsin for pea 
seed to supply the canning trade.
 “1906–Production branch opened in Michigan for bean 
seed to supply the canning trade.
 “1907–Arthur Clark becomes president following the 
death of Everett Clark in 1907.
 “1912–Government water projects supply irrigation 
to fertile areas in the Rocky Mountain valleys. Production 
locations are opened in St. Anthony, Idaho, and Bozeman, 
Montana, areas free from the diseases in the East and 
Midwest.
 “1915–Locations established in Filer, Idaho, and 
Greeley, Colorado.
 “1916–Location established at Fairfi eld, Washington, in 
the great pea growing Palouse district.
 “1925–Company’s fi rst California warehouse opened in 
Salinas.
 “1927–Everett B. Clark Seed Co. and two competitors, 
the John H. Allan Seed Co. (est. 1856) and N.B. Keeney & 
Son (est. 1860) formed a new corporation, the Associated 
Seed Growers, Incorporated. Headquarters were located in 
New Haven, Connecticut. Cable code name for the company, 

Asgrow, was formed, and soon thereafter adapted as a brand 
name and registered.
 “1939–Jerome B. Rice Seed Co., (est. 1832) was 
acquired and operated as a packet seed business.
 “1942–Arthur Clark becomes Chairman of the Board of 
Associated Seed Growers, and his son A. Bryan Clark takes 
over as president.
 “1958–Associated Seed Growers, Inc., formally changed 
names and became the Asgrow Seed Company.
 “1967–Negotiations are begun with The Upjohn 
Company, a major U.S. pharmaceutical manufacturer looking 
to strengthen its agricultural division.
 “1968 April 30–Asgrow Seed Company is acquired 
by (in a stock swap), and becomes a subsidiary of The 
Upjohn Company. Headquarters are moved from Orange, 
Connecticut, to Kalamazoo, Michigan, home base for the 
Upjohn Company.”
 “1974–Asgrow acquires Farmers Hybrid Company, an 
Iowa seed corn business, from Monsanto.
 “1975 or 1974–Asgrow fi rst introduces soybean seeds.
 “1977–A2575, Asgrow’s fi rst private soybean variety 
with iron-chlorosis tolerance, is introduced.
 “1979–A3127, Asgrow’s fi rst high-yielding, 
indeterminate soybean variety is introduced.
 “1983–Asgrow purchases O’s Gold Seed Company, a 
noted hybrid fi eld corn producer in the Midwest U.S. Asgrow 
corn research stations are re-established in Iowa, Indiana, 
and Wisconsin.
 “1983-85–Asgrow introduces A5474 and A3307, the 
fi rst private soybean varieties with resistance to Races 3 and 
4 of soybean cyst nematode.
 “1986–Asgrow enters a joint venture with Complejo 
Agricola Semillas, S.A., a Spanish seed company. Venture 
operates as Complejo Asgrow Semillas S.A.
 “1987–The company purchases Bruinsma Seeds b.v., 
Honselersdijk, Holland. Bruinsma specializes in seeds for 
greenhouse-grown peppers, tomatoes, butterhead lettuce and 
cucumbers.
 “1988–Asgrow introduces A2234, the fi rst private 
soybean variety with Rpks-1k gene for Phytophthora root rot 
protection.
 “1989–Asgrow becomes the fi rst seed company to begin 
crossing the Roundup Ready gene into soybean germ plasm.
 “1989–Asgrow acquires Genecorp, Inc., a Salinas, 
California company specializing in the lettuce seed business.
 “1992–Asgrow’s fi rst Concept Farm opens at Tuscola, 
Illinois.
 “1994–Agreement is reached for Asgrow Seed Company 
to be purchased from Upjohn by Empresas La Moderna 
(ELM), a multi-national agricultural company based out of 
Monterey, Mexico.
 “1995–Asgrow vegetable division merged with Peto 
Seed [Petoseed] and Ball Seed to form Seminis Vegetable 
Seeds (still owned by ELM).
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 “1996–Asgrow introduces six Roundup Ready soybean 
varieties and has 95 percent of the available units for 
American farmers.
 1997 Feb. 3–Monsanto completes its acquisition of 
Asgrow Seed company from Empresas La Moderna, S.A. 
(ELM) of Mexico. Monsanto purchased only the agronomic 
portion of Asgrow, which develops soybeans as well as corn, 
sunfl ower, sorghum, and some alfalfa. “Asgrow currently 
introduces between 20 and 40 new vegetable varieties, and 
10 and 20 new agronomic products per year.” Address: 2605 
E. Kilgore Rd., Kalamazoo, Michigan 49002-1744. Phone: 
616-384-5622.

2065. Kluis, Alan. 1998. Currency woes threaten ag exports: 
Devaluations have hurt some of our best customers. Soybean 
Digest. Jan. p. 108-09.
• Summary: The USA now grows about 50% of the world’s 
soybeans. One graph shows the world’s top soybean 
producing nations and states (in hundred million bushels): 
USA (280), Brazil (110), Argentina (55), Iowa (50), Illinois 
(40), Minnesota (28). A second graph shows U.S. soybean 
exports by country (in million bushels): Japan (145), 
Netherlands (125), Mexico (122), Taiwan (75), China (68), 
Brazil (62), Korea (55), Spain (55), and Germany (43). 
Address: President, NorthStar Commodity Investment Co.

2066. 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.
 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 
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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.

2067. Fischer, Bruno. 1998. Update on soymilk in Europe: 
Sojinal, Alpro and Nutrition et Soja (Interview). SoyaScan 
Notes. March 3. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: In mid-1993 Sojinal (of Issenheim, France) was 
purchased by a Swiss group named B&K Industry Holdings. 
The heirs got much of their money from disinvesting in 
weapons and ammunitions. Then in December 1996 Alpro 
(in Belgium) bought Sojinal from B&K. They now make 
mostly sterilized pre-pack tofu patties and other related meat 
alternatives. In Bruno’s opinion these products are not very 
good–they don’t fi t anywhere.
 Alpro dominates the European market for soymilk and 
soymilk products. They do a lot of private label packaging 
in their factory, and they now make a little pudding in a cup 
with a peel-off lid. Bruno heard that in 1995 they had sales of 
50 million German marks. Note: In March 1998 one German 
mark was worth about $0.55. So, very roughly, 50 million 
would be worth about $27 million.
 Alpro now also makes rice drink, and in 1995 launched 
a rice beverage made by Alpro and packaged in glass bottles.
 In about Feb. 1998 Vandemoortele, Alpro’s parent 
company, sold all of its margarine manufacturing operations 

to Cargill. Now Vandemoortele has only Alpro and its oilseed 
crushing operations.
 Nutrition et Soja (in Revel, near Toulouse, France) no 
longer sells their soymilk in Tetra Pak cartons–so they must 
be using it as an ingredient in their own products.
 DE-VAU-GE (which made the Grano Vita line) no 
longer makes soymilk. Address: Im Auel 88, 53783 Aetorf, 
Germany. Phone: 49-2243-4021.

2068. Product Name:  [Momen Tofu (Nigari), Okara, Oboro 
Tofu, Atsuagé (Deep Fried), Yaki Dofu (Grilled), Fresh 
Yuba].
Foreign Name:  Momen Tofu (Nigari), Okara, Oboro-dofu, 
Atsuagé, Yaki Dofu, Fresh Yuba.
Manufacturer’s Name:  Awayuki.
Manufacturer’s Address:  Boerhaaveplein 2hs, 1091 AS 
Amsterdam, Netherlands.  Phone: +31 (20) 468-5617.
Date of Introduction:  1998 June.
Nutrition:  Tofu; SS-VA; USA; CSP; FibeOkIgûTofu; SS-
VA; USA; CSP; FibeOkIg
New Product–Documentation:  Letter from Mitsuo and 
Atsuko Kamada. 1998. Jan. 16. They plan to start a tofu 
shop making Japanese style momen tofu, yose-dofu, yaki-
dofu, and atsuage. Present address: Gerrit van der Veenstraat 
145/4, 1077 DZ Amsterdam. Company name: Awayuki–
Japans Tofu en Delicatessen Produceren.
 Letter from and form fi lled out by Mitsuo and Atsuko, 
husband and wife, founders and partners in Awayuki. 1999. 
Jan. 20. On 1 Jan. 1998 in Amsterdam they established a 
production and wholesale company named Awayuki. They 
began tofu production in June 1998. Their production is 
completely Japanese traditional style like Sangen-ya and uses 
nigari from Yoshikawa for curding. Equipment: Japanese 
stone mill, stainless steel cauldron 60 cm in diameter with 
gas cooking stove, Japanese hand press machine, and a deep 
forming box. They bought some equipment and special tools 
from Japan. All their products are now made from organic 
soybeans, which they buy from a Dutch company. Two 
books by Shurtleff & Aoyagi (The Book of Tofu, and Tofu & 
Soymilk Production) were very helpful to them. Everything 
they know they learned from these books, because now in 
Japan it is diffi cult to fi nd traditional tofu production. They 
now make the following amounts of the following soy 
products: Nigari momen tofu, started June 1998, about 2,500 
packs/month (each pack weighs 370 gm). Atsuagé (Deep 
Fried), started Sept. 1998, about 300 packs/month. Yaki Dofu 
(Grilled), started Nov. 1998, about 100 packs/month. Fresh 
Yuba, started Nov. 1998, by special order only. A letter to 
Akiko in Japanese says that her many detailed illustrations in 
the above books were very helpful. Everyone in Amsterdam 
says their tofu is the tastiest available.
 Photos sent by Mitsuo and Atsuko. 1999. April 5. Eleven 
color photos show how they make traditional tofu in their 
shop in Amsterdam.



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   802

© Copyright Soyinfo Center 2015

2069. Chajuss, Daniel. 1998. Soy protein concentrate: 
Current status. Oils & Fats International 14(3):35-36. June.
• Summary: The three main commercial soy products 
are (1) Full fat and defatted soya fl ours and textured soya 
fl our–current world production and sales about 80,000 
tonnes (metric tons). (2) Soya protein isolates–current 
world production and sales about 130,000 tonnes. (3) Soya 
protein concentrates–current world production and sales 
about 284,000 tonnes, and growing at about 15% a year. 
More than 75% of all concentrates are now used for human 
consumption, the rest being used in pet and animal feeds. 
In human foods, concentrates are used mainly in meat 
alternatives or extenders. In animal feed they are used in 
formulations for calves and piglets as a milk replacer, in 
pet foods and in special feedstuffs such as ‘fi sh-fl avour-
free’ bland fi sh feeds, and for mink and other animal feeds. 
Concentrates are devoid of the antigenic protein components 
present in most other soya products.
 Production of soy protein concentrates worldwide is 
presently concentrated in the hands of two companies: ADM 
and Eridania Béghin-Say (Central Soya). About 95% of 
all soy protein concentrates worldwide are now made by 
the counter-current aqueous alcohol was system, originally 
developed in the late 1950s by the Hayes Company of Israel. 
A table shows estimates of world production (in metric tons) 
by company and country in 1998:
 ADM, Netherlands 70,000 AAW (Aqueous alcohol 
wash).
 ADM, USA 60,000 AAW.
 Central Soya, USA (several factories) 60,000 AAW.
 Central Soya, Aarhus, Denmark 50,000 AAW.
 Sogip (Central Soya group), France 15,000 AAW.
 Solbar Hatzor (formerly named Hayes Ashdod) (with 
Soya Mainz, an ADM subsidiary), Israel 15,000 AAW.
 Sopropech, France 6,000 AWL (Acid/water leach).
 Sanbra (Bunge), Brazil 5,000 Acid wash.
 ADM, USA 3,000 Acid wash.
 Lucas Ingredients, UK 2,000 (unconfi rmed, Acid wash).
 Total worldwide 284,000 metric tons.
 The margins on soy protein concentrates are much 
more attractive than those from crushing soybeans into oil 
and meal–which in recent years have been either small or 
negative. The cost of making a tonne of concentrates ranges 
from US$459 to $600. For food applications, the sales price 
obtained by manufacturers for powder and small grits forms 
ranges from $1,200 to $1,600 per tonne, but for textured or 
functional forms this increases to $1,500 to $3,000 per tonne. 
The sales price for the pet food, milk replacer, and special 
feed industries ranges from $1,000 to $1,200.
 Another high-value product, a potential source of 
additional income, is soya molasses, a by-product of 
making soy protein concentrates. It is a rich source of soya 
phytochemicals and soya oligosaccharides.

 A second table shows estimates of world production (in 
metric tons) of soy protein isolates, with estimates for 1997 
and forecasts for 1998.
 Protein Technologies International (PTI, USA) 60,000 in 
1997, 70,000 in 1998.
 ADM, USA 15,000, 25,000.
 PTI Belgium 15,000, 15,000.
 Fuji-PTI Japan 10,000, 10,000.
 Sanbra (Bunge) Brazil 5,000, 10,000.
 Others worldwide 6,000, 8,000. Total worldwide 
110,000, 138,000. Address: Managing Director, Hayes 
General Technology Co. Ltd., Misgav Dov 19, Mobile Post, 
Emek Sorek, 76867 Israel. Phone: +972-8-8592925.

2070. Kikkoman Corporation. 1998. Annual report 1997. 339 
Noda, Noda-shi, Chiba 278, Japan. 26 p. 28 cm. [Eng]
• Summary: The information in this English-language 
annual report is current as of April 1998. Contents: 
Financial highlights. Profi le. A message from the president 
(Yuzaburo Mogi): The year in review, foundation, growth, 
and opportunity, serving a global market, toward the new 
century. A strong global operating presence: The Americas, 
Europe, Asia and Oceania, Japan. Operational review. 
Financial review. Financial section: Consolidated balance 
sheets, etc. Corporate history (chronology from April 1925 
to October 1997). Global network (directory of Kikkoman 
names, addresses, and phone numbers worldwide). Board of 
directors and offi cers. Corporate data.
 During fi scal 1997, ended 31 December 1997, 
consolidated net sales worldwide rose 4.0% over the 
previous fi scal year to 214.3 billion yen, breaking the record 
of 211.7 billion yen set in 1992. Yet income decreased by 
21.6% to 5.711 billion yen.
 Overseas sales expanded 10.6% in 1997 to 60.1 billion 
yen, and accounted for 28.0% of consolidated net sales.
 The Americas: “In June 1998, Kikkoman Foods, Inc., 
the centerpiece of Kikkoman’s expansion in North America, 
will celebrate 25 years of operations. The number of items 
produced at the plant has risen to more than 100, and the 
plant’s production has expanded more than 10-fold.”
 “On April 17, 1998, Kikkoman commenced operations 
at its second U.S. plant, in Folsom, California. Built at a cost 
of US $46 million, the plant covers an area of approximately 
210,000 square meters and has an initial annual production 
capacity of 10,000 kiloliters of soy sauce. In autumn 1998, 
the Company will begin delivering soy sauce produced at its 
second U.S. plant, in Folsom, California.”
 “Kikkoman’s English-language Internet home page, 
opened in April 1997, receives approximately 100,000 
hits a month, mainly from people in the United States. 
In particular, the recipes listed on the home page have 
attracted a great deal of interest, with site visitors frequently 
requesting further recipe information.”
 Europe: In Oct. 1997 Kikkoman Foods Europe B.V. 
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began operation of its plant in the Netherlands.
 Letter from Keiji Yamazaki of Kikkoman, San 
Francisco. 1998. Aug. 7. Kikkoman’s annual reports are 
published in mid-June each year. Address: Noda, Japan.

2071. Cunningham, Isabel S. 1998. Re: Archival documents 
concerning Frank N. Meyer donated to National Agricultural 
Library, Special Collections. Letter to William Shurtleff at 
Soyfoods Center, Aug. 5. 1 p. Typed, with signature.
• Summary: In 1995 Isabel donated some important archival 
documents related to Frank N. Meyer to the National 
Agricultural Library at Beltsville, Maryland. These are 
not available elsewhere. The collection included Mayer’s 
application for naturalization, his will, administration of 
his estate, copies of his correspondence with Hugo de Vries 
(with a summary in English), correspondence with C.S. 
Sargent and E.H. Wilson at the Arnold Arboretum, and the 
Derkson and van Uildriks articles that were published in the 
Netherlands.
 Unfortunately the collection has not yet been processed 
and has not yet been assigned a call number. It is recorded 
as the Isabel S. Cunningham Collection, part of the NAL 
Special Collections, and can be accessed for on-site use. 
Contact Susan Fugate. Address: 212 Wardour Dr., Annapolis, 
Maryland 21401. Phone: 410-268-2384.

2072. SoyaScan Notes. 1998. Chronology of Frank N. Meyer 
(1875-1918), USDA plant explorer in Asia. Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: 1875 Nov. 29–Frans Meyer is born in 
Amsterdam, Netherlands. 1889–Meyer, age 14 becomes 
a gardener’s helper, later a gardener at the Amsterdam 
Botanical Garden, and assistant to Prof. Hugo de Vries, 
the eminent Dutch botanist and geneticist, in his special 
experimental garden. Note: In 1900 de Vries was one of 
three scientists who, at a conference in London, England, 
“rediscovered” the work of Gregor Mendel, introducing 
modern genetics.
 1901 Oct. 20–Meyer fi rst arrives in the USA, in 
Washington, DC, with a letter of introduction from de Vries 
to Erwin F. Smith, one of the fi ve plant pathologists who 
were working with Beverly T. Galloway at the USDA in 
1889. Smith found Meyer a modest job as a gardener in 
the USDA greenhouses on the Mall at Washington, DC.; 
here Meyer worked from 23 Oct. 1901 to 31 Aug. 1902. 
He resigned 1 Sept. 1902. On 15 Sept. 1902 re-entered 
USDA service at the Plant Improvement Garden at Santa 
Ana, California. Resigned after 7 months on 1 April 1903 
and became head gardener at a little nursery in Montecito, 
California.
 1904 Jan. to March–In St. Louis, Missouri, attending 
the World’s Fair and working at Armstrong’s nursery. 1904 
March to August–Made journeys of study in California 
(visited Luther Burbank in Santa Rosa), Mexico (took a 

steamer in March from San Francisco to San Blas, Mexico; 
walked across Mexico from San Blas to Guadalajara to 
Mexico City, then to Vera Cruz on the Gulf of Mexico), 
and Cuba. From Havana he took a ship to New Orleans, 
Louisiana, then on to St. Louis. 1904 Aug. 1–Began work at 
the Missouri Botanical Garden [called the Shaw Botanical 
Garden locally] in St. Louis. Was a member of the jury on 
Forestry at the World’s Fair of 1904. Resigned Shaw Garden 
on 1 July 1905.
 1905–In about early March, Adrian J. Pieters, a fellow 
Dutchman who had come to know and admire Meyer, tells 
Fairchild about Meyer’s love of walking and deep interest 
in plants. On March 10 Fairchild asks Pieters to telegram 
Meyer to ask whether he would be interested in going to 
China as an agricultural explorer (Fairchild 1938, p. 315; 
Cunningham 1984, p. 21). The dream of Meyer’s youth had 
come true. But 3 months passed before Meyer left St. Louis.
 1905 July–Fairchild and Meyer fi rst meet and instantly 
become mutual friends. For a detailed description of their 
fi rst meeting see Fairchild 1938 (p. 314-16). On 10 July 1905 
Meyer re-enters USDA service for the third time, now as an 
agricultural explorer in the Bureau of Plant Industry.
 1905-1908–First expedition; mainly to China, but also to 
Japan, Korea, Manchuria, and Eastern Siberia. He collected 
nearly 2,000 plants and seeds. He left Washington, DC, on 
27 July 1905 and returned on 7 July 1908.
 1906 Feb. 23–Meyer’s fi rst soybean introduction, SPI 
17852 from Peking was received in the USA; it was later 
named Peking.
 1908 July 21–Meyer submits a Petition for 
Naturalization (now located at the U.S. Immigration and 
Naturalization Service, Dep. of Justice, Washington, DC).
 1909-1912–Second Expedition.
 1912-1915–Third Expedition.
 1916-1918–Fourth Expedition.
 1918 June 4–Telegram arrives in Washington at 4:00 
p.m. from the Consul at Nanking “Frank Meyer, Department 
Agriculture, disappeared from steamer in this consular 
district en route Hankow to Shanghai, June 2nd.” His death 
occurred at night. His body was recovered from the Yangtze 
River on June 5, about 30 miles above the little town of 
Wuhu, and buried on June 12 at the Bubbling Well Protestant 
Cemetery in Shanghai. His death remains a mystery to his 
friends; it is not known whether he died from accident or 
suicide. It was well known among his friends, and clearly 
indicated in his letters to David Fairchild, that he had been 
very much depressed by the wars in both Europe and China 
and by his long confi nement in the city of Ichang.
 In 1907 the U.S. only had 23 varieties of soybeans, 
whereas in 1919 the U.S. had 629 varieties; most of the 
new ones were introduced by the Offi ce of Foreign Seed 
and Plant Introduction (OFSPI), many by Meyer. Named 
varieties introduced by Meyer (or selected directly from 
introduced by Meyer), in order of PI Number are: Meyer (PI 
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17852), Peking (17852 B, selected from the Meyer variety), 
Lexington (PI 17862), Wilson (PI 19183), Morse (PI 19186), 
Virginia (PI 19186 D, selected from Morse in 1909), Habaro 
(PI 20405), Chestnut (PI 20405 B, selected from Habaro), 
Duggar (PI 20798), and O.A.C. 211 (OAC 211, selected 
from Habaro), Biloxi (PI 23211, named by Dec. 1916), and 
Laredo (PI 40658, named by June 1920). Of these varieties 
Meyer introduced, Peking, introduced in 1906, proved to be 
the most important commercially in America.

2073. Fowler, Gerald. 1998. Genetically modifi ed foods 
conference–Brussels. Canadian Soybean Technical Bulletin 
(OSGMB, Chatham, Ontario, Canada) 4(1):3-4. Aug.
• Summary: The author attended the most recent conference 
on Genetically Modifi ed Foods held in Brussels on 23-
24 June 1998. The attendees were primarily the senior 
executives from major players–both public and private, and 
the majority were from Europe. Emotions ran high at the 19 
seminars and several question and answer periods. The four 
key issues were: Legislation and labeling, consumer trends 
and attitudes, biotechnology and other scientifi c issues, and 
segregation. “Those in favor of genetic modifi cation and 
those opposed were well represented by both speakers and 
audience.” A new non-GMO market is emerging–as are new 
opportunities for Canada to supply this market. Address: 
Manna International Inc., Sault-Ste-Marie, Ontario, Canada.

2074. 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. 
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 
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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.

2075. Yates, Ronald. 1998. Behind the scenes: Writing The 
Kikkoman Chronicles (Interview). SoyaScan Notes. Sept. 8. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Concerning the story that Kikkoman traces its 
origins to a woman named Shige Maki, who came to Noda 
in 1615: Ronald was told this story by Yuzaburo Mogi. He 
made no attempt to verify or document it; he assumed it was 
part of the company lore. As far as he knows, it has never 
appeared before in print–at least in English.
 Concerning the activities of Shinzaburo Mogi in the 
United States (he is said to have started a company that made 
shoyu briefl y in Denver, Colorado in about 1907), Ronald 
did no original research on this subject. He got most of his 
information from Ken Mogi.
 This book was authorized by Kikkoman, and the 
company set up a committee to read all the text, check the 
facts and correct any errors. Ronald made the decision to 
do it this way, avoiding the controversial or dark parts of 
Kikkoman’s history in exchange for the extensive help and 
cooperation he received. For example, he was asked not to 
discuss a major confl ict between Kikkoman and JFC (Japan 
Foods Corp. in San Francisco, California) that took place 
at the time Kikkoman acquired JFC, and the lawsuit that 
followed. He also avoided discussion of a suicide in the 
1980s by a member of the board of directors. He was asked 
not to mention the fact that the emperor of Japan intervened 
to help end the Great Noda Strike of 1927-28.
 What did Ronald fi nd most interesting in this study of 
Kikkoman? (1) The way the company manages itself. The 
continuity and familial environment among management and 
all employees which creates a fi erce loyalty to the company. 
Yes, employees know that there is a glass ceiling that limits 
their rise to the very top levels of management, but they 
deeply appreciate the way Kikkoman respects and listens 
to each and every employee. Even in Walworth, Wisconsin, 
there is a very remarkable bond between Kikkoman and 
the people of this small agrarian community, and between 
the local workers and the company. (2) The innovative 
way that Kikkoman created a market in America for a 
traditional Japanese product–shoyu. (3) Kikkoman’s history 
is fi lled with extremely interesting characters. Saheiji Mogi 
created the Kikkoman brand, and promoted it worldwide. 
Keizaburo Mogi, father of Yuzaburo, took Kikkoman out 
of the doldrums following World War II by innovative 
processes of internationalization and product diversifi cation. 
Yuzaburo Mogi, the current CEO, has been perhaps the 
most innovative. “He really stuck his neck out to convince 
the company to start a shoyu factory in America. His father 
supported him, but some board members were secretly 

hoping that he would fail.” Ronald was very fortunate in 
being able to spend about 3 weeks with Yuzaburo, starting 
in Walworth and continuing in the Netherlands and Japan. 
They spoke mostly in English (Yuzaburo speaks excellent 
English) and Ronald tape recorded every session. Address: 
Head, Dep. of Journalism, Univ. of Illinois, Urbana. Phone: 
217-333-0709.

2076. Behling, Ann. 1998. Biotechnology battle continues in 
Europe: Foods containing transgenic crops must be labeled. 
Soybean Digest. Aug/Sept. p. 44-45.
• Summary: The European Commission (EC) recently 
passed a law requiring that all food products be labeled if 
they may contain any transgenic crops. In the Netherlands 
labeling has been required for over a year on all products 
containing Roundup Ready soybeans in any form.
 A recent survey of people living in Great Britain 
conducted by Market & Opinion Research International, a 
polling fi rm based in London, found that 58% oppose the 
introduction of genetically modifi ed food, up from 51% in a 
1996 survey.

2077. Soyafoods (ASA, Europe). 1998. Cargill and 
Vandemoortele. 9(3):3. Autumn.
• Summary: “The European Commission has approved 
Cargill’s acquisition of Vandemoortele’s oilseed crushing 
and oil refi ning activities in Belgium and Germany. Both 
companies will set up a joint venture company to operate 
their oil packing activities in the EU.”

2078. Aboiron, S.; Catala, I.; Juste, C.; et al. 1998. Soy and 
heart disease: Hypocholesterolemic effects of soy–Effects 
of soy proteins on plasma lipoproteins in healthy men 
(Abstract). American J. of Clinical Nutrition 68(6S):1519S. 
Dec. Supplement.
• Summary: The cholesterol-lowering effects of soy protein 
have been shown in a variety of animal models, but not 
so clearly in humans. This study compares the effect of 
animal and vegetable proteins on plasma lipoproteins in 12 
healthy young men (average age 29.0 years) in a crossover 
test design of two weeks. No difference between animal 
and soy proteins was observed for plasma lipids, and no 
variation was found in the plasma concentration of different 
lipoprotein classes (VLDL, IDL,, LDL, HDL-2, HDL-3).
 But soy proteins induced a decreasing TG [triglyceride 
content] of LDL, whereas the CE [cholesterol ester] content 
increased and the FC [free cholesterol] content of HDL 
decreased. Address: 1. Nutrition Dep., Hôtel-Dieu, 750004 
Paris; 1-2. Nutrition and Health Service, Eridania Béghin-
Say, B-1800 Vilvoorde, Belgium; 2-3. LEPSD, INRA, 78352 
Jouy en Josas Cedex, France.

2079. Catala, L.; Juste, C.; Benfi guig, K.; et al. 1998. 
Miscellaneous–Use of soy proteins in cholelithiasis 
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prevention (Abstract). American J. of Clinical Nutrition 
68(6S):1541S. Dec. Supplement.
• Summary: The pathogenesis of cholesterol gallstones 
(or cholelithiasis) is related to crystallization of biliary 
cholesterol. Diet in one factor thought to be involved in 
gallstone formation. Address: 1-2. LEPSD, INRA, Jouy-
en-Josas, France; 1. Nutrition and Health Service, Eridania 
Beghin-Say Vilvoorde Research Center, Vilvoorde, Belgium; 
3. Service d’Hépatogastroentérologie, Hôtel-Dieu, Paris, 
France.

2080. Gausseres, N.; Catalo, I.; Mahe, S.; et al. 1998. 
Miscellaneous–Whole-body protein turnover in humans fed 
a soy protein-rich vegetable diet (Abstract). American J. of 
Clinical Nutrition 68(6S):1541S-42S. Dec. Supplement.
• Summary: Conclusion: Young adults fed for 2 weeks on 
a vegetable [plant-based] diet rich in soy protein have a 
satisfactory level of protein turnover suggesting that properly 
processed soybean proteins are fully capable of meeting 
the long-term adult requirements for essential amino acids. 
Address: Unité INRA Nutr Hum et Physiol Intest, INA-PG, 
16 rue Claude Bernard, 75005 Paris; Uniteé INRA Ecol 
Et Physiol Du Système Dig, 78350 Jouy en Josas, France; 
Eridania Béghin-Say, Vilvoorde R&D Center, Havenstraat 
84, B-1800 Vilvoorde, Belgium; Service de Médecine 
interne, Hôpital de l’Hotel Dieu, 75001 Paris.

2081. Messina, Mark; Erdman, John W., Jr. eds. 1998. 
The role of soy in preventing and treating chronic disease: 
Proceedings of a symposium held on September 15-18, 1996, 
the Second International Symposium on the Role of Soy 
in Preventing and Treating Chronic Disease, and a satellite 
symposium held on September 19, 1996, in Brussels, 
Belgium. American J. of Clinical Nutrition 68(6S):1329S-
1544S. Dec. Supplement.
• Summary: This symposium was organized by Mark 
Messina, PhD, and sponsored by Protein Technologies 
International, the soybean growers from Nebraska, Indiana, 
and Iowa, and the United Soybean Board.
 33 papers by various authors (each cited separately), 
were presented at this conference. They were arranged 
under the following categories: Introduction. Soy and 
kidney function. Soy and bone health. Soy and heart disease. 
Soy and cancer: Animal studies, soybean anticarcinogens 
and anticancer mechanisms, human studies. Current 
understanding of soy and infant health. Soybean isofl avones: 
analysis, amounts in foods and biological matrices, and 
pharmacokinetics. Isofl avones and alcohol metabolism. 
Abstracts of oral and poster presentations. Address: 1. 
Nutrition Matters, Inc., 1543 Lincoln St., Port Townsend, 
Washington 98368; 2. Div. of Nutritional Sciences, Univ. of 
Illinois, 451 Bevier Hall, 905 S. Goodwin Ave., Urbana, IL 
61801-3852. Phone: 360-379-9544 (Messina).

2082. Rogers, Stephen G. 1998. Biotechnology and the 
soybean. American J. of Clinical Nutrition 68(6S):1330S-
32S. Dec. Supplement. [5 ref]
• Summary: “Glyphosate-tolerant soybeans (GTSs), the fi rst 
biotechnically improved [genetically engineered] soybeans to 
be marketed, became available commercially in 1996.” Their 
safety was assessed in two ways. “These studies support the 
conclusion that GTSs are as safe and nutritious as traditional 
soybeans marketed currently and can be incorporated safely 
into feed and food products in the near future.” Address: 
Plant Biotechnology, Monsanto Technical Center, Rue 
Laid Burnait, Parc Scientifi que, B-1348 Louvain-la-Neuve, 
Belgium.

2083. Nout, M.J.R.; Bakshi, D.; Sarkar, P.K. 1998. 
Microbiological safety of kinema, a fermented soyabean 
food. Food Control 9(6):357-62. *
Address: 1. Lab. of Food Microbiology, Wageningen Univ., 
6700, EV Wageningen, The Netherlands.

2084. Zeisel, Steven H.; Szuhaj, Bernard F. eds. 1998. 
Choline, phospholipids, health, and disease. Champaign, 
Illinois: AOCS Press. xxviii + 148 p. Proceedings of the 7th 
International Congress of Phospholipids, held Sept. 1996 in 
Brussels, Belgium. Illust. Index. 24 cm. [633 ref]
• Summary: Contains many “Meeting abstracts” at the 
beginning, plus 13 chapters by various authors and a list of 
attendees. Address: 1. Univ. of North Carolina at Chapel 
Hill, Chapel Hill, North Carolina; 2. Central Soya Co., Inc., 
Fort Wayne, Indiana.

2085. Skiff, James. 1999. Trip to Europe to study the 
situation with genetically engineered soybeans. Update on 
U.S. Soy (Interview). SoyaScan Notes. Jan. 4. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: In September 1998 Jim took part in a 16 day 
trip to Europe, together with the governor of Illinois and 
various people from Illinois involved with agriculture and 
soybeans. The trip was sponsored by the State of Illinois. 
The group visited Norway, Sweden, Denmark, Belgium, 
and the Netherlands. Address: US Soy, 2808 Thomason Dr., 
Mattoon, Illinois 61938. Phone: 217-235-1020.

2086. Making tofu in the traditional way at Awayuki in 
Amsterdam, Netherlands (Photographs–color prints). 1999.
• Summary: These eleven color photos, taken in Feb. 1999 
and sent by Mitsuo and Atsuko Kamada, show how they 
make traditional tofu at their shop in Amsterdam. (1) The 
inside of the shop, sparkling clean, at the beginning of work. 
(2) Mitsuo (husband) pouring the soaked soybeans into the 
hopper of the grinder. (3) Ladling the cooked puree from 
the caldron into a pressing sack hung above a curding vat. 
(4) Using a hand-turned screw press to press the soymilk 
from the okara. (5) Atsuko (wife) ladling the whey out of the 
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curding vat into a bucket. (6) Scooping the curds into tall, 
cloth-lined aluminum forming boxes. (7) Slicing the fi nished 
box-sized block of tofu under cold water. (8) Mitsuo and 
Atsuko, both dressed in white aprons and looking happy. He 
is holding a cake of tofu in a white container; she is holding 
a ladle. (9) Mitsuo making deep-fried tofu cutlets in a large 
wok. (10) Cakes of grilled tofu and deep-fried tofu cutlets on 
a wooden cutting board. (11) Cakes of fi nished momen tofu 
on a wooden cutting board.

2087. Conquergood, George. 1999. History of work with 
soyfoods and vegetarianism. Part VI. The peak month (May 
1998) and on the way down in 1998 (Interview). SoyaScan 
Notes. May 10. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: When did SoNice go off the market? The 
company’s peak month in sales was May 1998 and they 
couldn’t fi ll all their orders. May 12, 1998 was their last day 
of UHT aseptic (shelf stable) production. That was the last 
day that Farmland produced any SoNice soymilk in a shelf-
stable package for them. Until July 1998 they continued to 
produce refrigerated product on a scattered basis–off and 
on, when they could–and when Farmland didn’t dump it all 
down the drain. Then came that disastrous day in July 1998 
when Farmland dumped a huge amount of product–and that 
was the straw that broke the camel’s back. That was the last 
day any type of SoNice soymilk was made. So the company 
withdrew all SoNice products (soymilk and yogurt) from 
sale. They sent a notice to the brokers and the trade that they 
could not support any more sales; they were withdrawing all 
products from trade until they could reorganize the company. 
They were still trying to build the plant in Vancouver, 
and they were trying to fi nd the money and the people to 
partner with. They had hoped to settle everything down, to 
sell product from their warehouses–which they did. Since 
they had fi ve warehouses (four with shelf-stable product 
and one with refrigerated) across Canada and the United 
States, SoNice continued to be available in retail stores 
until the end of 1998. Moreover, the SoNice distributors all 
had warehouses full of products, and the retail stores had 
products. The pipeline was nicely fi lled in May, but by the 
fall of 1998 it was becoming diffi cult for consumers to fi nd 
products, and it pipeline was empty by early 1999.
 George believes that some companies are already using 
equipment (that they built themselves and keep behind 
closed doors) that infringes upon the ProSoya patent. It is 
hard to catch such people; you basically have to send in the 
“patent police” and catch them red-handed. ProSoya allowed 
many people to go through their soymilk manufacturing 
plants, and examine their equipment and process. These 
include Steve Demos, Ted Nordquist, and (in late 1997 
or early 1998) Danilo Callewaert (Director, R&D, Alpro, 
Wevelgem, Belgium) and Guy Huybrechts (Managing 
director, Vandemoortele, Soyfoods Division, Alpro). Note: 

In March 1995, Philippe Vandemoortele, head of Alpro, 
announced that he was leaving Alpro to work on a new idea 
he had. He took one of Alpro’s most experienced researchers 
with him. His last words: “I shall return.” Continued. 
Address: Vice-president Operations, International ProSoya 
Corp., 312-19292 60th Ave., Surrey (Vancouver), BC, V3S 
8E5 Canada. Phone: 604-541-8633.

2088. Buchheim, Steve. 1999. The success of ADM’s 
Novasoy soy isofl avone pills (Interview). SoyaScan Notes. 
April 13. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Consumer acceptance of Novasoy has been very 
positive. The product is doing very well, and has defi nitely 
met ADM’s expectations. Steve is glad that ADM makes a 
completely natural soy product in pills that contain 50 mg of 
soy isofl avones. One initial problem was the price: ADM’s 
customers pushed for a lower price, arguing that consumers 
were generally not willing to pay more than $10/month for 
any one supplement, so in about May or June 1998 cut its 
wholesale price to half of what it had been.
 Two big changes have taken place in the market 
during the past 12-18 months. First, two other companies 
now extract and sell pure soy isofl avones, one from the 
Netherlands and the other from Israel. Steve has heard that 
Central Soya–through Henkel Corp. (LaGrange, Illinois)–is 
also planning to start extracting and selling soy isofl avones. 
Second, consumers are now faced with many more 
supplement choices than before.
 Steve receives many calls from satisfi ed consumers 
who simply what to tell him how the product has changed 
their lives. Most of these calls are from women who have 
gotten relief from menopausal symptoms. Shurtleff suggests 
that ADM start collecting specifi c information from women 
who call concerning menopause, such as: Age of caller. 
Educational level. Daily dosage and its effects on symptoms. 
Are you also consuming other soy products? If yes, how 
much of each per day on average. Have you used Novasoy 
to replace ERT (estrogen replacement therapy) or Premarin? 
Address: Marketing Manager, Soy Protein Applications, 
Archer Daniels Midland Co., P.O. Box 1470, Decatur, 
Illinois 62525. Phone: 1-800-637-5824 X-5394.

2089. Fischer, Bruno. 1999. Philippe Vandemoortele left 
Alpro in March 1995 but plans to return (Interview). 
SoyaScan Notes. April 27. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: First some brief background: In June 1980, 
N.V. Alpro was founded by Vandemoortele to take over 
production of soymilk previously made by the parent 
company, Vandemoortele. Inspired and headed by Philippe 
Vandemoortele, Alpro purchased the land on which it was 
located from Vandemoortele, and became an independent 
manufacturer. Alpro quickly became Europe’s leading 
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producer of soymilk, making private-label brands for scores 
of companies.
 In June 1990, Alpro opened a new and much larger plant 
at Wevelgem, Belgium. Alpro was now Philippe’s “baby” 
and his great interest in life.
 So what a surprise when, in March 1995, Philippe 
Vandemoortele announced that he was leaving Alpro to 
work on a new idea he had. He took one of Alpro’s most 
experienced researchers with him. His last words: “I have a 
new idea and I shall return.”
 Update: Oct. 2000. Perhaps Philippe wanted to start a 
soymilk plant in the United States. See interview with Dana 
Jacobi (Oct. 2000). Address: Natumi, Im Auel 88, 53783 
Aetorf, Germany. Phone: 49-2243-4021.

2090. Skiff, James. 1999. Update on non-GMO soybeans 
(Interview). SoyaScan Notes. May 11. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Two big suppliers of non-GMO soybeans have 
emerged: Brazil and China. Brazil is having great diffi culty 
decided whether to start growing genetically engineered 
soybeans or whether to use traditional soybeans, which are 
attracting many large and new customers, especially from 
Europe. Jim heard last week from a Brazilian man (who is 
from Rio Grande do Sul, Brazil, at Epcott Center, in Florida, 
with a display of food and produce imported from Brazil) 
that the federal government in Brazil wants to start growing 
GE soybeans, but the seven southern soybean-growing states 
are opposing this policy. The states seem to be winning, 
and Brazil seems to be steering away from growing GE 
soybeans–but it could change any day. It has become more of 
a political issue than an agricultural one; state politics versus 
national politics. As soon as Brazil starts to grow Roundup 
Ready soybeans, Europe will come back to the USA to see 
what kind of non-GMO verifi cation programs are in place 
here. So Brazil is the country to watch carefully over the next 
few months and years. Brazil also seems to be reluctant to 
deal with Monsanto, and Monsanto’s application to grow GE 
soybeans in Brazil–for fear that they will lose the European 
market. Monsanto has withdrawn its application about 4-6 
weeks ago. Europe does not want GE soybeans, so sales 
of U.S. soybeans to Europe are falling dramatically as the 
Europeans switch to new sources such as Brazil. This loss of 
demand from Europe is one reason soybean prices are down 
so low in the USA. South America (especially Brazil) and 
China are also coming into the world market as suppliers of 
organically grown soybeans.
 One big problem is the need to defi ne a tolerance level 
for GE beans in a non-GMO shipment. Jim believes–based 
on a conference he attended in Europe at Brussels, Belgium–
that this level will end up at about 1-2%.
 At this conference In Brussels, the USDA Deputy 
Director told the BBC and the rest of the audience that 
Americans are not concerned about this issue because we 

all trust our large companies and our government to protect 
us. We know that they are doing that. The government and 
Monsanto have provided all the information the people 
have desired, so the people are comfortable with genetically 
engineered foods.
 After the conference, the BBC (British Broadcasting 
Corp.) asked Jim “Why aren’t Americans concerned about 
this issue of genetic engineering of food crops?” Jim 
told the BBC that what they had been told by the USDA 
spokesperson was not true. He invited the BBC to come 
to America to fi nd out the truth for themselves about GE 
foods in America, what consumers and farmers think and 
how much they know. So the BBC sent a crew of fi ve to 
America and did a program on genetically engineered crops, 
with a nice segment on Jim’s company, plus interviews with 
Monsanto and USDA. The program aired as a news special 
(10-15 minutes) on April 25 in London.
 In conclusion: There is a presently great deal of 
uncertainty when it comes to growing or contracting for 
GMO-free or organic soybeans. “Everything seems to be up 
in the air.” Address: US Soy, 2808 Thomason Dr., Mattoon, 
Illinois 61938. Phone: 217-235-1020.

2091. Boismenue, Clyde. 1999. Soy protein isolates: ADM 
has some excellent new products and PTI is concerned 
(Interview). SoyaScan Notes. May 27. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: ADM got into the isolate business by buying 
two existing product lines. In the mid-1980s they bought the 
Promine line from Central Soya; these products were made 
at an aging plant in Chicago, Illinois. ADM replaced the 
Promine brand with Ardex, and cleaned up the production 
process and product consistency, but never did much to 
improve the somewhat beany fl avor or to market the product. 
In the early 1990s ADM purchased the ProFam isolate 
line from Grain Processing Corp., which was a company 
that focused on corn processing, and especially on making 
maltodextrins. ADM shut down both of those early plants 
and built its own plant in Decatur.
 During the 1980s most of the isolates made in the USA 
were sold to Eastern Europe, where they were added to 
sausages, but often did not appear on product labels. The 
second largest use was in infant formulas.
 ADM’s new line of isolates, introduced about 1 year 
ago, is sold under the ProFam brand. ADM has built two big 
plants in Decatur, Illinois, and a third huge plant in Brussels, 
Belgium, will come on line later this year. The product 
named ProFam 891 is completely new–unlike anything that 
PTI has. It is made from alcohol-washed concentrates. It 
has good solubility, great viscosity (very much like casein), 
almost no beany fl avor, but a beige (not pure white) color. 
Of course, it will not melt like the casein in cheese does. 
Both ADM and PTI “tweak” their isolates–they set aside 
isofl avones at one step of the process then add them back 
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later–to raise the isofl avone level. Is this way they can say 
that they are not actually adding isofl avones, so they do not 
have to list isofl avones as an ingredient on the label. ADM 
guarantees 2 mg of isofl avones per gram of product, whereas 
PTI guarantees only 2 mg of isofl avones per gram of protein. 
Address: Basic Foods Co., P.O. Box 240070, Los Angeles, 
California 90024. Phone: 310-473-0719.

2092. SoyaScan Notes. 1999. The soy-based infant formula 
industry and market in the USA–Basics (Overview). June 25. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Defi nition: An infant formula serves as the 
sole source of nutrition for an infant before, and sometimes 
during weaning. It must supply all of the nutrients needed 
by an infant in precisely the right amounts, in a sanitary 
package. The baby’s life depends on this. If the manufacturer 
makes a mistake, a product recall must be conducted; this is 
very expensive.
 Because of the importance of this category of products 
in sustaining human life, manufacture of infant formulas is 
very carefully and strictly regulated by the U.S. Food and 
Drug Administration (FDA). The Infant Formula Act of 
1980, which is the basis of that regulation, imposed new 
quality control and labeling requirements for infant formulas.
 Of the many food and beverage categories, the 
manufacture of non-dairy (usually soy-based) infant 
formulas is the most technologically sophisticated. It is the 
food equivalent of building missile defense systems.
 Because of the ever-present possibility of recalls, it 
also contains the most expensive risks of any sector of the 
food business. To protect themselves from these risks, all 
manufacturers buy product liability insurance, which is very 
expensive.
 The only companies that have survived in this industry 
and those which are willing and able to take these risks. The 
players and competitors are some of the most powerful and 
experienced companies in America today, coming mainly 
from the pharmaceutical and food industries.
 The future of soy-based infant formulas is–as of mid-
1999–quite uncertain because of concern by pediatricians 
and toxicologists about the levels of isofl avones and 
phytoestrogens found in such infant formulas. On a body 
weight basis, the level is about the same as that contained in 
a birth control pill used by an adult woman.
 Because of the complex and demanding nature of this 
industry, a number of companies have sold their businesses 
or simply stopped manufacturing soy-based infant formulas, 
as follows:
 The fi rst major U.S. company to get out of the non-dairy 
infant formula business was the Pharmaceutical Products 
Division of Borden Inc., a major American dairy company. 
Borden got into this industry in 1967 by purchasing Neo-
Mull-Soy from Dr. Julius Muller M.D., who had launched 
the product in 1936. Borden had its headquarters at 350 

Madison Ave., New York, New York, and its plant at Elgin, 
Illinois. Borden decided to get out four years later, when 
they sold their infant formula business to Syntex, a Palo Alto 
pharmaceutical company.
 In 1940 International Nutrition Laboratories in Mt. 
Vernon, Ohio (owned and operated by Dr. Harry W. Miller, 
M.D.) introduced SoyaLac, a powdered infant formula based 
on soymilk. In 1951 he sold the company at book value to 
Loma Linda Foods (owned by the Seventh-day Adventist 
Church) of Riverside, California. In 1989 Loma Linda 
sold the infant formula part of its business to Nutricia, a 
Netherlands-based manufacturer of infant formulas, and the 
second largest manufacturer of such formulas in Europe after 
Nestle. In late 1990 Nutricia shut down the plant in Riverside 
and in 1994 sold all their infant formula operations Nestle/
Carnation. The Soyalac brand disappeared from the market–
forever. The full story of “The rise and fall of Soyalac” is 
told in a separate record.
 Syntex Laboratories was started in 1944 by Russell 
Marker to make progesterone. In 1971 the company bought 
Neo-Mull-Soy, a soy-based infant formula, from Borden. 
For Syntex, a high-fl ying pharmaceutical company with 
headquarters in Palo Alto, their venture into the infant 
formula market was a disaster. In March-April 1978 Syntex 
ceased adding salt (sodium chloride) to the products out 
of concern that the sodium levels were too high and in 
the belief that adequate levels of essential nutrients were 
provided through other ingredients contained in the formulas. 
The company was mistaken. In July-August 1979 Syntex 
learned of an illness alleged to be related to the use of 
Neo-Mull-Soy and Cho-Free. Within days they notifi ed 
pediatricians nationwide. The company determined that 
the products were low in chloride and promptly convened 
a panel of outstanding independent experts to review the 
reports and recommend corrective action. Within one week 
of discovering the chloride defi ciency, Syntex initiated a 
voluntary recall of all Neo-Mull-Soy and Cho-Free products. 
The recall was a major effort involving fi rst-class mailings 
to more than 100,000 physicians and pediatric nurses, 
mailgrams, nationally released media statements, and 
personal visits by Syntex representatives to more than 26,000 
stores. In total, nearly 8.5 million cans of the formulas were 
recalled and destroyed by Syntex. In Dec. 1979 the formulas 
were reformulated to assure adequate chloride levels 
and approved for marketing by the U.S. Food and Drug 
Administration. In Jan. 1980 the reformulated products were 
returned to market. In Dec. 1980 Syntex ceased production 
of infant formulas due to lack of demand. The company no 
longer manufactures any infant formula products.
 Wyeth Corp. (later Wyeth Laboratories Inc., then Wyeth-
Ayerst) entered the non-dairy infant formula business in 
1952 with Soyola, a dietary supplement to infant feeding 
made in Pennsylvania. In 1979 they launched Nursoy, 
an iron-fortifi ed soy protein infant formula, also made in 
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Pennsylvania. In 1984 they launched Wysoy in the United 
Kingdom. But in the mid-1990s, sales of Wyeth’s products 
were fi rst devastated in New Zealand, then in Australia, and 
fi nally in the UK by growing concerns about the safety of the 
isofl avones found in soy-based infant formulas. In Jan. 1996 
Wyeth-Ayerst reported that it was phasing out its U.S. infant 
formula operations. They have probably done the same in 
New Zealand, Australia, and the UK.

2093. SoyaScan Notes. 1999. The rise and fall of Soyalac 
soy-based infant formulas (Overview). June 25. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: Dr. Harry W. Miller, M.D., a student of Dr. 
John Harvey Kellogg, went to China in 1903 (with his wife) 
as a Seventh-day Adventist medical missionary. In 1926 in 
Shanghai he began to focus his attention on developing a 
better soymilk. In January 1928 the Shanghai Sanitarium 
and Hospital opened, with Dr. Miller in charge. In 1932 he 
established the Vetose Nutritional Laboratory to further his 
research. For two years (1936-1937) he fed soymilk he had 
formulated to several hundred children (mostly infants) at 
the Shanghai Clinic, running control tests with fresh cow’s 
milk and various American and European prepared baby 
foods. The study turned out well and he and C.J. Wen wrote 
an article which was published in the April 1936 issue 
of the English-language Chinese Medical Journal. “Our 
experimental work on infant feeding has been carried on 
over a period of more than two years, mostly in the Shanghai 
Sanitarium Clinic.” In 1936 in Shanghai he started one of 
the fi rst commercial soy dairies in China. One of its products 
was Vetose Soya Milk Powder with claims of nutritive value 
the equivalent of other prepared powdered milk food for 
infants.
 In 1937, when the Japanese began bombing Shanghai, 
Dr. Miller returned to the United States. In Mt. Vernon, Ohio, 
he and his sons built a soymilk factory and established a 
new company named International Nutrition Laboratories. In 
1940 this company introduced SoyaLac, a powdered infant 
formula based on soymilk. Several experiments on Soyalac 
were conducted by leading pediatricians and child specialists 
on large groups of babies over a long period of time in 
America, Japan, the Philippines, and China. Finally, by July 
1951 Soyalac was accepted as a hypoallergenic food by the 
American Medical Association’s Council on Foods. Soyalac 
then began to be prescribed by physicians for allergic infants, 
and soon started to sell quite well.
 In early 1951 (following the death of his wife), Dr. 
Miller sold (at book value–a very low price) his factory, 
land, and various soymilk products to Loma Linda Foods 
(owned by the Seventh-day Adventist Church) of Riverside, 
California. Loma Linda renamed the product Loma Linda 
Soyalac Infant Powder and continued to make it at Dr. 
Miller’s plant in Mt. Vernon, Ohio.
 In Jan. 1951 Loma Linda Foods added a second soy-

based infant formula product to its line, Loma Linda Soyalac 
Infant Concentrate. In about 1960 they added Loma Linda 
Soyagen Infant Powder, in 1977 Granolac Infant Soya Milk 
(sold by Granose Foods in the UK), and in 1979 i-Soyalac, 
a non-dairy infant formula based on soy protein isolates. In 
1979 Loma Linda was making 2.24 million gallons of ready-
to-use Soyalac infant formula.
 In an interview in March 1990, Eric Fehlberg, director 
of the Seventh-day Adventist international food operations, 
said that the church wanted to sell off the infant formula part 
of Loma Linda Foods because of the high cost of liability 
insurance. The FDA are really down on infant formula 
foods. If anything goes wrong, there is no end to the strife. 
LLF had one small recall due to a small shortage of vitamin 
A–from dissipation. It was very expensive. In 1989 Loma 
Linda sold the infant formula part of its business to Nutricia, 
a Netherlands-based manufacturer of infant formulas, and 
the second largest manufacturer of such formulas in Europe 
after Nestle. In the Netherlands, Nutricia had 90% of the 
dairy-based infant formula market. They had never made 
soy-based infant formula before they acquired Loma Linda, 
nor had they ever made infant formula in the United States. 
Nutricia began making infant formula using new equipment 
in Riverside, California; they also kept the plant operating 
in Ohio. Just as they were getting the new plant running, 
disaster struck, and they had to do a recall. So in late 1990 
Nutricia shut down the plant in Riverside, spent more than 
$12 million revamping the plant in Ohio, then used it to 
start making various forms of i-Soyalac (from soy protein 
isolates) and Soyalac (from whole soybeans). The plant in 
Riverside went up for sale although Nutricia’s sales and 
marketing departments remained in the offi ce. In mid-1993 
Nutricia decided to close their offi ces at the Riverside and 
move the rest of the company’s operations to Mt. Vernon, 
Ohio. But later in 1993 Nutricia had another recall–and 
another disaster, which even drove down the stock price 
of Nutricia in the Netherlands. Nutricia’s management 
at headquarters in the Netherlands probably said “This 
American company is too dangerous for us. We’d better sell 
it”–which they did in 1994 to Nestle/Carnation. The Soyalac 
brand disappeared from the market–forever. Nutricia is a 
good company, but they quickly learned that regulation (by 
the FDA) is much stricter in the USA than in Europe.

2094. 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. 
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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.

2095. Kikkoman Corporation. 1999. Annual report 1998. 339 
Noda, Noda-shi, Chiba 278, Japan. 30 p. 28 cm. [Eng]
• Summary: The information in this English-language 
annual report is current as of April 1999. Contents: Financial 
highlights. A message from the president (Yuzaburo Mogi): 
The year in review, dining pleasure and convenience, serving 
a global market, a source of variety, seeking new growth 
opportunities, promoting food culture. Global operations: 
The Americas, Europe, Asia and Oceania, Japan. Review of 
operations: Soy sauce, soy sauce derivative products, Del 
Monte, sake and wine. Research & development. Financial 
section: Consolidated balance sheets, etc. Corporate history 
(chronology from April 1925 to October 1998). Global 
network (directory of Kikkoman names, addresses, and 
phone numbers worldwide). Board of directors and offi cers. 
Corporate data.
 Net sales were up slightly (7.1%), but net income 
was down for the second year in a row. Overseas sales 
(excluding exports from Japan) grew 15.8%, and have grown 
dramatically each year since 1994 (p. 16). In 1994 overseas 
sales accounted for about 15% of consolidated net sales; in 
1998 about 28%. And operating income generated overseas 
accounted for 51% of Kikkoman’s consolidated operating 
income.
 In 1998 Kikkoman released Akadare-to-Kurodare, 
a steak dipping sauce based on a blend of their popular 
Akadare (miso based) and Kurodare (soy sauce based) 
dipping sauces.
 “Serving a global market: In June 1998, Kikkoman 
Foods, Inc., our fi rst overseas plant, celebrated 25 years 
of operation, thus marking a major milestone for our 
international activities. Over the past quarter century, the 
production capacity of the Kikkoman Foods plant–located 
in Wisconsin–has expanded more than tenfold. To further 
augment capacity, in October we commenced operations at 
our second plant in the United States, in Folsom, California, 
which is conveniently located near large markets on the West 
Coast. Similarly, in Europe, we raised the annual production 
capacity of our plant in the Netherlands to 5,000 kiloliters. 
Following these additions, total production of soy sauce 
and its derivative products at our overseas plants surpassed 
100,000 kiloliters in 1998. This is approximately the same 
as the production capacity of the second largest soy sauce 
manufacturer in Japan.”
 Kikkoman’s share of the soy sauce market in Japan is 
almost 3 times as large as that of its nearest competitor.

 The Americas: On 6 Oct. 1998 Kikkoman had the formal 
opening of its second U.S. soy sauce manufacturing plant in 
Folsom, California. The 210,000 square meter facility was 
built at a cost of US$46 million and has an initial soy sauce 
production capacity of 10,000 liters per year. The plant began 
operating in April 1998 and shipments of soy sauce started 
in October. The Kikkoman plant in Walworth, Wisconsin, is 
now approaching its annual soy sauce production capacity of 
80,000 kiloliters.
 Color photos show: Yuzaburo Mogi (president and 
CEO). The opening ceremony and an outside view of the 
plant in Folsom, California. Most of the company’s products 
(p. 8-13). Address: Noda, Japan.

2096. Seemo (H. Shapira). 1999. Re: Dakini Health Foods 
Pvt. Ltd. recently moved into a new factory in Pune/Puna, 
India. Letter to William Shurtleff at Soyfoods Center, July 
29. 1 p. Typed, without signature on letterhead.
• Summary: Seemo (Mr. H. Shapira from Israel), Kairava 
(Mrs. J. Spaelstra from the Netherlands), and the “Dakini 
crew” have been “intensively busy setting up our factory.” 
They raised money through loans, brought in a new partner, 
got all the required government approvals, bought a plot of 
land, “navigated between impossible contradicting rules and 
regulations and corrupt offi cials.” Then, with the help of an 
architect, they put of a 6,000 square foot building. They dug 
the fi rst foundation in May 1998 and moved in in Feb. 1999. 
The process has been frustrating at times. To get an electrical 
connection, for example, took months, involved hundreds of 
signed documents, and “thousands of dollars in baksheeshes” 
[bribes].
 They set up a pressure cooker plant for making tofu, fi rst 
tested it on 17 July 1999, and “got a huge fantastic delicious 
cake of tofu.” They plan to do a “soft launch” on Aug. 2 
to some hotels, restaurants, institutions, etc., while getting 
their packaging systems ready. They plan to start selling to 
the retail trade in about two months. Their tofu production 
capacity is now about 200-400 kg/day.
 “All this time we kept our little incubator busy 
supplying a small but loyal and growing clientele about 10-
30 kg of tempeh weekly.” Their new incubation room (12 
by 11 feet) started operation today, with the fi rst 15 kg batch 
of tempeh. They estimate a capacity of 60-70 kg maximum 
and are planning to start with 20-25 kg batches. They also 
have new clients waiting. Le Meridian in Pune has already 
put tempeh on their buffet, and will soon include it on their 
menu; now they want tofu as well! “It’s a great adventure.” 
Address: Dakini Health Foods Pvt. Ltd., S.N. 33, Bhoiwasti, 
Keshavnagar, Mundhwa, Pune / Puna 411 036, India. Phone: 
+91 20-613985.

2097. Belleme, John. 1999. The story of how the Oak 
Feed Miso, Inc. was established, and its relationship to the 
Erewhon Miso Co. Part III. 1981 (Interview). SoyaScan 
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Notes. Aug. 22. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Continued: 1981 Jan.–When it comes time 
to buy equipment and build buildings, the new company 
fi nds it has little or no money. It needs about $40,000. The 
person constructing the building, Doug Ashley, threatens to 
put a padlock on the building because John is unable to pay 
him. He also threatens to sue John. The project comes to a 
complete standstill for months as Barry and Sandy are trying 
to settle their confl ict in Miami. During this time, when John 
has nothing else to do, he starts to write articles about his 
miso apprenticeship in Japan. And Jan corrects her dyslexic 
husband’s multitude of misspelled words and prepares the 
stories for publication. Eventually he and Jan wrote over 100 
published articles about Japan, Japanese foods, and miso. 
They contain some 400 of John’s photographs.
 During the confl ict between Sandy and Barry, John fi nds 
himself in a very diffi cult position–in the middle and torn. At 
one point Sandy, who had been John’s longtime close friend 
and macrobiotic mentor, decides that he no longer wants to 
be involved with Barry Evans and the miso company. Michio 
Kushi and Mr. Kazama of Mitoku go along with Sandy, 
dropping their crucial support for the project. John barely 
knows Barry, but now he fi nds himself trying to convince 
Barry not to abandon the miso project. Barry asked John: “If 
I’m going to trade my ownership in Oak Feed Store for the 
miso factory, what value does that factory have? It’s a piece 
of land and part of a building, but can you make miso? How 
are we going to sell it? Is it a business with potential?” John 
has to answer all questions with a convincing “yes!” even 
though he has not yet made miso by himself and has no idea 
what the market was. But by building up the value of the 
miso and downplaying the value of Oak Feed Store, John 
strains his relationship with Sandy. If Barry had abandoned 
the miso project, all of John’s work in Japan might have been 
in vain. Moreover it would have left the land and the new 
building unpaid for–a total mess.
 Soon John fi nds that his role had changed from potential 
miso maker to miso promoter and educator. His articles 
must put the wind in the sails of a ship that has stalled in 
the doldrums. “Every one of those stories had all kinds of 
intricate purposes to it.” And each is written for various 
audiences with different goals. John has to convince: (1) All 
his readers that he is an expert on miso and that his miso 
would be unique–the best available. (2) Potential macrobiotic 
customers that the lighter, sweeter misos are good tasting 
and good for health. He could never build a company solely 
on long-term salty miso. (3) Michio Kushi, and macrobiotic 
counselors and teachers, not to say bad things about his 
miso. “I kept putting pressure on them until some were afraid 
of me–the miso mafi a.” (4) Barry Evans that the company 
would succeed and be a good investment. John sent Barry a 
copy of everything he wrote. John was not sure that Barry 
was completely committed until about 1984.

 1981 Jan.–John Belleme’s fi rst article about his miso 
studies in Japan, titled “The Master of Hoops,” is published 
in East West Journal.
 1981 April–John Belleme’s second article, titled “The 
Miso Master’s Apprentice,” is published in East West 
Journal.
 1981 July–John Belleme’s third article, titled “The 
Miso Master with a Big Heart: Making Miso in a Japanese 
Village,” is published in Soyfoods magazine.
 1981 early spring–Increasingly, the much-needed money 
starts to arrive from Barry. At about this time, and perhaps 
again earlier, “Barry Evans’ money saved the company–there 
is no doubt about it.”
 1981 May–All of the miso-making equipment has 
arrived in North Carolina.
 1981 July–The two groups meet at the newly 
constructed Erewhon Miso Co. plant to have an opening 
ceremony and celebration. About 25 people are present. 
The Shinto ceremony is conducted by Michio, with salt, 
daikon, azuki beans, etc. He goes from door to door, putting 
Japanese symbols on each door. Evan Root, who was there, 
was deeply moved by this ceremony. The Kushi’s stay on 
the land for 3-4 days. John remembers that there was a lot of 
stress during this time. Barry and Sandy were in the middle 
of resolving their problem.
 1981 Aug.–John and Jan start full-time, large-scale 
production of Erewhon Miso. They have not made any miso 
on a large scale for more than a year. Erewhon Trading Co. 
contributed the soybeans, grains, and Lima seasalt (from 
Belgium); they probably arrived a month or two earlier. 
Money is still in short supply.
 1981 Nov. 10–Michio Kushi fi les a petition for Erewhon 
for protection under Chapter 11 of the Bankruptcy Act at the 
federal in court Boston. This is a disaster for the new miso 
company. The Bellemes’ paychecks and the miso ingredients 
stop arriving from Erewhon. The miso company’s name is 
soon changed to Oak Feed Miso Inc., but the company now 
has no means of packaging or marketing its products. None 
of the Belleme’s miso is ever sold under the Erewhon labels 
or the Oak Feed label. Address: Honto Press, P.O. Box 457, 
Saluda, North Carolina 28773. Phone: 704-749-9537.

2098. IQPC. 1999. Soyfoods Europe ‘99 (Brochure). 
London. 8 p. 30 cm.
• Summary: This conference, presented by IQPC, a UK 
publishing company, “with support from Soyatech” will be 
held 15-16 Nov. 1999 in Brussels, Belgium at the Europa 
Inter-Continental. Workshops will be on Nov. 17. The price 
is very expensive: £1450 + VAT before Sept. 15 or £1675 
+ VAT after Sept. 15. This brochure gives the schedule of 
conference events. Peter Golbitz of Soyatech is conference 
chairperson.
 Note: These same two companies sponsored “Soyfoods 
‘99” on April 26-28 in Chicago, Illinois. Address: London, 
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England. Phone: +44 171 430 7300.

2099. Photographs taken at Dakini Health Foods’ new 
factory in Pune / Puna, India, showing steps in the tofu-
making process, the inside of the factory, and the owners–
Seemo and Kairava. 1999. Pune, India.
• Summary: Sixteen color photographs (each 4 by 6 inches) 
were sent to Soyfoods Center on 14 Aug. 1999 by Seemo 
and Kairava, owners of Dakini Health Foods. The photos 
were accompanied by a brief handwritten letter on Dakini’s 
letterhead, and both were in a Dakini business envelope.
 The photos themselves were all taken on 2 Aug. 1999–
the company’s fi rst day of production. They show: (1) Seemo 
(a man, originally from Israel, wearing a white t-shirt, 
turban, and beard) watching as cold water runs into the 
soaked soybeans in the hopper of the stone mill. As they are 
ground by a stone mill, the white slurry falls into a stainless 
steel tank. The 2-story building has a white interior, with 
windows on both levels. (2) Kairava (a woman, originally 
from the Netherlands, dressed in a green dress with necklace) 
standing by the stone mill. An Indian man is standing behind 
the stone mill. (3) The boiler. (4) The hand-turned screw 
press and pressure cooker in the foreground, Seemo by the 
stone mill in the background. (6) A panoramic view of the 
interior of the shop showing two stainless steel vats for 
soymilk and Seemo by the cooling tanks to the far left. (6) A 
similar view but another man (Bodhi Yahaan, the company’s 
third partner; in his native Israel his name was Natan-Ran 
Diamant) is turning the screw press as soymilk runs into a 
cloth-covered steel barrel. And Indian woman in a green sari 
is to the far left. Ordinarily Mr. Yahaan does not work in the 
plant, but he does help with the computer. (7) A close-up of 
soymilk running from the press into the cloth-covered barrel. 
(8) Another panoramic shot, with Seemo (looking very 
happy) standing by the cooker, Kairava (with arms folded 
looking very satisfi ed) standing to the left, and three Indian 
employees standing in the middle. (9) Seemo and Kairava 
standing by the press watching the soymilk come out of it. 
(10) Curds and whey in a metal curding barrel. (11) Kairava 
folding the white cloths over the curds in the shallow metal 
curding boxes. (12) Seemo ladling curds into a cloth-lined 
forming box. (13) Seemo (looking very happy), wearing 
rubber gloves, standing by a cooling tank, and holding up 
a large cake of tofu. (14) Seemo leaning against a cooling 
tank, in which is a large block of tofu under water with the 
cloths around it. In the background is a rack on which are 
many shining stainless steel pots. (15) Both halves of a 
cooling tank fi lled with cut cakes of tofu under water. (16) 
Kairava reaching one hand into a cooling tank. A blue pipe 
runs from a water chilling unit on one wall into one tank. 
Address: Dakini Health Foods Ltd., S.N. 33, Bhoiwastai, 
Keshavnagar, Mundwa, Pune / Puna 411 036 India. E-mail: 
dakini@vsnl.com. Phone: 020-613985.

2100. Froding, Joy. 1999. Key ingredient of success: 
Isofl avones are opening doors in the nutriceutical and food 
industries. Bluebook Update (Bar Harbor, Maine) 6(3):4-5. 
July/Sept.
• Summary: Schouten USA Inc. in Minneapolis, Minnesota, 
(a division of the Royal Schouten Group in the Netherlands) 
and ADM are major suppliers of soy isofl avones. Laurent 
Leduc, International Marketing Manager for Schouten 
USA, says his company was the fi rst that saw an emerging 
market for isofl avones because of their health benefi ts. In 
the early 1990s a Schouten researcher perfected a unique 
method for capturing soy isofl avones to produce a 100% 
natural concentrate. Introduced in 1995 to the vitamin and 
supplement industry, SoyLife was the fi rst product of its 
type. Schouten sells two different soy isofl avone products, 
each with a different concentration: SoyLife 25 (containing 
3% isofl avones) and the more potent SoyLife 150 
(containing 15% isofl avones). The latter product is presently 
used in about 300 supplement applications in Europe, North 
America, Asia, and Australia.
 In Sept. 1998 ADM introduced NovaSoy isofl avone 
concentrate. It is made by washing soybean fl akes with 
alcohol to give soy molasses and soy protein concentrate. 
The isofl avones are then extracted from the soy molasses. 
NovaSoy contains 40% isofl avones with the same 
proportions of genistein, daidzein, and glycitein as found in 
soybeans or soyfoods like tofu. A photo shows a bottle of 
NovaSoy soy isofl avones (30 tablets).

2101. Plank, Dave. 1999. GNC reaction subdued. Natural 
Foods Merchandiser. Sept. p. 7.
• Summary: As reported last month in NFM, General 
Nutrition Centers Inc. of Pittsburg, Pennsylvania, plans to 
merge with Royal Numico (a baby food manufacturing giant) 
of the Netherlands in a $2.5 billion deal. The new company 
is expected to employ 27,000 people worldwide and to have 
annual sales of $3 billion.

2102. Ontario Soybean Growers’ Marketing Board 
Newsletter. 1999. Profi les: Mike Snobelen, owner of 
Snobelen Farms, a non-GMO exporter. Oct. p. 7.
• Summary: “The safest bet for many farmers hoping to 
profi t from the introduction of biotechnology may, ironically, 
be to plant non-biotech crops.
 “The strategy is reaping dividends in Huron and Bruce 
Counties, where 500 growers this year contracted to deliver 
non-Roundup Ready soybeans for a 40 cent per bushel 
premium to Snobelen Farms elevators at Lucknow, Ripley 
and Dungannon.”
 “’This is a customer-driven business,’ Snobelen says. ‘It 
has nothing to do with whether biotechnology is good or bad. 
It’s whether biotechnology is what the consumers want.’”
 “Snobelen started non-biotech sales with two boatloads 
shipped in 1997 with the help of marketing fi rm Manna 
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International. Six boatloads from the 1998 crop were shipped 
to the UK and Belgium, and three vessels are already booked 
for 1999 crop, with more sales in the works.”
 “To date, most Snobelen exports have gone to soymilk 
makers. Now, the company sees that market widening out. 
There is more interest in using non-biotech soybeans for 
bread improvers.”
 A portrait photo shows Mike Snobelen. Address: Box 
1199, Chatham, ONT, Canada N7M 5L8.

2103. SoyaScan Notes. 1999. Chronology of soy protein 
isolates for food use. Dec. 9. Compiled by William Shurtleff 
of Soyfoods Center.
• Summary: 1939–The Glidden Company in Chicago, 
Illinois, becomes the world’s fi rst company to manufacture 
a soy protein isolate for use in food. Named Albusoy and 
called “soy albumen,” it is an enzyme-modifi ed isolate used 
as a whipping agent to replace egg whites. 1950–Gunther 
Products of Galesburg, Illinois, introduces an enzyme-
modifi ed soy protein isolate. By 1967 roughly 1 million lb/
year of enzyme-modifi ed soy protein isolates were being 
made in the USA.
 1957–The Glidden Company in Chicago becomes 
the world’s fi rst company to start large-scale production 
of today’s regular (non-enzyme modifi ed) food grade soy 
protein isolate. Their $4 million plant at Indianapolis, 
Indiana, makes Promine brand isolated soy protein.
 1957 July–ADM purchases The Drackett Company 
(Evendale, Ohio), which makes commercial industrial soy 
protein isolates and is experimenting with edible isolates.
 1958–The Glidden isolate plant at Indianapolis is 
purchased by Central Soya–which now enters the isolate 
business.
 1958-1959–ADM starts to sell small amounts edible 
isolates to Consolidated Foods in Texas. William Atkinson 
developed the product, which was quite satisfactory and 
practical. But the patent was about to expire, so ADM turned 
its attention elsewhere.
 1959 Oct.–Central Soya opens a huge new plant to 
produce their Promine brand of soy protein isolate. By 1966 
Central Soya is making 30 million lb/year of soy protein 
isolates.
 1962 Oct.–Ralston Purina starts making food grade 
soy protein isolates in Louisville, Kentucky, under the Edi-
Pro brand, using technology largely developed by Frank 
Calvert and Robert Boyer when they worked as researchers 
for Henry Ford. Anderson Clayton and Carnation started to 
make soy protein isolates soon thereafter.
 1964–The USDA allows the use of soy protein isolates 
in meat sausages at the 2% level by weight.
 1965 Oct. Skippy Peanut Butter with Smoky Crisps 
introduced. The “Smoky Crisps” are bacon-like bits made by 
General Mills from spun soy protein fi ber.
 1965 Dec.–General Mills introduces Bac*O’s, meatless 

fried bacon bits made from spun soy protein fi ber in several 
test markets.
 1966 May–General Mills introduces its Bontrae line 
of meat analogs based on spun soy protein fi bers, including 
Ground Beef Analog, Diced Ham Analog, and Diced Poultry 
Analog.
 1969 Dec.–Bac*Os, meatless bacon bits, are now 
available nationwide.
 1970 Dec.–Bontrae spun soy protein fi ber starts to be 
made at General Mills’ new plant in Cedar Rapids, Iowa.
 1973 March–Hamburger prices reach all-time highs. 
Hamburger extended with 25% Bontrae (spun soy protein 
fi ber) goes on sales at Red Owl Stores in Minnesota.
 1973 summer–Grain Processing Corp. of Muscatine, 
Iowa, starts making soy protein isolates under the Pro-Fam 
brand.
 1974 Oct.–General Mills introduces meatless Country 
Cuts, made from spun soy protein fi ber, in ham or chicken 
fl avors.
 1976–Ralston Purina has become the world’s leading 
manufacturer of edible soy protein isolates. Their fl agship 
plant is still in Louisville. 1977 May–Dawson Foods buys 
(for about $10 million) the Bontrae spinning line, plus 
exclusive rights to General Mills’ soy isolate and patented 
spinning technology, equipment, and frozen spun products 
marketed to food processors and institutional customers. 
Dawson moved the equipment to Minnesota, and broke 
ground for a new plant in Feb. 1978
 1979 March 31–Dawson Mills’ soy protein isolate plant 
opens 1½ miles east of Dawson, Minnesota, on a 220-acre 
site.
 1980 May–Dawson Mills introduces its Anaprime 
line of meat analogs based on spun soy protein fi bers and 
technology purchased from General Mills; they are very 
similar to the Bontrae line.
 1980 Aug.–Central Soya sells all of its soy protein 
isolate operations to Archer Daniels Midland Co. With 
this purchase, ADM enters the edible isolate business, and 
Central Soya gets out. ADM names its fi rst four edible 
isolates Ardex D, Ardex DHV, Ardex F, and Ardex SP-6–
simply replacing Central Soya’s brand “Promine” by the 
brand “Ardex.”
 1985–ADM moves its soy isolate plant from Chicago to 
Decatur, Illinois.
 1986–ADM doubles the size of its soy isolate plant in 
Decatur.
 1987-1988–ADM builds a second isolate plant in 
Decatur.
 1988 June 23–ADM buys from Grain Processing Corp. 
(GPC) their soy protein isolate technology, brand names 
(Pro-Fam), and customers–but not their equipment. ADM 
soon begins to produce the Pro-Fam line of isolates in 
Decatur, Illinois.
 1988–The price of imported casein rises above the price 
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of soy isolates–and stays there due to loss of subsidies by 
foreign governments.
 1988–ADM starts to make industrial soy protein isolates 
in Decatur.
 1995–ADM builds a third edible isolate plant in Decatur, 
adjacent to its other two plants.
 1997–ADM sells its industrial isolate business in 
Decatur to PTI (Protein Technologies International).
 1997 June–ADM starts producing soy protein isolates at 
its plant in Europoort, Netherlands.

2104. SoyaScan Notes. 1999. Major soy-related company 
acquisitions and mergers worldwide 1990-1999 (Overview). 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1990 Jan.–Worthington Foods acquires La 
Loma Foods of Riverside, California (formerly Loma Linda 
Foods, owned by the Seventh-day Adventist Church).
 1990 (early)–Daniel Gevaert purchases the Lima 
Andiran site at Andiran (near Mezin) in southern France 
from Lima Foods–but not the Lima trademark. In June 1990 
Daniel and his wife, Valerie, established Danival.
 1990 Aug. 3–Hong Kong Soya Bean Products Co. Ltd. 
(makers of Vitasoy soymilk) acquires Nasoya Foods of 
Leominster, Massachusetts.
 1990 Dec. 21–The Haldane Foods Group (a subsidiary 
of British Arkady Ltd., which is in turn owned by ADM) 
acquires Unisoy Milk ‘n’ By-Products Ltd. of Cheshire, 
England.
 1991 Jan. 1–The Haldane Foods Group acquires 
Granose Foods Ltd. of Watford, Hertfordshire, England 
(formerly owned by the Seventh-day Adventist Church).
 1991 Jan. 28–Tetra Pak International acquires Alfa-
Laval AB.
 1991 April–Huegli Naehrmittel A.G. acquires Soyastern 
Naturkost GmbH / Dorstener Tofu Produktions GmbH.
 1991 Dec.–Specialty Food Ingredients (SFI) Europe BV 
acquires Solnuts BV (Netherlands) and Solnuts Inc. (Hudson, 
Iowa).
 1992 Oct.–Central Soya Co. acquires the Protein 
Division of Aarhus Oliefabrik in Denmark.
 1993 June–Vitasoy purchases Azumaya Inc. (America’s 
largest tofu manufacturer, and the low-price leader) in 
California, for an estimated $4-$5 million. Vitasoy is now in 
the tofu business.
 1993 June–21st Century Foods acquires Farm Foods 
from Barricini Foods.
 1993–House Foods of Japan purchases the remaining 
50% of House Foods & Yamauchi, Inc. from Mr. Shoan 
Yamauchi. The new company is named House Foods 
American Corporation.
 1993 July–Nutrition et Santé (part of the Sandoz Group) 
acquires Société Soy of Saint-Chamond, France. The latter 
company was renamed Nutrition et Soja, and on 15 Oct. 
1994 it moved into a new factory at Revel (near Toulouse), 

France.
 1993 (mid)–B & K Holdings of Switzerland acquires 
Sojinal of Issenheim, France.
 1993?–Kineret (pronounced kuh-NAIR-et) Acquisition 
Group acquires Farm Foods from 21st Century Foods, then 
in Nov. 1993 the Hain Food Group acquires Kineret plus 
some assets of Barricini Foods Inc.
 1996 April 22–Alpro (Belgium) purchases Sojinal 
(France).
 1995 April 21–Irene and Len Stuttman buy back control 
of their company, INARI Ltd. (dba. Sycamore Creek) 
from J. Charles Follett (former CEO) and Peter L. Pairitz 
(accountant).
 1995 April–Quest International, a unit of Unilever, 
acquires A.E. Staley’s Gunther Products Division.
 1997 Feb. 3–Monsanto purchases Asgrow Seed Co. 
from Seminis Inc., a subsidiary of Empresas La Moderna, 
S.A. (ELM).
 1997 Aug. 24–DuPont signs a letter of intent to acquire 
Protein Technologies International, a wholly-owned 
subsidiary of Ralston Purina Co.
 1997 Oct. 14–The Hain Food Group acquires Westbrae 
Natural, Inc., makers of soymilk. Westbrae’s new name 
becomes Hain Food Group–Westbrae. 1997 Dec. 3–DuPont 
fi nalizes its purchase of Protein Technologies International 
(PTI–the world’s leading manufacturer of soy protein 
isolates).
 1998 Oct. 16–Worthington Foods purchases the Harvest 
Burger product line from ADM; by agreement, ADM will 
continue to make the Harvest Burgers at its Illinois plant.
 1998 Dec. 31–DE-VAU-GE acquires Bruno Fischer 
GmbH, which sells bottled soymilk; both companies are 
located in Germany.
 1999 Jan. 4–W.G. Thompson & Sons Ltd. of Blenheim, 
Ontario, Canada, purchases Sycamore Creek Co., a maker of 
soynuts and soynut butter (located in Mason, Michigan).
 1999 Oct. 4–The Kellogg Co. (famous maker of 
breakfast cereals, Battle Creek, Michigan) buys Worthington 
Foods Inc., America’s leading maker of meat alternatives.

2105. Astuti, Mary. 1999. History of the development of 
tempeh (Continued–Document part II). In: Sapuan, Noer 
Sutrisno, and Jonathan Agranoff, compilers and translator. 
1999. The Complete Handbook of Tempe: The Unique 
Fermented Soyfood of Indonesia. Singapore: American 
Soybean Association. xiv + 186 p. See p. 2-15. [17 ref. Eng]
• Summary: Continued: “The theory that tempe originates 
in Java is supported by the fact that tempe can be found in 
every corner of the island, with variation only in terms of the 
type of substrate used to manufacture it. The Javanese are 
both producers and consumers of tempe, both on Java as well 
as in other regions where they live. So strong is this bond 
between tempe and the Javanese that the two have become 
inseparable. Wherever there are Javanese, there is sure to be 
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a source of tempe too.
 “An extension of this Javanese tempe society can be 
seen amongst the Javanese community in Tondano, North 
Sulawesi. This community descended from a group of 
Javanese lead by Kyai Mojo, a Javanese Islamic leader 
who was exiled by the Dutch in 1835. Information gathered 
from this community revealed that when they fi rst arrived, 
they were desperate to make tempe but did not bring the 
essential inoculum. Initially they tried making tempe by 
boiling soybeans then wrapping them in the leaves of the 
palambayan tree. These leaves are similar to the hibiscus 
used in Java, having hairs on the under surface. They 
succeeded in growing a type of tempe by wrapping the beans 
in leaves even though they no inoculum, which shows that 
naturally occurring wild fungi such as those found on leaves 
can produce tempe and provides evidence that tempe may 
have originated in this way.
 “The spread of tempe outside Java began with the 
migration of Javanese to other regions, both within Indonesia 
as well as abroad... The Dutch took indentured labourers 
from Java to work in their plantations in Suriname, South 
America. These migrant Javanese brought with them their 
traditions as well as the know-how of tempe production. As 
a result, tempe manufacture can now be found in Suriname, 
Malaysia and Thailand, the latter two countries also have 
Javanese communities who make tempe.
 “Within Indonesia, the spread of tempe is also 
associated with the movement of the Javanese, the majority 
of whom have traveled as transmigrants to other areas. Many 
transmigrants from Java settled in Lampung, Sumatra and 
brought with them their tempe technology. Interestingly, 
even though the Javanese passed on their knowledge of 
making tempe to the natives of Lampung, the industry failed 
to develop among them, illustrating the specifi c ethnicity that 
only the Javanese seem to have with this food” (p. 9).
 “Before Indonesian independence in 1945, tempe was 
produced largely from black soybeans. However, preferences 
shifted to the yellow soybean when they began to be 
imported from China and America, and the black traditional 
variety almost disappeared. Other beans are also occasionally 
fermented into tempe, and in certain pockets of Java such as 
the area of Wonogiri and Gunung Kidul, tempe made from 
lamtoro (Leucaena glauca), a leguminous tree can be found. 
Lamtoro seeds are extremely cheap compared to soybeans, 
and as these areas are very poor, soybeans and koro beans are 
too expensive and the people have adapted to using cheaper 
local materials” (p. 10).
 “The method [of making tempe] reported by Widagdo 
in his 1915 article is as follows: ‘First of all, the whole 
soybeans are boiled until cooked, then allowed to cool. When 
cool, the hulls are removed by treading under-foot several 
times until they fl oat easily to the surface of the water. The 
hulls can then be easily separated and discarded, more water 
being added to clean the soybeans. The beans are then left 

to soak overnight until the soakwater begins to smell bad. At 
this stage they are boiled until soft, drained and left to cool 
on a bamboo or woven leaf mat. When cool they are mixed 
with the ragi on a hibiscus leaf. This is done by tearing up 
the hibiscus leaf with its mold into tiny pieces and placing 
this on a clay pot which is heated above the fi re, without 
letting it burn. When the leaf dries out, the pieces are agitated 
until the mold becomes detached. They are taken and mixed 
up with the cooled soybeans. After this they are wrapped 
in leaves and fermented in a gunny sack for 48 hours until 
they become tempe.’ This particular variation is illustrated in 
Table 1, variation V” (p. 11).
 Leaf inoculum: “Ragi tempe which is sold in the form 
of sporulating mold stuck to the underside of hibiscus leaves 
is called ‘usar,’ because in order to inoculate soybeans with 
this, the leaves are wiped over the beans to spread the spores; 
the word usar means ‘to wipe,’
 “Near Yogyakarta in central Java is a village well known 
for its ragi producers. This is Kamal village in the Seyegan 
township of Sleman regency. One 75 year old descendent 
of a ragi making family could remember his mother and 
grandmother, when she was 70 years old, still making ragi. 
They used black soybeans that were fermented on hibiscus 
leaves. Usar was therefore made by the people in this area at 
least as early as 1845, and probably long before that too.”
 Semi-pure powdered tempe inoculum: “Ragi tempe is 
not only available in the form of usar on leaves, but also as 
a powder. This powdered commercially available product 
has been produced by the Lembaga Ilmu Pengetahuan 
Indonesia-LIPI (Indonesian Institute of Sciences) in 
Bandung, West Java since 1976 (Prof. Suharto, 1995, 
personal communication), and is widely used by the tempe 
makers belonging to the Indonesian co-operative of tempe 
and tahu makers (KOPTI). This powdered tempe inoculum is 
produced from a pure strain of Rhizopus oligosporus which 
is grown on a cooked rice medium, and dried and ground 
into a powder. It therefore contains a much more restricted 
range of Rhizopus molds than are found in the more wild 
‘usar’, although not a single pure strain.”
 Conclusion: Tempeh probably originated in rural Java, 
“certainly before the 16th century.” Initially, it was probably 
prepared from black soybeans. Address: Gadjah Mada Univ., 
Faculty of Agricultural Technology, Jalan Socio Yusticia, 
Bulaksumur, Yogyakarta, Indonesia.

2106. Davidson, Alan. 1999. The Oxford companion to food. 
New York, NY and Oxford, England: Oxford University 
Press. xviii + 892 p. Illust. by Soun Vannithone. Index. 29 
cm. [1500+* ref]
• Summary: The 2,650 alphabetical entries in this excellent 
encyclopedia and cornucopia represent 20 years of 
Davidson’s work. The 175 illustrations by Laotian artist 
Soun Vannithone are superb. There are 39 longer entries 
about staple foods such as rice, noodles, and apples. A 
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comprehensive bibliography provides access to further 
information. The book does not contain recipes.
 Soy-related entries include: Bean sprouts (p. 64). Black 
beans, fermented (chi, p. 79). Kecap (Indonesian soy sauce, 
made “basically from soya beans and palm sugar only.” “The 
word ‘kecap’ has passed into the English language as catchup 
or catsup and then as Ketchup, which now means something 
quite different.” p. 429). Ketchup (“probably via the Malay 
word kechap, now spelled kecap, which means soy sauce. 
The word was brought back to Europe by Dutch traders who 
also brought the oriental sauce itself. The sauce has changed 
far more than has the word, although the name has appeared 
in a large number of variations such as catchup and catsup.”
 Tomato ketchup is now the best known and widely 
used–in fact almost the only ketchup left. Whereas tomato 
ketchup contains much sugar and vinegar, mushroom 
ketchup contains neither, and is basically a salted mushroom 
extract with a liquid, transparent consistency. The British 
food historian, C. Anne Wilson (1973), believes that 
mushroom ketchup was the fi rst kind of ketchup in Britain; 
she argues that people used to pickle mushrooms, intending 
to use the mushrooms, but then started using the pickle too, 
and fi nally began using the pickle by itself.
 “Oysters, mussels, walnuts, and many other ingredients 
have been used to make ketchup, and cold be blended with 
spices, garlic or onions, wines and spirits to vary the fl avour” 
p. 430-31). Koji (p. 435). Lecithin (p. 447). Miso (p. 509). 
Natto (p. 530). Soybean (p. 739). Soy milk (p. 739-40). Soy 
sauce (p. 740). Tempe (or tempeh, p. 788). Tofu (p. 798-
99), including plain tofu (doufu in Chinese), pressed tofu 
(doufu-kan, sic, doufu-gan), wu-hsiang kan, cotton tofu 
or momendofu, kinugoshi or silk tofu, sui-doufu, freeze-
dried tofu [dried frozen tofu], smoked tofu. Cooked forms 
of tofu: Deep-fried tofu, doufu pok, cha-dofu, abura agé or 
deep-fried thin slices which can be opened to make Inari-
zushi, ganmodoki or deep-fried tofu balls, yaki-dofu or tofu 
which has been grilled. Fermented tofu: The generic term 
is doufu-ru. The most popular type is white doufu-ru, and 
there is red doufu-ru, tsao-doufu, ch’ou doufu [chou doufu], 
chiang doufu. In the Philippines fermented tofu is called 
tausi [sic, tahuri, tahuli; tausi is fermented black soybeans]. 
Miscellaneous: A specialty of Japan is umesutsuke, “tofu 
pickled in plum vinegar with a purple exterior.” Note: As of 
Oct. 2011 not one hit / result for umesutsuke can be found 
on Google. Nor have we ever heard of such a Japanese tofu 
product.
 Dofu nao (literally “bean brain”) or smooth curds, yuba 
or “bean curd skin” or “tofu skin,” okara or “presscake” 
(pulped skins of soya beans) (p. 798-99). Yuba (p. 860-61).
 Also discusses: Alfalfa (p. 10). Almond (p. 12-13, incl. 
“almond milk”). Amaranth (p. 13). American cookbooks, 
history (p. 15-17). Azuki beans (p. 44-45). Barley, barley 
breads, and barley sugar (p. 58-60). Beef–BSE (mad cow 
disease, p. 68). Chia (p. 166). Cowpea (p. 230-31). Chufa (p. 

185). English cookery books, history (p. 276-80). Five grains 
of China (p. 305). Gluten (p. 341). Groundnuts (or peanuts, 
p. 356-57). Hemp (p. 377-78). Hydrogenation (p. 391). 
Japanese culinary terms (p. 415-17). Kudzu (p. 437). Linseed 
(p. 454-55). Lupin (p. 463). Margarine (p. 478-79). Mung 
bean (p. 518). Nori (p. 534). Noodles of China (p. 537, incl. 
“Gan si {soya bean noodles}” and “Fen si {also fen-szu} 
{mung bean vermicelli}).” Oncom (p. 553-54). Quark (p. 
644). Quinoa (p. 645). Seaweeds (incl. hijiki, kombu/konbu, 
nori, wakame, etc., p. 712). Sesame (p. 713). Shortening (p. 
721-22). Sprouts (no listing). Tahini (p. 779). Toast (p. 797, 
incl. Melba toast). Ume and umeboshi (p. 817). Winged bean 
(p. 849).
 The entry for “Fermentation” states that the two main 
reasons for subjecting a food to fermentation are: (1) To 
“convert it from a form that will not keep, such a milk, to 
one which will, such as cheese.” (2) To “make foods which 
are indigestible in their original state, such as wheat or soya 
beans, digestible by turning them into products such as bread 
or tempe.” Other benefi ts include improvements in fl avour. 
Many do not realize that fermentation is part of the process 
of making coffee, cocoa, vanilla, and many kinds of sausage. 
A brief biography and nice portrait photo of Alan Davidson, 
a man of extraordinary knowledge in the world of food, 
appear on the rear dust jacket.
 Note: The paperback edition of this book (2002) is titled 
The Penguin companion to food. Address: World’s End, 
Chelsea, London, England.

2107. 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 
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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.

2108. Sutrisno, Noer; Muharto, -. 1999. Marketing tempe in 
Indonesia. In: Sapuan, Noer Sutrisno, and Jonathan Agranoff, 
compilers and translator. 1999. The Complete Handbook 
of Tempe: The Unique Fermented Soyfood of Indonesia. 
Singapore: American Soybean Association. xiv + 186 p. See 
p. 156-65. [1 ref. Eng]
• Summary: Contents: Introduction. Tempe marketing 
networks. Production cost analysis in the marketing of 
tempe. Summary.
 “It is no surprise that tempe, which is the product of an 
ancient civilization, has a long history in the economy of 
Indonesia. This is especially true in the smaller towns and 
villages, deep in the Indonesian countryside and far from the 
big cities, and is where tempe’s true identity lies. Nowadays, 
however, with rapid and intense urbanization that has 
occurred with modern industrialization, tempe has far from 
been left behind and has managed to penetrate not only into 
the cities, but also into the hotels and restaurants as proof of 
the steps forwards it is making in society.
 “From a political viewpoint, tempe was also a symbol 
of backwardness and social stagnation in the ‘Old Order’ 
of Indonesian politics under the fi rst President, Sukarno. 
In his classic speeches, Sukarno is noted to have referred 
to the cheap status of tempe as in ‘Don’t let us become a 
tempe nation!’ meaning to move forward and away from 
backwardness. It was a rather unfortunate choice of words 
and the negative perception of tempe has remained for many 
years.
 “The position of tempe in society has changed a great 
deal since then. Originally, tempe was very much respected 
as an important food in society, without any negative 
connotations. Many years ago, long before the modern 
Indonesian nation was formed, tempe was an important 
and highly respected food in society, even being used 
in certain Javanese religious ceremonies. When the old 
Javanese kingdoms faded from power and a new society 
emerged under the Dutch East Indies and later Indonesian 
independence, tempe’s status in society fell and it became an 
object of political ridicule.
 “Today, tempe’s status has risen once again to regain 
its respect in society, and moreover, has become the subject 
of serious scientifi c attention in other countries. Perhaps we 
should see this as a new dimension in the history of tempe, 
as it emerges once again as one of Indonesia’s unique foods 
for all the levels of society.
 “Tempe is generally produced in small household 

factories and it is a long journey to get from here to the 
customer’s dinner table, street stall or hotel / restaurant. 
Nevertheless, tempe has managed to penetrate into all parts 
of Indonesia to supply the snack food industry there. In 
fact, wherever the Javanese have settled, there is sure to be 
tempe too. This is a crucial aspect to tempe’s distribution and 
marketing as it is largely through the Javanese that tempe 
is distributed, something that is not usually documented by 
researchers. There are many intricate details like this in the 
way tempe is produced and distributed in Indonesia, and this 
knowledge underlies the successful marketing of tempe” (p. 
156).
 The medium scale producers sell a larger proportion, 
about 50% of their capacity direct to local markets, and the 
remainder is also sold via intermediate vendors. The small 
scale producers, on the other hand, work very much for 
the local market and sell about 70% of what they produce 
directly to the market customers, another 10% or so is sold 
around the area from the back of a bicycle, and the remaining 
approximately 20% is sold via local outlets such as other 
small traders, local warungs etc.
 “One aspect of this marketing hierarchy is that large 
scale tempe makers in Java not only produce mature tempe 
for sale, but also sell ‘ready mixed’ soybeans that have been 
inoculated but not yet fermented to maturity. This ‘ready 
to ferment’ product makes it easier for some small tempe 
makers to sell tempe and act as the agents for the large 
factories who produce too much for their own local market.
 “Based on this study, it was apparent that tempe is still 
an industry of the Javanese and even in South Sumatra and 
Lampung, almost 100% of the tempe makers were of 100% 
Javanese origin” (p. 159).
 Summary: “The tempe industry is labor intensive and 
each of its workers are equally treated and have the same 
respect in the factory. It displays characteristics of a fair and 
socially conducive environment to work in, both in providing 
income earning opportunities as well as providing training 
for new recruits and profi t sharing.”
 A diagram (Fig. 1) shows the tempe marketing network. 
Soybean traders and KOPTI are at the top of the supply 
chain and the market is at the bottom.
 Tables: (1) Comparison of the composition of costs 
in the tempe industry. For large, medium, and small 
manufacturers in South Sumatra, Lampung, and Yogyakarta. 
For each is given: Fixed costs, variable costs, production 
costs, marketing costs, expenditure, income, and profi t 
(%). The percent profi t for large makers is 32.08% in South 
Sumatra, 19.69% in Lampung, and 27.22% in Yogyakarta.
 (2) Conversion of soybeans to tempe according to 
factory size. 1 kg of soybeans makes from 1.65 to 2.00 kg of 
tempeh. The yield of 2.00 kg is by large makers in Lampung.
 (3) Proportional composition of non-fi xed costs in 
different sizes of tempe factories (%). For large, medium, 
and small manufacturers in South Sumatra, Lampung, 
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and Yogyakarta. The components of non-fi xed costs are 
soybeans, inoculum, packaging, fuel, wages, and other. For 
large makers, soybeans account for 85-93% of non-fi xed 
costs. Address: Indonesia.

2109. Soy & Health 2000: Clinical evidence, dietetic 
applications–Second announcement (Brochure). 2000. 
Kortrijk, Belgium. 8 panels. 21 x 10 cm each. [Eng]
• Summary: This symposium will be held on 13-14 Oct. 
2000 at Palais de Congrès, Brussels, Belgium. Contents: 
Introduction. Program–Friday: Soy protein and heart disease, 
new products and technology, soy and cancer. Saturday: 
Obesity, hypertension, health implications of soy lecithin, 
oil, phytosterols, hormonal effects, from science to market. 
Website: www.soyconference.com. Registration form. 
Conference format. Call for posters. Symposium venue. 
Exhibits. International advisory board. Gold sponsors: 
Protein Technologies International (a DuPont business). 
American Soybean Association. United Soybean Board. 
Eridania Béghin-Say: Health & Nutrition Group. Marks & 
Spencer. Silver sponsors: ADM, Sojasun. Address: Kortrijk, 
Belgium.

2110. Katayama, Osamu. 2000. A dash of Kikkoman: When 
it comes to soy sauce, the Kikkoman Corporation has its 
competitors licked. Look Japan (Tokyo) 46(531):18-19. June.
• Summary: Contains a brief history of shoyu followed by 
a history of Kikkoman and how the company began to sell, 
then make shoyu in the USA. Shoyu was fi rst brewed in 
Japan during the late Muromachi period (1333-1568), and 
the Mogi and Takanashi families were among the fi rst to 
make shoyu commercially–both in the town Noda, north of 
Tokyo. In 1917 their descendants incorporated their brewery 
as Noda Shoyu Co. Ltd. Today that company is known 
worldwide as Kikkoman.
 Kikkoman’s move toward America began in 1957, 
when a sales company was established in San Francisco, 
California. Their fi rst U.S. plant came on line in 1973–
after years of study and debate. That plant now produces 
some 80,000 liters/year and accounts for about 50% of the 
different types of soy sauce sold in the USA. Over the past 
26 years, Kikkoman’s output of soy sauce has increased 12-
fold!
 In the year 2001 Kikkoman plans to build a plant in 
China. Though the Chinese market for Japanese-style soy 
sauce is small at present, the prospects for growth are large.
 Kikkoman has had the hardest time introducing shoyu 
in Europe, which is more conservative than the USA or 
Australia. The company began by launching a teppan-yaki 
business in Germany, followed by a sales company in 1979, 
also in Germany. In 1997 Kikkoman built its fi rst European 
shoyu plant in the Netherlands. Why is the overseas market 
for shoyu growing so nicely? Yuzaburo Mogi thinks it is 
because more and more people are realizing how well shoyu 

goes with meat.
 Photos show: (1) Yuzaburo Mogi. (2) A 19th century 
woodblock print of Kikkoman’s Noda factory. (3) Three 
bottles of different Kikkoman soy sauces and a table-top 
dispenser. Kikkoman’s logo is composed of an hexagonal 
tortoise shell (“kikkô”) inside of which is the Chinese 
character / ideogram for 10,000 (“man”). (4) Kikkoman’s 
fi rst U.S. plant at Walworth, Wisconsin.

2111. Kono, Makoto. 2000. Life after the “Liefde”: Dutch 
infl uence in Japan. Look Japan (Tokyo) 46(531):35-37. June.
• Summary: In 1600, the Dutch ship Liefde drifted ashore in 
Usuki Bay in Bungo Province (now Oita prefecture). Of the 
original 110 crew members, only 24 were still alive, and only 
six of these could walk ashore unassisted. The arrival of this 
ship marked the beginning of relations between Japan and 
the Netherlands, and the 400th anniversary of this key event 
is being celebrated in Japan this year. Two of the surviving 
crew were to earn important places in Japanese history: 
William Adams and Jan Joosten.
 Adams, an Englishman, became Tokugawa Ieyasu’s 
advisor on diplomacy and trade. He adopted the Japanese 
name Miura Anjin, married a Japanese woman, Oyuki, and 
was given the social rank of samurai. Two monuments and a 
festival commemorate the site of his residence in Tokyo and 
the grave of his wife. Jan Joosten became Ieyasu’s advisor on 
military affairs. He, too was given a Japanese name, Yaôsu, 
and that name survives today in a slightly modifi ed form as 
Yaesu, a district on the eastern side of Tokyo Station.
 In 1633 the Tokugawa shogunate adopted a policy 
of national isolation which continued for 221 years until 
1854 when the American Commodore Perry forced the 
country to open its doors to Western trade. During this time 
Japan maintained contact with only three nations: China, 
Korea, and the Netherlands. The Dutch were restricted to 
an artifi cial island named Dejima [Deshima], built by the 
shogunate in Nagasaki Harbor. This was the sole source 
of “Western Learning” which was more commonly called 
“Dutch Learning” (rangaku). The fi rst area of interest to 
Japanese scholars was Western medicine, starting with 
anatomy. In 1774 a 5-volume anatomy was translated into 
Japanese by a team headed by Gempaku Sugita.
 At the Dutch trading post in Dejima, three doctors were 
employed; each had a strong impact on the relationship 
between Japan and the West. Engelbert Kaempfer, a German, 
came to Japan early in the Edo period (1603-1867). Philipp 
Franz von Siebold, also a German, came in the middle years 
of the Edo period, and Carl Peter Thunberg, a Swede, came 
near the end. Besides medicine, all three taught natural 
history, focusing on the fl ora and fauna of Japan, and all 
three became well known in Europe for disseminating their 
knowledge of Japan.

2112. International tempe symposium [International tempeh 
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symposium]. 2000. Bonn, Germany. 27 p. Held Saturday, 1 
July 2000 at the Indonesian Embassy, Bernkasteler Str. 2–
Bonn, Bad Godesberg. [10 ref. Ger]
• Summary: Contents: Recipes. Greetings from the 
Indonesian Ambassador, by Izar Ibrahim (p. 2-6). Tempeh: 
A blessing for vegans and vegetarians (p. 7-10). Tempeh–
food that promotes good health (summary of lectures by Dr. 
Hem Chandra Jha, Bonn Univ., p. 11-12). The signifi cance 
of tempeh in Indonesia (summary of lectures by Dr. 
Suyanto Pawiroharsono, BPPT, Jakarta, p. 13-14). How 
to make tempeh at home, by Dr. Suyanto Pawiroharsono 
(p. 15). Tempeh as a raw material for the production of 
tempeh milk and tempeh sausage, by a research project of 
Brawijaya Univ. in Malang, East Java (p. 16-17). Tempeh 
recipes (p. 18-23). Tempeh links on the Web (p. 24). Small 
bibliography (p. 25). Sources of tempeh in Europe (p. 26; 
Viana Naturkost GmbH, Euskirchen, Germany. Alberts 
Tofuhaus, Lautersheim, Germany. Lima, Maldegem, 
Belgium). Publication and edition of this booklet. Nutritional 
composition of tempeh and 14 related foods. Address: Bonn, 
Germany.

2113. Yap, Bwee Hwa Flora. 2000. Re: Tempeh Promotion 
Day in Germany. Good tempeh now sold in Germany at a 
reasonable price. Letter to William Shurtleff at Soyfoods 
Center, Aug. 7. 1 p. Typed, with signature.
• Summary: This year Tempeh Promotion Day was held 
on July 1, in Bonn, in the Indonesian Embassy, sponsored 
by Garuda Airways. The day was successful, with about 
150 people in attendance, thanks to Miss Birgit Steffan 
of the cultural department of the embassy. Lectures about 
tempeh were given by Dr. Suyanto (Director of Bioindustrial 
Technology, Agency for the Assessment and Application of 
Technology, Jakarta) and Dr. Jha (a cancer researcher at the 
Univ. of Bonn). On the walls were pictures of the different 
stages of tempeh making. The lunch, consisting of tempeh 
dishes, was served outdoors in tents by the Java Restaurant 
(of Koeln). After lunch there were more lectures and a show 
of Indonesian dances.
 Dr. Suyanto will come to Germany again this August 
or September. Flora plans to go with him to Maldegem, 
Belgium, where there is a very modern tempeh factory–
previously owned by De Hobbit.
 In Germany, very nice frozen white tempeh, made in 
Holland, is now sold in Asian Shops for DM2.50 for 250 
grams–a very reasonable price. The tempeh sold in natural 
food stores retails for about DM6.00 is made by Viana 
(owned by Bernd Drosihn). Bernd plans to move his factory 
to the Eifel.
 A second letter, dated Aug. 15, accompanies two new 
books on tempeh. Flora adds: “It is a pity that German 
people still have not learned to appreciate tempe. Tofu is 
sold in supermarkets, also soymilk and desserts.” Spreads 
for bread made of soy, are found mostly in natural food 

shops (Naturkost Laden). One of the reasons that tempe is 
not made in households is that the starter is diffi cult to buy 
in Germany. Address: P.O. Box 4132, D-66386 St. Ingbert, 
Germany. Phone: 6894-53609.

2114. Skiff, James. 2000. Seminars on identity preserved (IP) 
soybeans and non-GE soybeans organized by the American 
Soybean Association in Tokyo, Japan (Interview). SoyaScan 
Notes. Aug. 25. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: A Japanese law requiring selective labeling of 
genetically engineered (GE) soybean ingredients was passed 
in Oct. 1999 but does not take effect until 1 April 2001. 
Jim Echle, head of the ASA offi ce in Tokyo, is extremely 
receptive to the needs of his Japanese customers, such as tofu 
makers.
 The fi rst conference on this subject was held in April 
1999 in Tokyo; it was Jim Echle’s idea. In about Jan. 
1999 Echle visited Jim Skiff’s non-GE soybean facility 
in Mattoon, Illinois. He told Skiff that he was thinking 
about having a seminar on Identity Preserved and non-GE 
soybeans in Tokyo and asked Skiff if he would be willing 
to participate; Skiff said he would like to. He did not yet 
have a date or place, but he had the idea before he visited 
with Skiff, because he had been approached in Japan by 
trade associations and manufacturers who were interested 
in obtaining non-GE soybeans. Skiff then suggested that 
Echle talk with Dr. Dennis Thompson of the Illinois Crop 
Improvement Association, who Jim relied on to test for 
and verify non-GE soybeans. Skiff took Echle to meet 
Thompson. Echle subsequently scheduled Thompson to be 
the keynote speaker at the seminar in Tokyo. It was held in 
April 1999 in the afternoon in a university auditorium near 
the ASA offi ces. Several Japanese also spoke. An interpreter 
was present. The ASA went out of its way to make the 
subject of the seminar Identity Preserved (IP) soybeans and 
seed certifi cation rather than non-GE soybeans, since ASA 
has pushed so hard to try to make GE soybeans acceptable. 
In fact, Echle told Skiff not to mention non-GE soybeans and 
not to have any signs that mentioned them. About 150-200 
people attended the seminar, which lasted approximately 4 
hours.
 After the seminar, the attendees went to a larger meeting 
room down one story in the same building where there 
was a two-hour informal expo and social hour with snacks. 
About 7-8 American companies, such as Jim’s, had tables or 
booths. Most were selling specifi c IP soybean varieties. Only 
Skiff was focused on non-GE soybeans. Peter Shortridge 
from Northland Organic had a both next to Skiff’s. Sandra, 
the USDA Offi cer in Tokyo, gave a little introductory 
talk, followed by the president of the Japanese Tofu 
Association. Because of his position with the ASA, Echle 
had to downplay non-GE soybeans but he also knew genetic 
engineering was a big issue in Japan. Skiff feels that he has 
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developed a good relationship with Jim Echle.
 The second such seminar was held in early June of this 
year (2000) in Tokyo. Dan Burke of Pacifi c Grain and Soy 
was the keynote speaker. Jim was unable to attend because 
he had to be at a show in Europe; he is not aware of a third 
seminar. Jim thinks that the Tokyo offi ce of ASA has been 
the most responsive of all ASA offi ces worldwide to the 
needs of its customers for non-GE soybeans. In Europe, ASA 
has lost many customers. The last ASA director in ASA’s 
Brussels offi ce lasted less than a year.
 ASA has done a great disservice to soybean growers 
by presenting a one-sided and slanted view, and by not 
keeping them informed of anti-GE sentiments and legislation 
worldwide. With better information, more American farmers 
would have started growing IP or non-GE soybeans–and 
probably profi ted thereby. The Ontario Soybean Growers in 
Canada have done a much better job of following a two-track 
policy. ASA still argues that there are only a few nuts like 
Greenpeace who oppose GE soybeans for no good reason, 
and that all rational people believe genetic engineering is 
a boon to soybean farmers and the inevitable wave of the 
future. But how about the Japanese and their law requiring 
labeling of GE ingredients? ASA should have followed 
a two-track, customer oriented policy. You want non-GE 
soybeans? Buy ‘em from us. You don’t care if the soybeans 
are genetically engineered? Buy ‘em from us. Address: US 
Soy, 2808 Thomason Dr., Mattoon, Illinois 61938. Phone: 
217-235-1020.

2115. Kiers, J.L.; Van Laeken, A.E.A.; Rombouts, F.M.; 
Nout, M.J.R. 2000. In vitro digestibility of Bacillus 
fermented soya bean. International J. of Food Microbiology 
60:163-69. Sept. 25. [10 ref]
Address: Wageningen Univ., Agrotechnology and Food 
Science, Lab. of Food Microbiology, Bomenweg 2, 6700 EV, 
The Netherlands.

2116. Singh, J. 2000. Re: Making tofu and soymilk in 
Belgium, and tempeh in The Netherlands. Letter (fax) 
to William Shurtleff at Soyfoods Center, Oct. 2. 1 p. 
Handwritten with signature on letterhead. [Eng]
• Summary: This company makes tofu and soya milk in 
Belgium, and they also own a tempeh factory (the biggest 
in Europe) in The Netherlands. They make about 20,000 kg/
week of tofu and 8,000 kg/week of tempeh.
 The tempeh company is: Tempé Produkten B.V., 
Tunnelweg 107, 6468 EJ Kerkrade, Netherlands. Another 
name of the company is YIP Soya Products (Bolda, 
Holland). Mr. Singh purchased the tofu company in Belgium 
in 1986, and the tempeh company in Holland in 1990. 
Address: Benelux Soya N.V. Factory: Industrieweg 3, 2320 
Hoogstraten, Belgium. Phone: 03-314-5632.

2117. Jacobi, Dana. 2000. Provamel/Alpro is planning to 

build a soymilk plant in the USA (Interview). SoyaScan 
Notes. Oct. 9. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: In September, Dana visited the Alpro booth at 
the Natural Products Expo in Baltimore, Maryland. This is 
the fi rst time she has seen their booth at this annual expo. It 
was staffed by three men from Belgium and was giving out 
samples of Alpro’s pudding (sold in 4-pack aseptic cups) 
and soymilk. Dana found the pudding to be delicious. It was 
introduced in that packaging 3-4 years ago.
 While talking with Francois Madoe at the booth, Dana 
learned that Alpro is planning to construct a soymilk plant 
in the United States. When she jokingly told them that Alpo 
was the name of a popular American dog food, they laughed 
and indicated that they already had discovered that; so they 
will probably not use their Alpro brand in the USA. Address: 
New York City.

2118. Griffi ths, K. 2000. Estrogens and prostatic disease. 
International Prostate Health Council Study Group. Prostate 
45(2):87-100. Oct. *

2119. Ray, Daryll E. 2000. Are multinationals now the 
stealth of Brazil’s agricultural expansion? APAC Weekly 
Articles. Nov. 23. http://apacweb.ag.utk.edu/weekcol/020.
html.
• Summary: “Another thing that the last few years has shown 
is that increased globalization and freer trade make it easier 
for multinational agribusiness fi rms to expand their presence 
in both exporting and importing countries. We have dubbed 
this agribusiness impact as the stealth effect of freer trade, 
since it did not appear on the computer screens of those 
doing free trade analyses.”
 In Brazil: “Multinational presence has increased 
substantially in the area of soybean processing. In 1995, 
for example, the top ten soybean processing fi rms were, in 
order, Ceval, Sadia, Sanbra (which in 1997 changed its name 
to Santista Alimentos SA.), Cargill, Incobrasa, Unilever, 
Bianchini, Olvepar, Coimbra, and Coamo.
 “At that time, Dutch based Bunge owned Santista 
Alimentos S.A. In 1997 they purchased number fi ve 
Incobrasa, followed by number one Ceval leaving Bunge 
solidly in the number one position. Bunge then consolidated 
the Santista Alimentos’ processing operations under the 
Ceval name and the retail operations of both companies 
under Santista Alimentos.
 “In that same period, ADM entered the Brazilian market 
with the purchase of Sadia [No. 2], making Bunge, ADM, 
and Cargill the top three processors in Brazil.
 “Also, ADM purchased Glencore Grain Holding 
with facilities in Paraguay and Brazil.” Address: Director, 
Agricultural Policy Center, Univ. of Tennessee, Knoxville, 
TN 37996.
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2120. 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.

2121. Product Name:  [Smoked Tempeh].
Foreign Name:  Smoked Temeph.
Manufacturer’s Name:  De Hobbit.
Manufacturer’s Address:  Nijverheidslaan 7, 9980 
Maldegem, Belgium.  Phone: 050 71 70 20. Food for 
Freedom makes.
Date of Introduction:  2000.
Ingredients:  Soy*, sea salt, rhizopus must ferment.
Wt/Vol., Packaging, Price:  170 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Form fi lled out by Mr. 
Frederik Dossche and two leafl ets sent by fax. 2001. June 
7. Food for Freedom and De Hobbit seem to have merged. 
Both make tempeh at: Nijverheidslaan 7, 9980 Maldegem, 
Belgium. Phone: 050 71 70 20. De Hobbit makes Tempeh, 
Smoked Tempeh, and Tempeh Bacon. Leafl et index card. 
De Hobbit. Product cluster: Tempeh. A photo shows smoked 
tempeh. “Description: Smoked in a natural way. How to use: 
Together with raw vegetables and salads. Warm in pizza, in 
spaghetti sauce.”
 Label for Smoked Tempeh sent by Seth Tibbott of Turtle 
Island after trip to Netherlands to study tempeh 2009. April 
22. 170 gm. The maker is: De Hobbit, n.v., Nijverheidslaan 
7-9, B-9990 Maldegem, Belgium.

2122. Product Name:  [Smoked Tempeh].
Foreign Name:  Smoked Temeph.
Manufacturer’s Name:  Food for Freedom.
Manufacturer’s Address:  Nijverheidslaan 7, 9980 
Maldegem, Belgium.  Phone: 050 71 70 20. Food for 
Freedom makes.
Date of Introduction:  2000.
Ingredients:  Tempeh, sea salt, smoke of wood chips.
Wt/Vol., Packaging, Price:  180 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Form fi lled out by Mr. 
Frederik Dossche and two leafl ets sent by fax. 2001. June 

7. Food for Freedom and De Hobbit seem to have merged. 
Both make tempeh at: Nijverheidslaan 7, 9980 Maldegem, 
Belgium. Phone: 050 71 70 20. Food for Freedom makes 
Tempeh and Smoked Tempeh. De Hobbit makes Tempeh, 
Smoked Tempeh, and Tempeh Bacon.

2123. Kouwenhoven, Arlette; Forrer, Matthi. 2000. Siebold 
and Japan: His life and work. Leiden, Netherlands: Hotei 
Publishing. 111 p. Illust. (Incl. color). No index. 27 cm. [40* 
ref. Eng]
• Summary: An excellent biography of Philipp Franz von 
Siebold (1796-1866), a German physician and naturalist 
who was one of the fi rst Europeans to live in Japan. In 1823 
Siebold wrote a letter to the Governor of Batavia requesting 
professional help at Deshima. In 1825 two men were fi nally 
dispatched: (1) Dr. Heinrich Bürger (1804-1858), a scholar, 
who worked as a pharmacist in Batavia, and who was to 
assist with scientifi c research, chemistry and mineralogy; and 
(2) Carel Hubert von Villeneuve, an auditor and artist.
 On 15 Feb. 1826, Siebold departed from Deshima, 
accompanying the court journey to Edo (today’s Tokyo) of 
Opperhoofd Johan Willem de Sturler; Siebold was joined by 
Dr. Bürger in the role of secretary, although Bürger’s true 
purpose was to assist Siebold in his scientifi c research. These 
were the only three Dutchmen allowed to make the long 
journey. Siebold and Bürger were well prepared for the trip; 
they had gathered all sorts of equipment to take with them, 
including barometers, thermometers, hygrometers, sextants, 
chronometers, microscopes, crockery, furniture, silver, fi ne 
glassware, and even a piano. Some of these items were 
intended as gifts. En route, the inquisitive Siebold observed 
and wrote about practically everything. They arrived in Edo 
on 10 April 1826, about 2 months after leaving Nagasaki, a 
trip of about 1,400 km. On 1 May 1826 the three Dutchmen 
had an audience with the shogun. The delegation fi nally 
left Edo on 18 May 1826 and arrived at Deshima on July 7. 
Note: It was almost certainly on this trip that Siebold and 
Bürger observed soybeans and recorded their observations in 
the trip’s log.
 A 3-page chronology of Siebold (p. 100-02) includes: 
1796 Feb. 17. Philipp Franz von Siebold born in Würzburg 
[in today’s Germany]. 1815–Starts study of medicine at 
the University of Würzburg; subjects include chemistry, 
botany, and physics. 1820–Completes his studies in 
medicine, surgery, and anatomy, obtains his doctorate, and 
establishes himself as a physician in Heidingsfeld. 1822 
June 21–Appointed Surgeon-Major in the Dutch East-Indies 
Army. 1823 Feb. 13–Arrives in Batavia. On April 18 he 
is appointed to the post of physician at the trading post on 
Deshima, near Nagasaki, Japan. He also receives instructions 
to conduct research into Japanese natural history, laws, and 
politics.
 1823 Aug. 12. Arrives on Deshima and starts teaching 
almost immediately. That same year he “married” Kusumoto 
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Sonogi, also known as Otaki (1807-1865); she is 11-12 years 
younger than he. 1824. Starts a botanical garden on Deshima 
at the request of the government in Batavia. Opens his school 
in Narutaki, just outside Nagasaki. 1825. Dr. Heinrich Bürger 
arrives from Batavia to help Siebold with his geological 
research, accompanied by C.H. Villeneuve, the illustrator.
 1826 Feb. 15 to July 7. He accompanies Opperhoofd 
De Sturler on the court journey to Edo. Bürger, Keiga and 
several of his Japanese students join the delegation. 1827. 
The government in Batavia requests his return there, with 
the possibility that he may have to return to Holland. Also in 
1827 Von Siebold’s daughter, Oine (1827-1903) is born.
 1828 Sept. 18. A severe storm causes the ship, with 89 
crates containing Siebold’s collection, to run aground on the 
coast at Nagasaki. The discovery of forbidden objects leads 
to the detainment of Siebold, Takahashi, and many others. 
Siebold is placed under house arrest.
 1829 Oct. 22. After being subjected to lengthy cross-
examination, Siebold is banished from Japan. On Dec. 30 he 
leaves Japan.
 1830 Jan. 18. Arrives in Batavia, then travels to Holland 
where he arrives on July 7. In Antwerp [Belgium] he meets 
Dr. Hoffmann, who is later to become the fi rst professor at 
Leiden University.
 Note: 1830. Siebold’s fi rst publication on Japanese 
plants appears (largely in Latin, but with many Japanese 
characters) in Verhandelingen van het Bataviaasch 
Genootschap van Kunsten en Wetenschappen 12:1-74. See 
p. 54-57, plus fi rst table at end. He mentions two species of 
soybeans: Sooja Japonica, the cultivated soybean, and Sooja 
nomame, the wild soybean; he says he has seen a living plant 
specimen of the latter. Soybeans are used to make shoyu, 
miso, and tofu. A note at the end of table I states that he 
drafted it at Deshima in November 1827.
 1831 April 20. King Willem I agrees to buy Siebold’s 
ethnographic collection and to pay an advance of 12,000 
guilders. 1832. Hires a house at 19 Rapenburg in Leiden, 
Netherlands, where he organises his collection and opens it 
to the public. He maintains contact with Bürger, who still 
lives on Deshima. Travels to Germany in the autumn. 1833. 
Returns to The Netherlands in the summer. Presents the fi rst 
copy of his opus Nippon to the Society of Dutch Letters on 
26 Nov.
 1835. Travels in Germany and Austria. Meets Zuccarini 
and others. 1836 Aug. 22. Buys the house at 19 Rapenburg. 
1839. From now on he spends winters in Germany, where he 
meets his future wife, Helene von Gagern.
 1840. Buys a piece of land at Leiderdorp, where 
he builds the villa, ‘Nippon’ and starts a nursery. 1842. 
Establishes the plant and seed company, Siebold & Co. with 
Blume and Rodbard. 1845 July 10. He marries the Lady 
Helene von Gagern (1820-1877) in Berlin; she is 24 years 
younger than he. Soon four children are born. 1859. Returns 
to Japan. Arrives in Nagasaki on Aug. 4. 1861 Oct. He is 

banished from Edo, and Japan itself. 1866 Oct. 18. Von 
Siebold dies in Munich, Germany; he is buried in the Alten 
Südlichen graveyard on the Thalkirchner Strasse.

2124. Descheemaeker, Koen; Debruyne, Ignace. eds. 2001. 
Soy and health 2000: Clinical evidence, dietary applications. 
Leuven, Belgium and Apeldoorn, Netherlands: Garant 
Publishers. 197 p. No index. 24 cm. [535 ref]
• Summary: This book contains the proceedings of the 
international conference “Soy & Health 2000” which was 
held in Brussels, Belgium, on 13-14 Oct. 2000. The texts of 
keynote lectures, presentations, and poster abstracts offer a 
good review of clinical research relating to soy.
 Contents: Soy protein and heart disease (4 papers). New 
products and technology (1). Soy and cancer (3). Obesity (1). 
Health implications of soy lecithin, oil and phytosterols (3). 
Soy and hormonal effects (3). From science to market (4). 
Abstracts poster session (22 presentations).
 Note: According to Mark Messina (e-mail, April 
2005): This conference was organized by the editors of the 
proceedings. Koen Descheemaeker, PhD, used to work for 
Alpro in Belgium. He left in about 2000 to become a full 
time event organizer, specializing in nutrition events. He 
has become very successful at this and each year holds the 
largest nutrition conference in Belgium. Ignace Debruyne, 
PhD, works for the American Soybean Association in 
Belgium. He has a background in soy, especially related to 
processing and soymilk. The money for the conference was 
raised from sponsors (such as ASA and Alpro). It was a for 
profi t event. Address: 1. PhD, Nutrimedes Communication 
& Consultancy, Zonnebecke, Belgium; 2. PhD, Ignace 
Debruyne & Associates, Izegem, Belgium.

2125. Chajuss, Daniel. 2001. Soy protein concentrate: 
Processing, properties, and prospective. Paper presented at 
the 92nd Annual Meeting of the American Oil Chemists’ 
Society. 13 p. Held 13-16 March 2001 in Minneapolis, 
Minnesota.
• Summary: This paper consists of 13 PowerPoint 
presentation graphics / frames photocopied on 13 pages. 1. 
Title page. 2. Main presently available industrial soy protein 
ingredients for the food industry (4 types of soy fl ours, 
enzymatic treated soy products, soy protein isolates, soy 
protein concentrates {SPC}). 3. Soy protein concentrates 
(three processes: Aqueous alcohol washed “traditional” 
{Hayes System} concentrates–about 450,000 tonnes 
{metric tons} per year. Acid washed concentrate–about 
20,000 tonnes per year. Hot water washed concentrate–
none currently produced). 4. Aqueous alcohol washed soy 
protein concentrates are usefully applied in (minced meat 
products, minced and canned fi sh products, meat analogs 
and alternatives, bakery products, dietetic foods, infants’ 
formulas, calves milk replacers, fi sh and piglets feeds and 
pet foods, other food products). 5. Nutritive advantages 
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of aqueous alcohol washed soy protein concentrate (6 
advantages). 6. Technological advantages of aqueous alcohol 
washed soy protein concentrate (5 advantages). 7. Alcohol 
washed soy protein concentrate typical material fl ow. 8. 
Functional soy protein concentrates (3 types). 9. Typical 
gross analysis of traditional aqueous alcohol washed (“Hayes 
System”) soy protein concentrate (Moisture 6.0–10.0%. 
Protein {N x 6.25} dry basis 68.0–72%). 10. Major world 
processors of soy protein concentrates (table). 11. Cost and 
margins–Soy protein concentrates by aqueous alcohol wash. 
12. Prospective–Soy protein concentrate (Steadily growing 
market, about 15% per year. “Functional” concentrates 
with tailor made properties are expected to see rapid future 
growth). 13. Hayes General Technology Company Ltd.
 The table of major world processors of soy protein 
concentrates shows: ADM (Netherlands) AAW (aqueous 
alcohol washed). Solae LLC–Central Soya Aarhus 
(Demark)* AAW. Solae LLC–Central Soya Sogip (France)* 
AAW. Solbar Hatzor (Israel) AAW. Shemen / Soyprotec 
Industries (Israel) AAW. ADM (USA) AAW. ADM (USA) 
Acid washed. Solae LLC–Central Soya (USA)* AAW. Solae 
LLC–Ceval Alimentos / Bunge (Brazil)* Acid washed. ADM 
China AAW.
 Note: Letter (e-mail) from Daniel Chajuss. 2006. July 
8. Asterisks mean that these plants that had once belonged 
to several fi rms now (2006) all belong to Solae. The main 
reason for the two plants using the acid wash process is that 
these manufacturers had soy isolate plants before they got 
soy concentrate plants, and this already had the equipment 
needed (such as a spray drier, decanter, centrifuges, etc.) to 
produce acid wash soy protein concentrate. The acid washing 
system is much less widely used today; it was a prior 
technology.
 There is now concern among infant nutrition experts 
about the high levels of phytoestrogens, and their estrogenic 
activity, in infant formulas and foods fed to young growing 
people. “Thus an advantage of the aqueous alcohol wash 
SPC process, for certain and very special foods, is that it 
retains less and not more of the soy phytoestrogens in the 
fi nal concentrate.”
 Nutritional advantages of aqueous alcohol washed SPC: 
(1) Devoid of antigenic protein components (2S, 7S, 11S 
proteins, glycinin and beta conglycinin). (2) Devoid of soy 
“antinutrients” (hemagglutinins, phytates, non-digestible 
sugars, saponins, etc). (3) Low in antiproteolytic enzyme 
activity (trypsin and chymotrypsin activity–Kunitz and 
Bowman Birk trypsin inhibitors). (4) Low estrogenic activity 
(low in isofl avones / phytoestrogens). (5) Balanced amino 
acid ratio. (6) Help to reduce the risk of coronary heart 
disease (CHD). All these make traditional SPC better suited 
for making calf milk replacers, piglets starters and fi sh feeds, 
and a more nutritive product than other industrial soy protein 
products, especially for the above noted purposes as well as 
for young human infants.

 It is true today that essentially all soy-based infant 
formulas are made from soy protein isolates. However, in 
the past, they have also been made from traditional SPC. 
So why don’t isolate makers use the aqueous alcohol wash 
process to make isolates (with low estrogenic activity) 
specifi cally for use in infant formulas and feeding? Because 
it is technically diffi cult and costly–although it would be an 
ideal product for infant feeding. “Personally I believe that 
‘refolded-functional’ soluble alcohol washed SPC would be 
better nutritionally, safer, and a more economical product for 
infants.”
 SPC producers do not compete (and never have 
competed) on the high levels of isofl avones / phytoestrogens 
in their concentrates, as all alcohol washed SPC has low 
levels of these substances. Address: Managing Director, 
Hayes General Technology Company Ltd., Misgav Dov 
19, Mobile Post Emek Sorek, 76867 Israel. Phone: (972) 8 
592925.

2126. Nutrition Business Journal (San Diego, California). 
2001. Stock reporter: Naturade, Galaxy Nutritional Food, 
and Tree of Life. 6(3):22-23. March.
• Summary: Naturade (ticker symbol NRDC), a maker of 
soy protein products, reported FY 2000 revenues increased 
to $15.7 million, up 31% over the previous year. Still, the 
company reported a net loss of $2.1 million, which was $7.6 
million better than the previous year.
 Galaxy Nutritional Foods (GXY) retained Tucker 
Anthony Sutro Capital Markets to help it analyze several 
recent unsolicited offers to buy the company and to revue 
other options.
 Royal Wessanen (KJWSY), the Dutch natural foods 
company, said Tree of Life, its distribution subsidiary in the 
USA, was acquiring most of the assets of Food for Health, 
another U.S. natural foods distributor and subsidiary of 
AMCON Distributors. Food for Health has $US50 million in 
sales.

2127. Mussmann, Regina. 2001. Das vegane Wunder? 
Soja [The vegan Wonder? Soja]. Natuerlich Vegetarisch 
(Germany). April. p. 6-9. [21 ref. Ger]
• Summary: For some years an international symposium on 
the “Role of Soy in the Prevention and Treatment of Chronic 
Diseases” has been held. The 3rd soya symposium took 
place on 31 Oct. to 3 Nov. 1999 in Washington, DC. This 
year it will be held in Belgium. This article discusses what it 
thinks are the dangers of consuming soyfoods based largely 
on information from the website www.nexusmagazine.com/ 
soydangers.htm.

2128. Kikkoman Corporation. 2001. Annual report 2000. 250 
Noda, Noda-shi, Chiba 278-8601, Japan. 39 p. 28 cm. [Eng]
• Summary: The information in this English-language 
annual report is current as of April 2001. Contents: Financial 
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highlights. Introduction. Message from the president 
(Yuzaburo Mogi): Fiscal year in review, operating results, 
strengthening the competitive business, summary of business 
policy (business principles {based on consumer satisfaction}, 
medium-term business strategy, business organization, 
basic policy on distribution of profi ts, tasks for the coming 
years, in closing). Global operations: United States, Europe, 
Asia, Japan. Topics: Commemorative events held to mark 
milestones at Singapore and Taiwan plants, Kikkoman 
takes part in Dutch water resource preservation project. 
Research and development. Financial review: Operating 
results. Consolidated balance sheets, etc. Corporate 
history (chronology from April 1925 to Aug. 2000). 
Global network (directory of Kikkoman names, addresses, 
and phone numbers worldwide). Board of directors and 
offi cers. Corporate data. Overall, sales and profi ts remained 
approximately unchanged from 1999.
 Overseas, Kikkoman is benefi tting from the growing 
popularity of soy sauce. Statistics demonstrate this. Over the 
last 26 years, overseas of Kikkoman soy sauce have grown 
by an average of more than 10% a year. Last year, overseas 
sales of soy sauce topped 120 million liters for the fi rst time. 
Overseas sales (excluding exports from Japan) accounted for 
about 30% of consolidated net sales and 50% of Kikkoman’s 
consolidated operating income–excluding the Coca-Cola 
Business. Sales volume in the USA, the company’s largest 
overseas market, rose to 95 million liters, grew steadily, and 
accounted for 80% of Kikkoman’s total overseas sales of soy 
sauce. Last year, Kikkoman’s share of the U.S. home-use 
market hit an all-time high of 55%. In Europe, production 
capacity at the plant in the Netherlands is presently being 
raised to 7 million liters, from 6 million liters, to meet rising 
demand. In China, Kikkoman is constructing a soy sauce 
plant; shipments are slated to start in the spring of 2002. 
The China plant will be the company’s third in Asia outside 
Japan, joining plants in Singapore and Taiwan.
 Effective from fi scal 2000, the results of the Tone 
Coca-Cola Bottling Co., Ltd. and two other companies 
accounted for by the equity method have been included in 
the consolidated results, following the introduction of new 
accounting standards based on the Securities and Exchange 
Law of Japan. However tables on p. 22 make it easy to 
compare Kikkoman’s 2000 fi nancial performance with that 
of the year before. Excluding Tone: Sales were down 1.4% 
but net income (profi t) was up 39.6%.
 Photos (p. 3 and 7) show Yuzaburo Mogi. Address: 
Noda, Japan.

2129. Soyafoods (ASA, Europe). 2001. Alpro to build Florida 
factory. 12(3):2. Summer.
• Summary: Alpro NV of Belgium is planning to build 
its fi rst U.S. soymilk plant in Jacksonville, Florida. It has 
chosen the name Belsoy for its U.S. operations and line of 
North American products. The plant, located in the 1,000 

acre Westside Industrial Park, will be quite large (180,000 
square feet) and is expected to create 59 jobs. The company 
is expected to hire a CEO for this specifi c North American 
plant.

2130. Soyatech, Inc. 2001. Soya & Oilseed Bluebook 2002: 
The annual directory of the world oilseed industry. Bar 
Harbor, Maine: Soyatech. 444 p. Sept. Comprehensive index. 
Brand name index. Advertiser index. 28 cm.
• Summary: On the cover is a rectangular color photo of a 
soybean in a micrometer, next to a pair of silver calipers, 
edamame, and exotically colored soybeans–surrounded by 
a wide, colorful border on a blue background. Across the 
bottom: “The ultimate industry resource: In print and online. 
www.soyatech.com.
 On the inside front cover is a color ad from Tetra Pak, 
showing soymilk, its processing and packaging. On the fi rst 
page is a full page color ad from Vigan Engineering s.a. 
of Belgium. “Ports and silos equipment–Ships and barges, 
loading / unloading.” On the back cover is color ad from 
ADM titled “The nature of what’s to come.” The imaginative 
collage features edamame in a Chinese paper takeout box 
with chopsticks on one side, all inside a wok.
 The Foreword states: “Our mission is to create an 
information platform that supports the expansion and 
development of the soybean and oilseed industry for all 
people, in all countries.” Soyatech’s eNews service brings 
industry-wide news stories to thousands of individuals and 
companies. “Exciting new multi-client and research studies 
are slated for production throughout the year.” Soyatech will 
also “be more involved with the creation of symposiums 
and other opportunities to allow the exchange of ideas, 
technology, and innovation between industry members.” 
Address: 7 Pleasant St., P.O. Box 84, Bar Harbor, Maine 
04609. Phone: 207.288.4969.

2131. Alpro. 2001. Catch the great new taste coming out of 
Europe (Ad). Natural Foods Merchandiser. Oct. p. 62.
• Summary: This 8 by 11 inch color ad has a photo on the 
left and text on the right. “Introducing Belsoy–a new line of 
great-tasting soymilk products created for the whole family 
by Alpro Soja, a European company with over 20 years of 
experience in the soy business. Belsoy provides: Products 
produced with organic soybeans that are not derived through 
biotechnology. A high level of protein. Cholesterol-free, 
lactose-free and gluten-free products. 30 mg of naturally 
occurring soy isofl avones in soymilk. Exciting new products 
including delicious soy puddings. Strong appeal to baby 
boomers and the health-minded mass market.
 “Our 32 fl . oz. [½ gallon] soymilk comes in original, 
unsweetened, vanilla, and chocolate. Our 8.45 fl . oz. soymilk 
comes in vanilla, chocolate, banana and strawberry. And 
our 4-pack of 4.4 oz. soy pudding comes in vanilla and 
chocolate. For more details visit us online at www.belsoy.
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com.
 “Belsoy products are distributed by Liberty Richter, 400 
Lyster Avenue, Saddlebrook, NJ [New Jersey] 07663-5910. 
www.libertyrichter.com. Visit us at the Natural Products 
Expo East, Booths 4028 and 4030, Hall D.” The logo (blue, 
white and green) reads: “Where great taste comes naturally.”
 A large color photo shows four aseptic soymilk packages 
in different fl avors and two soy pudding packages in different 
fl avors, fl oating against a sky blue background together with 
several strawberries, banana slices, and chocolate pieces.
 Note: This is the earliest published ad seen for Belsoy. 
Alpro, headquartered in Belgium, is starting a soymilk 
factory in Jacksonville, Florida, and trying to break into the 
very competitive U.S. soymilk market. As of 23 Oct. 2001 
the company has no phone listing in Jacksonville under 
Belsoy or Alpro.

2132. Product Name:  Belsoy Soymilk [Great Tasting 
Unsweetened, Great Tasting Original, Great Tasting Vanilla, 
Great Tasting Chocolate].
Manufacturer’s Name:  Alpro.
Manufacturer’s Address:  Vlamingstraat 28, B-8560 
Wevelgem, West Flanders, Belgium.  Phone: +32 56 43 22 
11.
Date of Introduction:  2001 October.
Ingredients:  Original: Filtered water, organic soybeans*, 
organic raw cane sugar, tricalcium phosphate, natural fl avors, 
sea salt, zinc gluconate, ribofl avin (B-2), vitamin A acetate, 
vitamin D-2, vitamin B-12. Belsoy soybeans are third-party 
certifi ed by ECOCERT-BE-1.
Wt/Vol., Packaging, Price:  32 fl  oz (1 quart) or 8.45 fl  
oz. Tetra Brik Aseptic carton. Retails for $1.69 (2001/11, 
Lafayette, California).
How Stored:  Refrigerate after opening.
Nutrition:  Per 1 cup (240 ml): Calories 120, calories from 
fat 45, total fat 5 gm (8% daily value; saturated fat 1 gm), 
cholesterol 0 mg, sodium 180 mg (8%), total carbohydrate 
9 gm (dietary fi ber 3 gm [12%], sugars 7 gm), protein 9 gm. 
Vitamin A 6%, vitamin B-2 20%, vitamin B-12 15%, calcium 
35%, iron 6%, vitamin C 0%, vitamin D 20%, ribofl avin 
20%, zinc 8%. Percent daily values are based on a 2,000 
calorie diet.
New Product–Documentation: Alpro is trying again to 
enter the U.S. market. Brochure (8½ by 11 inches, color, 4 
p.) sent by Patricia Smith from Natural Products Expo West 
(Anaheim, California). 2001. March 8-11. “Belsoy–The 
taste of Europe!” Page 1: “Our company: Belsoy products 
are produced at Alpro [in Belgium], a European company 
producing only vegetable products. At Alpro, our life is Soy. 
We have more than 20 years experience in the Soy business... 
Today, Alpro is the market leader in Europe for Soy products 
and one of the largest Soy manufacturers in the world. All 
our products are produced with organic soybeans and are 
GMO-free.” Product range: Soymilk in quart and 8.45 oz 

sizes. Soypudding in 4.4 oz sizes. Website: www.belsoy.com. 
Sales and distribution: Belsoy products will be sold in the 
US through our partners American Natural Snacks (ANS; 
phone: 904-825-2039) for the natural food trade, and Liberty 
Richter (phone: 201-843-8900) for specialty food distributors 
and other channels of distribution. Timing: Belsoy will be 
available through your distributor from July 1st 2001. Color 
photos at the bottom of page 1 show four fl avors of Belsoy 
soymilk in quart cartons. Pages 2-3 give ingredients and 
nutrition facts for 10 SKUs (8 soymilk and 2 soypudding). 
Page 4 contains barcodes, case and pallet information. Note: 
Both ANS and Liberty Richter are divisions of Tree of Life.
 Trader Joe’s Holiday Guide. 2001. Oct. 30–Dec. 31. p. 
12. “More interesting new stuff... New! Soy milk fortifi ed 
with calcium, vitamins and minerals. Original, vanilla, and 
Belgian chocolate.” “Belsoy Soy Milks are made by one of 
the largest soy manufacturers in the world, with more than 
20 years experience in the soy business... Belsoy Soy Milks 
are made entirely from organic soybeans... They contain nine 
grams of soy protein per serving... We were very impressed 
with the clean fl avors of all the varieties, and thought the 
chocolate was terrifi c! Trader Joe’s is the fi rst company in the 
States to carry these Belgian soy milks. They come in quart 
(32 fl . oz) shelf stable boxes. $1.69.
 Product (Original) with Label purchased at Trader Joe’s 
in Lafayette, California. 2001. Nov. 1. 1 quart Tetra Brik. 
Light blue, dark blue, green, white and red. Front panel: A 
light blue photo in the upper right shows a mother holding 
two children. In the upper left is a green leaf with a drop of 
water on it. An illustration shows milk being poured into a 
glass. In a red heart at lower left is written: “Contains 9g soy 
Protein per serving. See side panel.” The side panel states: 
“Diets low in saturated fat and cholesterol that include 25 
grams of soy protein a day may reduce the risk of heart 
disease. One serving of Belsoy Soymilk provides 9 grams 
of soy protein... Product of France. Distributed by Liberty 
Richter, 400 Lyster Ave., Saddle Brook, New Jersey 07663-
5910.” Back panel: “Belsoy products are produced by 
Alpro, a European soy food manufacturer producing only 
vegetable products.” Soyfoods Center taste test. Taste and 
consistency: 9. We like very much the richness, high natural 
protein content (9 gm/serving without using isolates), and 
smooth consistency of the Original soymilk. However, for 
us, the use of white sugar as a sweetener makes the product 
unacceptable. Price: Excellent. Package design: 8.
 Talk with Liberty Richter (Customer Service). 2001. 
Nov. 5. They import, then sell to distributors. The fi rst 
products arrived two weeks ago and are just now starting to 
appear in stores. They are not aware that the product will be 
produced in the USA.

2133. Hain Celestial Group, Inc. (The). 2001. Hain Celestial 
completes acquisition of Lima, expanding European 
manufacturing and distribution presence (News release). 
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Uniondale, New York. 2 p. Dec. 10. 28 cm.
• Summary: Today the Hain Celestial Group, Inc. completed 
its previously-announced acquisition of Lima NV, “the 
leading Belgian natural and organic foods manufacturer 
and marketer. The acquisition further builds upon Hain 
Celestial’s growing European distribution and manufacturing 
capabilities.” Lima’s Biomarché distributes to the fresh 
mass-market segment. Address: 50 Charles Lindbergh Blvd., 
Uniondale, New York 11553. Phone: 516-237-6200.

2134. SoyaScan Notes. 2001. Chronology of major soy-
related events and trends during 2001 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: April 12–Bill Bolduc, founder of Eden Foods 
and natural foods pioneer, dies in Southern California.
 April 17–Martha Stewart, on her popular nationwide TV 
program Living, has a very positive segment on South River 
Miso Co.
 April 18–Richard Rose, a soyfoods pioneer, sells Rella 
Good Cheese Co. to Tree of Life. He retains his company 
HempNut, Inc. in Santa Rosa, California. His Hempeh 
(hempseed tempeh) still contains soy.
 May 11–The Kerry Group (of Wisconsin and Iowa) 
purchases Iowa Soy Specialties, LLC of Vinton, Iowa.
 June 12–The Hain Celestial Group acquires Yves Veggie 
Cuisine (Vancouver, BC, Canada).
 Aug. 24–Wildwood Natural Foods (Fairfax and Santa 
Cruz, California) and Midwest Harvest, Inc. (Grinnell, Iowa) 
merge to form Wildwood Harvest, Inc. Iowa Agricultural 
Finance Corporation (IAFC) invests $3.3 million in the new 
company, and the Iowa Farm Bureau Federation (IFBF) 
invests an additional $700,000. This investment will be used 
to build and equip a 20,000 square foot soyfoods plant in 
Grinnell and to remodel and equip another 20,000 square 
foot soyfoods plant in Watsonville, California.
 Aug. 3–Bunge, in its initial public offering (IPO), raises 
$278 million by fl oating 23% of its shares on the New York 
Stock Exchange. Bunge his been a private grain trading 
company since it was founded in 1818 in the Netherlands by 
Johann Peter Gottlieb Bunge.
 Sept.–SunRich’s new soymilk plant in Wyoming 
starts production. By Nov. the plant is at full capacity and 
expansion begins.
 Oct.–The Coca-Cola Co. acquires Odwalla, Inc. of 
California for $181 million. Odwalla has annual sales of 
about $130 million, mostly in fresh, refrigerated juices plus 
some delectable soy beverages.
 Oct. 21–The U.S. National Organic Program and its 
standards take effect.
 Nov. 4-7–Fourth International Symposium on the Role 
of Soy in Preventing and Treating Chronic Disease held at 
San Diego, California. General chairpersons and proceedings 
editors: Stephen Barnes and Mark Messina.
 Dec. 10–The Hain Celestial Group, Inc. acquires 

Lima NV, the leading Belgian natural and organic foods 
manufacturer and marketer, and its Biomarché operations. 
Hain appoints Lima’s Chairman, Philippe Woitrin, as 
Managing Director of Hail Celestial Europe. Lima is also a 
European pioneer in macrobiotic foods and soyfoods.
 Dec. 11–Ralston Purina Co. (St. Louis, Missouri, a soy 
pioneer) is acquired by Nestle SA for $10.1 billion cash; 
on this date the deal is approved by the U.S. Federal Trade 
Commission. The new company is named Nestlé Purina. The 
merger brings together such household names as Ralston’s 
Dog and Cat Chow and Nestle’s Friskies cat food and 
Mighty Dog brands.
 Dec. 24–The Federal Trade Commission approves the 
merger of Dean Foods and Suiza Foods Corp. (which owns 
14% of Horizon Organic Dairy). A federal judge throws 
out White Wave’s lawsuit arguing that White Wave has the 
right to buy back its own stock at the market price before the 
merger.
 In 2001, for the fi rst time in modern history, the USA 
lost the distinction of supplying more soybeans and soybean 
products (oil and meal) than all other countries combined. 
This year it supplied about 46% of the world’s soybean 
exports. South America (mainly Brazil and Argentina) now 
supply more than 50%. Devalued currencies in Brazil (the 
real) and Argentina (the peso), plus the strong U.S. dollar, 
make it diffi cult for U.S. exporters to compete based solely 
on price. To compete in the future, U.S. growers must fi nd a 
new strategy, which will focus on soybean quality.

2135. Product Name:  [Tempeh Bacon].
Foreign Name:  Temeph Bacon.
Manufacturer’s Name:  De Hobbit.
Manufacturer’s Address:  Nijverheidslaan 7, 9980 
Maldegem, Belgium.  Phone: 050 71 70 20. Food for 
Freedom makes.
Date of Introduction:  2001.
Ingredients:  Tempeh*, cornsyrup*, shoyu*, sea salt, yeast 
extract, cane sugar*, spices*, red fermented rice.
Wt/Vol., Packaging, Price:  120 gm.
How Stored:  Refrigerated, 10 weeks shelf life.
New Product–Documentation:  Form fi lled out by Mr. 
Frederik Dossche and two leafl ets sent by fax. 2001. June 
7. Food for Freedom and De Hobbit seem to have merged. 
Both make tempeh at: Nijverheidslaan 7, 9980 Maldegem, 
Belgium. Phone: 050 71 70 20. De Hobbit makes Tempeh, 
Smoked Tempeh, and Tempeh Bacon. Leafl et index card. 
De Hobbit. Product cluster: Tempeh. A photo shows Tempeh 
bacon. “Description: The vegetarian alternative for ordinary 
bacon. How to use: Fry golden brown on both sides or can be 
prepared like regular bacon, with cheese, eggs, etc., but very 
healthy.”

2136. Han, B.Z.; Beumer, R.R.; Rombouts, F.M.; Nout, 
M.J.R. 2001. Microbiological safety and quality of 
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commercial sufu: A Chinese fermented soybean food. Food 
Control 12:541-47. *
Address: 4. Lab. of Food Microbiology, Wageningen Univ., 
6700, EV Wageningen, The Netherlands.

2137. Kiers, J.L. 2001. Effect of fermented soya bean on 
digestion, absorption and diarrhoea. PhD thesis, Wageningen 
University. *

2138. Ishige, Naomichi. 2001. The history and culture of 
Japanese food. London, New York, Bahrain: Kegan Paul. x + 
273 p. Illust. Maps. No index. 24 cm. [59 ref. Eng]
• Summary: This book is crippled by the lack of an index. 
Moreover, the sources of most of the interesting material in 
the text are not cited. Otherwise it is very well researched 
and well written.
 Contents: Introduction–The historical framework. Part 
I: The dietary history of Japan. 1. The prehistoric era: The 
Paleolithic age, the advent of earthenware, Jômon society 
and dietary culture. 2. Establishment of a rice-growing 
society: A crop held in special regard, the dissemination 
and development of rice, rice cooking, sake brewing, 
fermented fi sh and fl avourings. 3. The formative period of 
Japanese dietary culture: Historical setting, the taboo on 
meat eating, the lack of a dairy industry, annual observances 
and rites of passage, place settings and table settings, 
cooking and banquet styles, the roles of the monasteries, the 
popularization of noodles.
 4. The age of change: Historical setting, the diffusion of 
tea, the impact of the ‘Southern Barbarians’ (nanban; fi rst 
came the Portuguese and Spaniards, Catholics from Iberia, 
then the Dutch and English, Protestants from northwest 
Europe called kômôjin {“redheads”} to distinguish them 
from the Iberians, Saint Francis Xavier, introduction of 
meat eating {beef} by Catholics by 1557 in the town of 
Oita in northwest Kyushu, expansion of meat eating by 
non-Christians in Nagasaki and Hirado island {northeast 
Kyushu}, in 1612 Christianity and meat eating are prohibited 
by the Tokugawa shogunate but the Chinese colony in 
Nagasaki is exempted, Dutch traders are the only Europeans 
allowed to remain in Japan after the country is closed 
but they are isolated on a tiny island in Nagasaki harbor 
and barred from contact with ordinary citizens, dishes 
with nanban infl uence include fried tofu patties {called 
ganmodoki in the east of Japan, or hirôsu or hiryôzu in the 
west}, tempura, nanban confectionary {such as kasutera} is 
especially popular, introduction of new crops by Europeans 
{incl. sweet potato, two types of pumpkin squash, cayenne 
pepper, kidney beans, peanuts}), formation of a new style 
(banquet-style meals {honzen ryôri}, kaiseki), change in the 
frequency of meals (from two to three).
 Note 1. This is the earliest (and only) English-language 
document seen (April 2013) that contains the word hirôso; it 
refers to Kyoto-style deep-fried tofu balls.

 5. The maturing of traditional Japanese cuisine: 
Historical setting town and country, the spread of soy sauce, 
the emergence of the restaurant, snack shops, books on 
cooking and restaurants, the Ainu, the Ryukyu Islanders. 
6. Changes in the modern age: Historical setting, the 
resumption of meat eating, milk and dairy products, entry 
of foreign foods, zenith and nadir, new meal patterns, 
integration of foreign foods–a model.
 Part II: The dietary culture of the Japanese. 7. At the 
table: Gohan–framework of the meal, the rise of the table, 
the tabletop as landscape, chopsticks and table manners, 
etiquette–as you like it. 8. In the kitchen: The secularization 
of fi re and water, from wood fi re to electric rice cooker, the 
knife–a sword in the kitchen, restaurants–the public kitchen. 
9. On the menu: Soup and umami fl avouring. Sashimi–
Cuisine that isn’t cooked, Sushi–from preserved food to 
fast food, sukiyaki and nabemono, tofu and nattô–meat 
for vegetarians, vegetarian temple food, tempura and oil, 
noodles and regional tastes, pickled and preserved seafood, 
mochi, confectionery and tea, the dynamics of sake and tea.
 Teriyaki developed during the Edo / Tokugawa period 
(1600-1867) (p. 116; However no citation for the source of 
this information is given).
 During the Edo period, most commoners living in 
Japan’s cities ate plain and repetitive meals. In Edo (later 
Tokyo) most had a breakfast of rice, miso soup, and pickles; 
for lunch and dinner they ate approximately the same thing 
“with the addition of one dish of simmered vegetables or 
tofu, or simmered or grilled fi sh” (p. 113). Address: National 
Museum of Ethnology, Osaka, Japan.

2139. Huang, H.T. (Hsing-Tsung). 2002. Takamine Jokichi 
and the transmission of ancient Chinese enzyme technology 
to the West. In: Alan K.L. Chan, Gregory K. Clancey and 
Hui-Chieh Loy, eds. 2002. Historical Perspectives on East 
Asian Science, Technology and Medicine. Singapore: World 
Scientifi c Publishing Co. See p. 525-32.
• Summary: “When we talk of technology transfer in the 
last hundred years, we tend to think of the traffi c as fl owing 
entirely from West to East. Actually, even in the 20th 
century signifi cant bits of Chinese or East Asian technology 
were also being transmitted to America and Europe. Of 
these the most infl uential and yet least appreciated is the 
use of microbial enzymes in food processing and related 
industries.”
 Most of the enzymes used today are derived from 3 
genera of moulds, namely Aspergillus, Rhizopus and Mucor. 
In the early 1950s Dr. Huang gained a working knowledge 
of the enzyme industry in the U.S. when he worked as a 
research chemist at the Enzyme Research Department of 
Rohm and Haas Co. (Philadelphia, Pennsylvania).
 Table 1 (p. 526) shows microbial enzymes used in food 
processing in 2002, and Table 2 (p. 527) shows those used 
in food processing in 1951. Takamine Laboratories (Clifton, 
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New Jersey) made and marketed Takadiastase, a digestive 
aid. Wallerstein & Co. (New York) produced the enzyme 
papain for chillproofi ng of beer. Rohm & Haas pioneered the 
application of pancreatic enzymes for the bating of hides. All 
3 companies were founded at about the turn of the 19th to 
20th centuries.
 Jokichi Takamine’s innovation was based on koji 
(Chinese: qu [pronounced ch’ü]; the Japanese word is written 
with the ancient Chinese character), which has been used in 
Japan for centuries to make saké (and other alcoholic drinks), 
soy sauce, and miso (both soy condiments). “Modern 
microbiological studies show that the principal organisms in 
qu are grain molds of the genera Aspergillus, Rhizopus, and 
Mucor.
 “The origin of qu is obscure. It was a known entity in the 
early Zhou (1000 B.C.), but it could have been in existence 
much earlier, perhaps even before the legendary Xia dynasty 
(2000 B.C.). According to the Jiu Gao (Wine Edict), c. 300 
A.D., by Jiang Tong, qu was fi rst obtained when steamed 
rice was inadvertently left in the open and became mouldy 
[endnote 3 gives the exact Chinese characters]. This view is 
supported by two pieces of evidence. First, rice was already 
cultivated extensively and pottery steamers were known 
around 6000 B.C. in the Hemudu culture near Hangzhou 
[W.-G. Hang-chou, or Hang-chow, capital of Zhejiang 
province in eastern China]. Second, this is precisely the way 
a rudimentary qu was prepared and used in making wine in 
the 1950s by the aborigines
 indigenous people in Taiwan. Thus the earliest qu 
probably had rice as the growth substrate. Rice is still the 
principal substrate in South China today. But during the 
Zhou [1045-256 B.C.], as barley and wheat (which were 
considered inferior grains) grew in importance as cultivated 
crops in North China, they were adopted as the preferred 
substrates for making qu. Endnote 4. For further details on 
the origin of qu, see H.T. Huang’s book titled Fermentations 
and Food Science in the Science and Civilization in China 
series.
 “The art of using qu or koji to make fermented drinks, 
i.e. sake, was brought to Japan from South China, probably 
towards the end of the Han dynasty (Shinoda Osamu 1967, 
p. 551-74). Their employment in the making of fermented 
soy condiments, such as Jiang, arrived later during the Tang 
(618-907 A.D.), accompanied by the famous agricultural 
treatise Qimin Yaoshu (Important Arts of the People’s 
Welfare) of 544 A.D. But the Japanese soon developed their 
own versions of soy condiments such as miso which is quite 
unlike the fermented jiang (soy paste) of China.” Modern 
microbiology has shown that the principal mould in koji is 
Aspergillus oryzae.
 “The technology of qu was also transmitted, presumably 
by Chinese immigrants in more recent centuries, to 
Indonesia. It is called raggi [ragi] by the natives or peh-khak 
(‘white qu’) by the Chinese settlers. In the 1890s Dutch 

scientists determined that the fungi in raggi were species of 
Mucor and Rhizopus. They tried to exploit the amylolytic 
activity of these fungi for converting grains to alcohol 
commercially in Seclan [Seclin], France, and Antwerp, 
Belgium, but their attempts were unsuccessful.”
 These early ventures might have remained forgotten 
were it not for the work of Jokichi Takamine in the USA. 
There follows a summary of Takamine’s life to 1890. In 
his travels in the U.S. Takamine learned how the brewers 
and distillers there “used malt to hydrolyze grains into 
sugar so they could be fermented into alcohol. He realized 
that Japanese koji was much more active than malt for the 
hydrolysis of grains. He studied the production of ‘diastase’ 
(amylolytic [starch splitting] enzymes) by the koji mold 
Aspergillus oryzae when he returned to Japan. The results 
convinced him that replacing malt with koji enzymes would 
be a great improvement in the manufacture of whiskey.” In 
1890, with the help of his wife’s parents, Takamine made 
the fateful decision to move his family to the USA and to 
start the Takamine Ferment Company in Peoria, Illinois, to 
produce diastase for a local distillery company. The initial 
results were very promising.
 “However, Takamine’s apparent success presented an 
unwelcome threat to the malt producers in Peoria. They 
incited local xenophobia [fear and hatred of strangers or 
foreigners or of anything that is strange or foreign]. One 
night in 1894 the distillery in which his experiments were 
being conducted was burned down.” Note 1. There is no 
evidence that he ever sold any of his purifi ed enzymes in 
Peoria. [Three years later] “He moved his family to Chicago, 
where he continued to promote his diastase preparation. 
Fortunately, by this time, he had obtained a patent (U.S. 
525,820) on the use of his diastase as a cure for dyspepsia.” 
Parke, Davis & Co. (Michigan) agreed to make and market 
the product under the brand name Takadiastase. In 1897 he 
moved his family and research laboratory to New York City. 
Address: Goodwin House, 4800 Fillmore Ave., Alexandria, 
Virginia 22311.

2140. IQPC. 2002. Soyfoods Europe 2002 (Brochure). 
London. 6 p. 30 cm.
• Summary: This conference, presented by IQPC, a UK 
publishing company, will be held on Jan. 31 and Feb. 1, 
2002 in Brussels, Belgium at the Sheraton Brussels Hotel 
and Towers. The conference is presented in association 
with the American Soybean Association and the European 
Soy Protein Association. Details of the program are given. 
Address: Anchor House, 15-19 Britten St., London SW3 
3QL, England. Phone: +44 (0)20 7368 9333.

2141. Belsoy [Alpro N.V.] 2002. Put our great taste to the 
test: Belsoy–Where great taste comes naturally (Leafl et). 
Jacksonville, Florida. 1 panel each side. Each panel: 15.4 x 
23 cm.



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   831

© Copyright Soyinfo Center 2015

• Summary: The front of this glossy, color leafl et is divided 
vertically into two. On the left half is the text shown above. 
On the right are color photos of six Belsoy products (four 
types of soymilk, soypudding, etc.).
 The rear is also divided vertically into two. On the left is 
information about Belso, a photo of 3 Belsoy products, and 
the message: “Visit us at Natural Products Expo West, Booth 
#3519, Hall D [Anaheim, California]. Or www.belsoy.com.” 
Address: 6 East Bay St., Suite 600, Jacksonville, Florida 
32202.

2142. Gryson, N.; Ronsse, F.; Messens, K.; De Loose, M.; 
Verleyen, T.; Dewettinck, K. 2002. Detection of DNA during 
the refi ning of soybean oil. J. of the American Oil Chemists’ 
Society 79(2):171-74. Feb. [21 ref]
• Summary: “The isolation of DNA from foodstuffs is the 
fi rst step in the detection of genetically modifi ed organisms. 
Refi ning processes, however, have an irrevocable infl uence 
on the quality and quantity of DNA and make detection in 
refi ned oil impossible.” Two refi ning processes, chemical 
refi ning and physical refi ning, were considered. The DNA 
was extracted and amplifi ed using a polymerized chain 
reaction (PCR). It was found that the degumming step was 
the most important in removing DNA from crude soybean 
oil.
 Note: Therefore the DNA of genetically engineered 

soybeans does exist in crude soybean oil but not 
in degummed soybean oil. Address: 1, 3. Dep. of 
Biotechnology, Landscape Architecture and Agriculture, 
Centre for Applied Research and Services, Hogeschool Gent, 
9000 Gent, Belgium.

2143. Barnes, Stephen; Messina, Mark. 2002. Introduction 
and satellite session at the Fourth International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease. J. of Nutrition 132(3):545S-46S. Supplement. 
March. [6 ref]
• Summary: This is the fourth in a series of symposia 
on this topic that began in 1994 in Mesa, Arizona. The 
number of attendees was reduced by security concerns and 
air transportation problems following the terrorist attacks 
on Sept. 11, 2001 in the United States. Nevertheless, 
scientists representing 21 countries and 5 continents 
attended the symposium held on Nov. 4-7, 2001, in San 
Diego, California; 36 scientists gave oral presentations, 
including four overviews of soy research–metabolism of soy 
isofl avones, breast and prostate cancer, hormonal effects in 
women, and the benefi ts and risks of soy infant formulas. 
The rest of the talks presented new research information. 
Two poster sessions were also held on various subjects: the 
effects of soy on coronary heart disease and atherosclerosis 
(31 posters), cancer (15 posters), bone (14 posters), kidney 
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(5 posters), blood pressure (3 posters), and cognition (1 
poster). There were 17 posters on the metabolism and 
analysis of isofl avones and another 21 posters on a variety of 
miscellaneous categories.
 This symposium was supported by: Central Soya Co.; 
Monsanto; Protein Technologies International; SoyLife 
Nederland BV [Netherlands] / Schouten USA Soylife; United 
Soybean Board; Archer Daniels Midland Co.; Cargill Soy 
Protein Products / Cargill Nutraceuticals; Illinois Soybean 
Association / Illinois Soybean Checkoff Board; Indiana 
Soybean Board; Cyvex Nutrition; Nichimo International, 
Inc.; Nutri Pharma Inc.; Revival Soy; Solbar Plant Extracts 
Ltd.; Soyatech Inc.; AOCS Press; Dr. Soy Nutrition; Eurofi ns 
Scientifi c / Product Safety Labs; and Optimum Nutrition. 
This publication was supported by (in alphabetical order) the 
Indiana Soybean Board, the Kentucky Soybean Board, the 
South Dakota Soybean Research and Promotion Council, 
Soyfoods Council, Cargill, and the United Soybean Board. 
Address: 1. Dep. of Pharmacology and Toxicology, Univ. of 
Alabama at Birmingham, AL 35294; 2. Nutrition Matters, 
Inc., Port Townsend, Washington 98368.

2144. Rahusen-De Bruyn Kops, Henriette. 2002. Not such an 
‘unpromising beginning’: The fi rst Dutch trade embassy in 
China, 1655-1657. Modern Asian Studies (Cambridge Univ. 
Press) 36(3):535-78. *
• Summary: 1613–As early as this year the leaders of the 
Dutch East India Company [VOC] recognize the importance 
of direct trade with China. However attempts to establish a 
settlement on the Chinese coast in the early 1600s are not 
successful.
 1624–The VOC starts to use a fortifi ed settlement (Fort 
Zeelandia / Casteel Zeelandia) on the island of Taiwan as the 
next best thing to a base on the mainland of China.
 1650 ca.–When their position on Taiwan is threatened, 
the VOC directors now decide to try to get their mainland 
trading privileges through diplomacy.
 1655–The fi rst VOC embassy in China is established; it 
lasts until 1657.
 1662–VOC is driven out of Formosa / Taiwan by Ming 
Chinese troops (Koxinga).
 The island itself was a source of cane sugar and 
deerskins. It was also a place where Dutch VOC merchants 
could trade with Chinese merchants from the mainland. Here 
they could buy the silk needed for the Japanese market.

2145. Soyfoods (ASA, Europe). 2002. New SoyLife factory 
opens in The Netherlands. 13(3):3. Summer.
• Summary: “Acatris and Schouten Products have opened a 
new factory for the production of SoyLife (natural soy germ 
isofl avone concentrates) in Poederooijen, The Netherlands.” 
They are both full divisions of the Royal Schouten Group of 
the Netherlands (<www.soylife.com>).

2146. Sarkar, P.K.; Hasenack, B.; Nout, M.J.R. 2002. 
Diversity and functionality of Bacillus and related genera 
isolated from spontaneously fermented soybeans (Indian 
kinema) and locust beans (African soumbala). International 
J. of Food Microbiology 77(3):175-86. Aug. 25.
Address: Dep. of Agrotechnology and Food Sciences, 
Wageningen Univ., Bomenweg 2, 6703 HD, Wageningen, 
The Netherlands.

2147. Byrne, Harlan S. 2002. To market, to market: Global 
agribusiness goliath Bunge Ltd. feeds the world and 
nourishes stockholders. Barron’s. Oct. 21.
• Summary: In Aug. 2001 Bunge, the multinational 
agribusiness company, fi rst began selling its stock to 
the public (IPO) and was listed on the New York Stock 
Exchange. Initially priced at $16, the shares now trade about 
$23–quite impressive for a company with operations on four 
continents. In a second offering in March 2002, Bunge issued 
16 million shares at $19 apiece. Yet the company’s name is 
not well known to the billions of people who consume its 
products. Soybeans, which supply nearly one-third of the 
world’s edible oils, have powered much of the company’s 
growth in recent years. In the past 5 years, Bunge’s soybean 
processing capacity has leaped to 34 million tons from 5 
million tons–about the same as ADM and Cargill.
 Founded 185 years ago as a grain trader in Amsterdam, 
The Netherlands, and incorporated in Bermuda, Bunge is 
now headquartered in White Plains, New York. Since the 
1960s, Bunge has been expanding in the USA, which is now 
the key to its global distribution.
 Bunge’s latest expansion involves the two-stage 
purchase (for about $900 million) of Cereol, S.A., a leading 
oilseed processor. Completion of the deal, expected in early 
2003, will catapult Bunge to No. 1 among the world’s oilseed 
processors. Photos show: (1) Three views of Bunge grain 
elevators, shipping lines, and storage facilities. (2) A small 
photo shows Alberto Weisser, Chairman and CEO. A small 
graph shows Bunge’s stock price from Aug. 1901 to the 
present.

2148. Nordquist, Ted. 2002. Soyfoods are thriving in Bolivia 
(Interview). SoyaScan Notes. Nov. 21. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The oldest major company is Alimentos Alfa 
Ltda. in Cochabamba, Bolivia, run by Rene Mouton-Bluys 
(a native of Belgium). This company makes 36,000 gallons/
week of soybase then converts it to Nordland soymilk, soy 
yogurt, and soy ice cream (including novelties on sticks). 
Rene has a fl eet of 22 delivery trucks. He sells some of his 
products to school districts. Ted spent some time with him.
 Rene has a friend–who was a nuclear scientist and 
worked in Washington, DC, for 22 years–who decided he 
wanted to fi nd a means of “Right Livelihood” in Bolivia. So 
Rene helped him to start a company very similar to Rene’s in 
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Santa Cruz. Then Rene stopped shipping to Santa Cruz.
 The third and newest company is ProSoy Santa Fe, 
Ltda., a women’s cooperative in Santa Fe, Bolivia; it is 
run entirely by indigenous women (who are not of Spanish 
descent). Their native language is Quechua, but they all 
speak perfect Spanish as well. From Aug. 23 to Sept. 16, 
2002 Ted and his wife, Anne-Marie, spent a month working 
with this Co-op, sponsored by ACDI-VOCA (an American 
company which paid Ted’s travel expenses) and CEDETI (a 
Bolivian private development organization funded by many 
nonprofi t organizations in several countries incl. Sweden, 
Switzerland, and Germany. Many of the workers are 
European volunteers). The co-op consists of 20 women who 
are very focused in what they are doing. In Bolivia, women 
do much of the work and have almost no rights. So they have 
decided to take their lives into their own hands. When they 
arrived, the co-op was making only soymilk in a building 
whose rent was paid by CEDETI. One member makes it 
late at night, so that it is ready at 4:00 each morning. They 
sold the soymilk hot (an excellent innovation) so they didn’t 
have to refrigerate it. They poured it boiling hot into 10 liter, 
plastic jugs each with a 2-inch screw cap. When each jug 
was full and bulging (with 10.5 liters of soymilk), the rest of 
the women took two jugs each and would either bike or walk 
or take a motor taxi to a local market. There she would pour 
the hot soymilk into containers that each customer would 
bring. Each woman also carried special long, slender plastic 
bags for customers like taxi or truck drivers that wanted to 
buy soymilk but had no container. The woman would pour 
her hot soymilk into the plastic bag, insert a straw then a 
rubber band around the straw, then wrap a piece of paper 
around the neck of the hot bag so that the consumer could 
hold it. Each women then took income from sale of her 
soymilk back to the cooperative, which divided and managed 
it. The woman worked at night to make the soymilk was paid 
extra; they took turns at the night shift.
 Each day Ted would teach the women how to make new 
products, such as soy yogurt, soy ice cream, okara burgers. 
Then they all ate the new products for lunch. The women 
loved the new products.
 While Ted was there, CADETI was fi nishing a new 
building for the ProSoy women’s cooperative, made with 
indigenous materials. Ted helped to design the building and 
fl oor plan, plus a soyplant that would produce–instead of the 
present 150 liters/day–about 400 liters/hour. Ted also sent 
them a new Corenco (cost $9,000) stainless steel mill–as a 
gift. Ted has fi nished writing his end-of-project report. They 
are making the new products on a small scale but the new 
plant will not be up and running until the mill is installed. 
Ted and Anne-Marie plan to return to Bolivia next September 
to visit their two “children.”
 Ted and Anne-Marie adopted an 11-year-old orphaned 
and homeless boy, Armando, who had only one year of 
schooling and would hang around the soy co-op. They 

invited him to lunches for a month, then found a person 
at CADETI who agreed to use money that Ted and Anne-
Marie now send each month to pay for his food, shelter, 
and schooling. Address: TAN Industries, Inc., 49 Stevenson 
St., Suite 1075, San Francisco, California 94105-2975; 660 
Vischer Ct., Sonoma, CA 95476. Phone: 415-495-2870.

2149. Nutrition Business Journal (San Diego, California). 
2002. Mergers & acquisitions in the organic industry. 
8(11):9. Nov.
• Summary: Discusses: Stake Technology, two Canadian 
distributors, and Opta Ingredients. Dean Foods and White 
Wave. Danone, Stonyfi eld Farm, and Lifeway Foods. Coca-
Cola, Odwalla, and Mad River. Hain-Celestial, Imagine 
Foods, Yves (Canada), and Lima (Belgium).

2150. 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.

2151. Descheemaeker, Koen; Debruyne, Ignace. eds. 2002. 
Soy & health 2002: Clinical evidence–Dietary applications. 
Antwerp, Belgium and Apeldoorn, Netherlands: Garant 
Publishers. 261 p. Dec. 1. [530 ref]
• Summary: This book contains the proceedings of the 
second international conference “Soy & Health 2002” which 
was held on 30-31 May 2002 in London, UK. The texts of 
keynote lectures, presentations, and poster abstracts offer a 
good review of clinical research relating to soy.
 Contents: Soy and heart disease (3 papers). New 
products and technology (1). Isofl avone metabolism (1). 
Soy and cancer (2). Hormonal effects (2). Renal disease 
and bone (2). Soy protease inhibitors, saponins and sterols 
(3). Cognitive function (2). Safety issues (1). Health claims 
and dietary applications (3). Abstracts poster session 
(35 presentations). A well-referenced book. Address: 1. 
Nutrimedes Communication & Consultancy, Zonnebecke, 
Belgium; 2. Ignace Debruyne & Associates, Izegem, 
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Belgium.

2152. Farrington, Anthony. 2002. Trading places: The East 
India Company and Asia 1600-1834. London: The British 
Library. 128 p. Illust. Index. 25 cm. [7 ref]
• Summary: This book is based on an exhibition at The 
British Library held 24 May to 15 Sept. 2002. Contents: 
Sponsor’s foreword. Maps. The beginning. The ships. 
Bantam and the wider world. Spices and the Dutch. India and 
textiles. Factors and factories. The breakthrough to China. 
From trade to empire. Asia in Britain. Epilogue. Further 
reading.
 About the competition between the British East India 
Company and the Dutch East India Company (VOC, literally 
“United East India Company). The VOC began with 10 
times the capital of the English East India Company. Almost 
everywhere the English Company went in its efforts to 
purchase Asian goods at source and to compete alongside 
Asian networks of trade, it found the Dutch already there, 
with more ships, more men, more money and a far more 
focused national purpose.”

2153. Lappé, Frances Moore; Lappé, Anna. 2002. Hope’s 
edge: The next diet for a small planet. New York, NY: 
Jeremy P. Tarcher / Putnam. 448 p. 24 cm. [250* ref]
• Summary: The author of the classic “Diet for a Small 
Planet” and her daughter travel the world, discovering 
practical visionaries who are making a difference in world 
hunger, sometimes one village at a time. One recipe 
accompanies each chapter. The beginning: Opening note. 
Prologue: Pushing the edge of hope. 1. Maps of the mind: 
Exposing fi ve thought traps blocking our path.
 The journey: 2. The delicious revolution: California, 
U.S.–San Francisco Bay Area. 3. The battle for human 
nature: Brazil–Sao Paulo, Curitiba, and encampments. 4. 
Beautiful horizon: Brazil–Belo Horizonte. 5. The hyacinth 
principle: Bangladesh–Dhaka and villages. 6. Seeking 
Annapoorna: India–New Delhi, the Punjab and villages. 
7. Walking to Nairobi: Kenya–Nairobi and the village of 
Kyaume. 8. Stirring the sleeping giant: Holland, Central 
America, and the U.S. 9. Last taste of Paris: Belgium and 
France–Brittany and Paris. 10. Taking off the cowboy hat: 
Wisconsin, U.S.–Madison and Dane County.
 Homecoming: 11. Traveling the edge of possibility: 
Learning the fi ve liberating ideas helping us fi nd our way.
 Taking Off: Epilogue. Entry points. The fi ve thought 
traps & the fi ve liberating ideas.
 Coming to our senses: I. Recipes from pioneer 
vegetarian and whole-foods cookbook authors. II. Recipes 
from pioneer chefs and restaurants bringing us organic and 
Whole foods, and celebrating locally grown cuisine.
 Food for thought: A short list of recommended readings. 
Bibliography. Endnotes. Acknowledgments. Index. Small 
planet fund.

 This book is about: Environmental ethics / sustainability. 
Globalization–Social aspects. Vegetarian cookery.
 Soy is mentioned on p. 219.

2154. Milton, Giles. 2002. Samurai William: The 
Englishman who opened Japan. London: Hodder & 
Stoughton. 352 p. Illust. Index. 20 cm. [100+* ref]
• Summary: In April 1600 William Adams became the fi rst 
Englishman to set foot in Japan. He was captain of the Dutch 
ship, the Liefde, which had a harrowing 19-month journey 
westward from Rotterdam (port of departure on 24 June 
1598), to the Cape Verde Islands (Praya Island), down the 
west coast of Africa to Cape Lopez and Annabon, across 
the Atlantic, through the terrifying Magellan Straits (where 
they meet winter storms and are attacked by savages), to 
Mocha (in today’s Chile, where many men are slaughtered), 
westward across the uncharted Pacifi c Ocean to Hawaii 
(probably), where 8 men jump ship, to the Bonin Islands 
(only 24 men are left alive), and fi nally in desperation to 
Bungo on the northwest coast of Kyushu at the mouth of the 
Oita River. Address: England.

2155. Nout, M.J. Robert; Aidoo, Kofi  E. 2002. Asian 
fungal fermented food. In: Karl Esser, Joan W. Bennett, 
H.D. Osiewacz, eds. 2002. The Mycota: A Comprehensive 
Treatise on Fungi as Experimental Systems for Basic and 
Applied Research. Vol. X. “Industrial Applications.” Berlin, 
Heidelberg, New York: Springer-Verlag. See p. 23-47. [114 
ref]*
Address: 1. Lab. of Food Microbiology, Wageningen Univ., 
Bomenweg 2, 6703 HD Wageningen; 2. Glasgow Caledonian 
Univ.

2156. Institutional Investor. 2003. CEO interview with 
Alberto Weisser of Bunge: Taking the leap. A low-key 
agribusiness giant is stirring. Its seventh acquisition in 
roughly three years–France’s Cereol–won’t be its last. Jan.
• Summary: Though Bunge is not a household name, the 
company produces more bottled salad and cooking oils 
than any company in the world–but it generally sells these 
commodities to familiar brand-name packagers such as 
General Mills, Kellogg Co., Frito-Lay, Nestlé, etc. With the 
acquisition last year of French agribusiness Cereal, Bunge 
now has 24,000 in 28 countries and a very strong presence in 
Eastern Europe.
 Bunge has recently made two major transactions: (1) Its 
initial public offering (IPO) in August 2001, by which the 
company raised $278 million by fl oating 23% of its shares on 
the New York Stock Exchange. (2) Its acquisition of Cereol, 
the French agribusiness, which enabled Bunge to jump 
from 8 million tons of oilseed processing capacity in 1997 
to 32 million today. Cereol is the biggest of 7 acquisitions 
completed since 1999.
 Bunge was founded in 1818 by Johann Peter Gottlieb 
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Bunge, a Dutch grain trader. Descendants of the founders 
were still running the company in the early 1990s, however 
the location of its headquarters has bounced around from 
Amsterdam to Rotterdam, Antwerp (Belgium), Buenos Aires 
(Argentina), Sao Paulo (Brazil, where it stayed for 30 years), 
and White Plains, New York (since 1999, to be closer to the 
hub of international trade and fi nance).
 Weisser, age 46 and a native of Brazil, joined Bunge in 
1993 as CFO and in 1999 became CEO. Bunge has 3 main 
divisions: Agribusiness (which includes soybean processing), 
food products, and fertilizers. Though a giant, Bunge is only 
about half as big as ADM, the U.S. agribusiness colossus, 
and its market capitalizations is only about one fourth of 
ADM’s. Bunge went public mainly to gain access to new 
kinds of fi nancing–equity capital. The transition from family 
ownership went smoothly.

2157. Iino, Ryoichi. 2003. The history of shoyu (Soy sauce) 
4. Food Culture (Kikkoman Inst. for International Food 
Culture, Noda, Japan) No. 5. p. 8-10. Feb. 20. http://kiifc.
kikkoman.co.jp. [5 ref]
• Summary: Contents: Edo period–The production and 
diffusion of shoyu (soy sauce). The manufacture of soy 
sauce. From barley to wheat. Heating and niban shoyu 
(second soy sauce). Kijoyu (raw soy sauce) and the addition 
of dilutors. The center of production moves to Kanto (Tokyo 
area). Exports to Holland. Another name for soy sauce 
(oshidashi). Soy sauce with cooked dishes and soups. Grilled 
foods and soy sauce. Sashimi (raw fi sh) and soy sauce.
 Another name: “We know that soy sauce became a 
standard seasoning relatively early in Japan by the fact that 
it is also began to be called oshidashi. The word oshidashi 
is written using the Chinese characters meaning foundation 
or base. The term was used during the Muromachi Era 
(1338-1573) to indicate soup stock or broth, which was the 
basic ingredient for fl avoring foods. Oshidashi was used in 
the same way to later refer to soy sauce. There are several 
written examples of the use of the term oshidashi to indicate 
soy sauce including Onna Chouhou-ki (1692), the three-
volume Ukiyo Burou (1811), Tokaidouchuu Hizakurige 
(1814) and Kouto Gosui (1850).” Address: Food historian, 
and teacher of food history, Hattori Nutrition College, Japan.

2158. Bluebook Update (Bar Harbor, Maine). 2003. Frank 
celebrates 250 years. 10(1):3. Jan/March.
• Summary: Frank has produced soy fl ours, isolates, lecithins 
and Serimpiestremming since the 1950s. Serimpiestremming 
is used in the production of tofu as a curdling product 
[coagulant].

2159. Bunge Ltd. 2003. Global roots: 2002 annual report. 50 
Main St., White Plains, NY 10606. 81 p. May. 28 cm.
• Summary: This year’s annual report focuses on Bunge’s 
history and operations worldwide. Consolidated net sales for 

2002 (year ended Dec. 31) were $14,074 million, up 22.5% 
from 2001 ($11,484 million). Net income from 2002 was 
$255 million, up 90.2% from 2001. Shareholders’ equity (net 
worth) is $1,472 million, up 6.9% from 2001.
 In 2002 Bunge became the world’s largest oilseed 
processor and the world’s leading seller of bottled vegetable 
oil. “The acquisition of Cereol was the defi ning event of the 
year.” As a result, Bunge increased its oilseed processing 
capacity by 70% to 34 million tons per year, from 20 million, 
greatly expanded its presence in the European market, and 
enhanced its strong positions in North America.
 In Jan. 2003, Bunge announced an important partnership 
with DuPont that includes the creation of a stand-alone 
ingredients company, Solae, and alliances in agricultural 
production and biotechnology.
 Bunge traces its roots back to Amsterdam [Netherlands] 
almost 200 years ago. Today the company has operations in 
29 countries on fi ve continents. “Bunge’s goal is to be the 
best integrated agribusiness and food company in the world.” 
Key dates: In Europe since 1818. In South America since 
1884. In North America since 1923. In Asia since 1930.
 Bunge’s main divisions are: Agribusiness (incl. 
oilseeds). Fertilizer. Food products (incl. vegetable oil).
 Accompanying the annual report is a “Notice of Annual 
General Meeting of Shareholders” (29 p.). Surprisingly, no 
information is given about the amount of money paid to 
individual company offi cers. Address: White Plains, New 
York. Phone: 914-684-2800.

2160. Callewaert, Danilo. 2003. Recent history of Alpro, 
Europe’s largest soymilk manufacturer (Interview). 
SoyaScan Notes. July 18. Conducted by William Shurtleff of 
Soyfoods Center.

• Summary: 1975–Philippe Vandemoortele and Danilo 
Callewaert visit the University of Illinois to learn about their 
new soymilk process.
 1980 May 27–Alpro is founded at Izegem.
 1989–Alpro plant at Wevelgem begins commercial 
production of soymilk.
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 1995 March 1–Guy Huybrechts starts as general 
manager of Alpro.
 1995 Nov.–Alpro begins commercial production of Yofu 
soymilk yogurt. It is fermented with living cultures and has a 
4-week refrigerated shelf life.
 1996 April 22–Alpro acquires Sojinal, with their one 
plant in Issenheim (near Colmar), France. 1999–Alpro builds 
a new factory in England.
 2000 Feb. 22–Guy Huybrechts fi nishes as general 
manager of Alpro. 2000 Aug. 17–Alpro soymilk plant begins 
commercial production in the UK. 2001 April–Alpro begins 
commercial production of soymilk in ESL cartons.
 2001 Sept.–Bernard Deryckere begins as general 
manager of Alpro. Address: Alpro, Wevelgem, Belgium.

2161. Callewaert, Danilo. 2003. The soymilk industry and 
market in Europe (Interview). SoyaScan Notes. July 18. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Alpro is by far the leading manufacturer of 
soymilk in Europe; they control more than 50% of the 
market–for sure. Last year, Sanitarium Foods introduced 
their So Good soymilk in gable-top cartons in the UK; they 
were followed in the UK by Alpro. Both companies use ESL 
(extended shelf life) packaging. There is less refrigerated 
food storage in Europe, and cow’s milk is generally non-
refrigerated, often sold in aseptic cartons or sterilized bottles.
 The soymilk market in Europe is now doubling every 3 
years, or about 25% a year–which is remarkable for a food 
or drink. The largest soymilk maker in France is Triballat 
(Sojasun brand). In Germany a new competitor is Natumi 
GmbH, owned by Bruno Fischer. In the UK the largest is 
Haldane Foods, owned by ADM; also Sanitarium Foods (So 
Good brand, made from soy protein isolates).
 The best selling soymilk package size for Alpro is 1 
liter; the next best, in terms of number of packs, is 250 ml. 
Alpro does not have 2-liter packs. The most popular soymilk 
fl avors for Alpro are vanilla, followed by chocolate (both 
milk chocolate and dark chocolate; the latter is sold only in 
France). Alpro continues to make soymilk puddings, and 
the market is steadily growing. Initially the packaging was 
bricks but today the pudding is sold only in cups. Alpro also 
makes fermented soymilk yogurt (4 x 125 gm and cups of 
500 gm), and soymilk ice cream (under both the Alpro and 
Provamel brands; fl avors are vanilla and chocolate).
 In terms of volume, the Alpro brand (sold in 
supermarkets; usually non-organic) greatly outsells the 
Provamel brand (sold in health food shops, and all organic).
 Two small companies in Europe make soy cheese: 
Sojami in France, and Dirk deBuysere [de Buysere] in 
Belgium, near Rouge, but his product is hard to fi nd. Neither 
of these contain casein. They are not solid cheeses but rather 
spoonable / spreadable cheese.
 Some soymilks are imported to Europe. Vitasoy is 
imported into the UK. Yeo Hiap Seng is imported into France 

(made in British Columbia and also in Singapore). A soymilk 
made in Argentina is imported into Spain by a big dairy 
company, which may also be making some soymilk itself.
 The UK has by far the largest consumption of soymilk 
of any country in Europe. France is probably No. 2, followed 
by Germany. However on a per-capita basis, Belgium is 
probably No. 1–even ahead of the UK. That is probably 
because of all the work that Alpro has done in educating the 
people of Belgium as to the benefi ts of soymilk. Address: 
Alpro, Wevelgem, Belgium.

2162. Vandemoortele. 2003. [History of Vandemoortele: 
Centennial (Website printout–part)]. www.vandemoortele.
com/nl/honderdjaar/frameset/timebody.html Printed Aug. 5. 
[Dut]
• Summary: 1899–Factory in Izegem is established.
 1921–”NV Huileries Vandemoortele” is established. 
1936–Consumer oils fi rst produced. 1947–Oils in bottles 
are launched. 1951–Acquisition of the fi rm Albers uit Lier. 
1955–The fi rm Metro is established. 1957–Oilseed extraction 
plant is constructed in Merksem. 1958–A margarine factory 
is established in Oudenbosch (Netherlands).
 1962-67. Further introduction of a line of products. 
1969–Acquisition of Meyer Lippinghausen (Meylip). 1974–
Vamo Mills established. 1978–NV Vamix established. 1978–
Acquire the consumer oils and fats activities of Oleofi na.
 1980–NV Alpro is established. Construction of a 
soymilk extraction factory at Gent. 1981-1989–Extension 
of market positioning into France and Germany. 1989–
Acquisition of NV Vleminckx. 1990-1991–Expansion 
into Eastern Europe. 1991–Construct a new factory for 
baked goods in the UK. 1992–Joint venture with Fuji Oil 
Co. 1993–Further expansion of margarine into freezers. 
1996-1997–Acquisition of Sojinal in Issenheim, France. 
Further expansion into southern and eastern Europe. 1998–
Divestiture of bulk industry. Joint venture with Cargill. 
Acquisition of the packaged fat activities of Cargill Europe. 
Expansion of freezer activities. 1999–Alpro builds a new 
factory in England.
 2000–Vandemoortele Dough Products gets a new logo 
and a new name: Vandemoortele Bakery Products Division. 
Vandemoortele Bakery Products opens a new factory for 
frozen goods in Eeklo, Belgium. Acquisition of the Italian 
baking specialist Star SpA. Acquisition of Alain Sobrie S.A. 
Vandemoortele becomes a shareholder of Cuisine de France 
(CdF). Group Vandemoortele sells its share of NV Vamo-Fuji 
to Fuji Oil.
 2001–Vandemoortele acquires Alimas in Italy. 2002–
Acquisition of Lasem of Spain. Sale of shares in aOP to 
Cargill. Address: Netherlands.

2163. Kimura, Takuji “Tak.” 2003. Update on edamamé 
(green vegetable soybeans) in America (Interview). 
SoyaScan Notes. Aug. 15. Conducted by William Shurtleff of 
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Soyfoods Center.
• Summary: The competition among edamamé venders 
becomes ever more intense. A new product, grown in 
Taiwan, is packed by Lian & Frozen Food Co. This may 
be imported by All Vegetarian, Inc. (AVinc), 4300 Baldwin 
Ave., El Monte, California 91731. Phone: 626-448-5919. 
Fax: 626-448-5809. First introduced in July 2003. AVinc 
imports various kinds of frozen vegetables from Taiwan. 4 
or 5 lb of their edamamé at Costco retail for $4.99–not that 
cheap.
 Tak got kicked out of Costco long ago. Okami sells 
precooked edamamé at Costco. Tak does not know who 
their broker is. Pure Nature Organics in Belgium wants 
Tak to supply them with edamamé. Northland (Mr. Peter 
Shortridge) is now growing organic edamamé in the USA.
 The U.S. edamamé market has been growing very fast 
during the past 2 years. There has been a big switch here 
from unshelled to shelled edamamé; they are now widely 
used in salads. Address: 3616 Delancey Lane, Concord, 
California 94519-2357. Phone: (925) 687-2422.

2164. Weggemans, R.M.; Trautwein, E.A. 2003. Relation 
between soy-associated isofl avones and LDL and HDL 
cholesterol concentrations in humans: a meta-analysis. 
European J. of Clinical Nutrition 57(8):940-46. Aug. [42 ref]
• Summary: “Introduction: The meta-analysis of Anderson 
et al. (1995) did not detect a dose-response relation between 
soy protein intake and cholesterol lowering, when changes in 
cholesterol and lipoproteins were adjusted for changes in the 
control group.” Differences is the isofl avone content of soy 
protein may explain this absence, or there may be a specifi c 
unidentifi ed component or combination of contents in soy 
responsible for its cholesterol-lowering effect.
 The present meta-analysis, based on ten rigorously-
conducted studies comprising 959 subjects (336 men and 
623 women) concluded: “Consumption of soy-associated 
isofl avones is not related to changes in LDL or HDL 
cholesterol.” Address: Unilever Health Institute, Unilever 
Research and Development Vlaardingen, Vlaardingen, The 
Netherlands.

2165. Reijnders, Lucas; Soret, Sam. 2003. Quantifi cation 
of the environmental impact of different dietary protein 
choices. American J. of Clinical Nutrition 78(3S):664S-68S. 
Supplement. Sept. [41 ref]
• Summary: This remarkable paper uses life cycle impact 
assessment (LCIA) techniques for evaluating dietary choices 
environmentally and quantitatively. Processed foods based 
on soy protein, one of the types evaluated, have a small 
environmental impact, especially when compared with meat 
protein, or even fi sh protein. The environmental burden of 
vegetarian foods is usually relatively low when production 
and processing are considered.
 Technological advances have enabled dramatic 

increases in modern agricultural production. But with these 
advances, the environmental impact of food production and 
consumption has also increased. Many scientists, and even 
some policymakers, have begun to question the sustainability 
of agriculture as practiced today. “Particular skepticism has 
been directed at supporting the increased demand for animal 
products in the diet of economically advantaged persons of 
the world.”
 Long distance of transportation of all food by airplanes 
dramatically increases its environmental impact. The same is 
true of freezing and deep-freezing.
 Of the different primary production systems, organic 
agriculture has the lowest environmental impact, including 
advantages to soil quality and biodiversity. Address: 1. 
Inst. for Biodiversity and Ecosystem Dynamics, Center 
for Sustainable Development, Univ. of Amsterdam, The 
Netherlands; 2. Dep. of Environmental & Occupational 
Health, Loma Linda Univ. School of Public Health, Loma 
Linda, California.

2166. FBX. 2003. Soyfoods Summit: February 18-20, 
2004. Hyatt Regency La Jolla, San Diego, California. www.
foodbevx.com (Brochure). Little Falls, New Jersey: IQPC. 
12 p. 28 cm.
• Summary: This brochure begins: “The Food & Beverage 
Exchange is proud to present its 7th Annual Soyfoods 
Summit.” In association with Soyatech. Media partners: 
Nutrition Business Journal, The Soy Daily, Nutraceuticals 
World. The conference, which is being organized by The 
Food & Beverage Xchange, a division of IQPC (London, 
England), will have two separate tracks of presentations: (A) 
Technology & applications, and (A) Health benefi ts of soy. 
Summit chairs: Peter Golbitz, president, Soyatech, is chair 
of track A. Geri Berdak, Director, Public Affairs, The Solae 
Company, is chair of track B.
 The facts: (1) “The US Soyfoods market has grown 
at an average annual rate of 14% per year for the past ten 
years and hit $3.65 billion in 2002.” (2) “Per capita soy 
consumption will rise by 50% in the next 5 years.” The main 
speakers, with their organization, track, an outline of their 
talk, and a small photo are given. Track A: Dr. Jonathan F. 
Gordon, Firmenich Inc. Hiraoki Iwamoto, Tendre Corp., 
Japan (frozen tofu). Phil Fass, ADM. Dr. Michael Shemer, 
Tivall Corp., Israel. Motohiko Hirotsuka, Fuji Oil Co Ltd, 
Japan. Brad Strohm, Wenger Manufacturing Inc. Mian Riaz, 
Texas A&M University. KeShun Liu, Univ. of Missouri at 
Columbia. Victor Braverman, Braverman & Associates, 
Mexico. Jorge Arturo Canas Diaz, Central Heledra Diaz, 
Costa Rica.
 Track B: Milagros Virginia C. Lim, Nestle Philippines 
Inc, Philippines. Mark Messina, Nutrition Matters Inc. John 
L. Williams PhD, Univ. of South Dakota. Prof. Fujian Yang 
Zhenhua 851 Bio-Science Co Ltd, China. Omer Kucuk M.D., 
FACN, Wayne State Univ., Karmanos Cancer Inst. Helen 
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Kim PhD, Univ. of Alabama at Birmingham. Prof. Mindy S. 
Kurzer, Univ. of Minnesota. Dr. Ari Babaknia, DrSoy. Wendy 
Barrett, Eat Smart. Deborah Miller, The Solae Group.
 Day 1–General session at end of day: John A. 
Schillinger, PhD, Heartland Fields, LLC. Peter Hannam, 
First Line Seeds.
 Day 2–General session running all day: Paul Lang, 
Natural Products Inc. Seth Tibbott, Turtle Island Foods. Tom 
Woodward, Tetra Pak, Singapore. Ted Nordquist, WholeSoy 
Co. Hsien-Hsin Chang, Lightlife Foods. Gerard Klen Essink, 
Prosoy Research & Strategy, The Netherlands. Frank Daller, 
Soyadairy, Canada. Daniel Burke, Pacifi c Soybean & Grain. 
Garnet Pigden, The Solae Company. Gerry Amantea, Hain 
Celestial Group Inc. Johanna McCoy, Soy Happy. Kim C. 
Kristoff, Gemtek.
 Post-conference interactive workshops: Tim Redmond, 
formerly with American Soy Products. Patricia Godfrey & 
Danielle Karleskind, Cargill Soy Protein Solutions. Peter 
Golbitz, Soyatech.
 For those who register and pay in full by Dec. 5, the 
Gold Package of conference plus three workshops the price 
is $2,999. By Dec. 31 it rises to $3,099. By Jan. 9 it rises to 
$3,199. After Jan. 9 the full price is $3,299. This does not 
include lodging and food. The price is $1,299 for those who 
register by Aug. 1, but $1,599 after Sept. 15.
 Note: Talk with two people who will speak at this 
conference. They are paid no honorarium for speaking, and 
they must pay their own transportation both ways and all 
room and board expenses while at the conference. Why do 
they go? Both say this gives them an opportunity to attend 
the conference free of charge, to have a nice vacation in 
a warm and beautiful part of California, and to meet now 
people and promote their ideas and (informally) their 
products.

2167. Oshima, Akira; Faas, Patrick; Cwiertka, Katarzyna 
J. 2003. Yamazato: The Kaiseki cuisine–Hotel Okura 
Amsterdam. Oostkamp, Netherlands: Stichting Kunstboek. 
191 p. Illust. (photos by Bart Can Leuven). 27 cm. Reprinted 
in 2007 by Blue Ridge Summit in Pennsylvania. [Eng]*
Address: 3. Researcher, Centre for Japanese and Korean 
Studies, Leiden Univ.

2168. Alexander, Melissa. 2004. Focus on Brazil: Soybean 
sector surges ahead on investments by multinationals, 
domestic companies. World Grain 22(1):22, 24, 26-27.
• Summary: Worldwide, Brazil ranks fi rst in exports of 
coffee, orange juice and soybean meal, second in exports 
of soybeans and tobacco, and third in exports of beef and 
poultry. Brazil’s main export markets are the U.S., Argentina, 
Japan, and the Netherlands.
 A valuable sidebar titled “Key facts,” gives basic 
information about: Capital city, demography, geography, 
government, offi cial agricultural agencies, economy, 

G.D.P. per capita, currency, exports, imports, major crops / 
agricultural products, wheat, soybeans, maize, transportation, 
internet. A half-page section discusses oilseeds (mainly 
soybeans) in Brazil. Underlying Brazil’s spectacular rise as 
a world soybean producer is “a whole new system of oilseed 
inputs, outputs, and infrastructure led by multinationals, 
such as Cargill, Inc. and Bunge Limited, and large domestic 
companies.” On the one had, these companies have made 
seed, fertilizer, herbicides, and credit available to farmers, 
while on the other hand they are offered purchasing, 
crushing, transport and export facilities to complete the 
cycle. Many new soy-related projects are under construction 
or being planned.
 A graph (1994-95 to 2003-04) shows Brazil’s soybean 
production and soybean exports, and U.S. soybean exports.

2169. Soy & Health (Europe). 2004--. Serial/periodical. THV 
Soy Conference, P.O. Box 220, B-8500 Kortrijk, Belgium. 
Edited by Heather Paine in London, UK. Frequency: 
Quarterly. [Eng]
• Summary: Preceding title: SoyaFoods / Soyfoods (ASA, 
Europe). From the website www.soyconference.com (Sept. 
2005): “Soy & Health e-magazine is published in pdf format 
and sent by e-mail to subscribers (four issues per year). 
The journal focuses on Soy, Soy Ingredients, Soyfoods and 
Supplements aimed at the European market, with special 
interest in the health promoting and disease preventing 
effects of soy. Editor: Heather Paine.”
 Letter (e-mail) from Heather Paine. 2005. Sept. 20. Soy 
Conference THV publishes and distributes the newsletter 
and keeps the list of subscribers. One of the directors is 
Dr. Ignace Debruyne, who is also an ASA consultant. The 
name was changed to Soy & Health (from Soyfoods) in Feb. 
2004 when the American Soybean Association in Brussels 
stopped funding. “We run it on a shoestring (dependent on 
sponsorship, ads, etc.) but it is still great fun and I enjoy it.”

2170. 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 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   839

© Copyright Soyinfo Center 2015

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, 
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.

2171. 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 
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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 
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.

2172. Boyett, Frank. 2004. Soybean co-op gave local crop a 
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big push. Gleaner (The) (Henderson, Kentucky). April 24. p. 
78. “Historic Headlines” issue.
• Summary: Farmers began planting soybeans around 
Henderson in about 1920. In an article published on 20 Dec. 
1925 The Gleaner noted: “Henderson County has taken a 
leading part in the producing of soybeans in recent years 
and local farmers are rapidly being ‘sold’ on the merits of 
the crop.” “There is a use for this crop on every farm in 
Henderson County and the quicker it is adopted the sooner 
will appreciation and respect for it be felt.
 By 1925 in Henderson County, 180 acres of soybeans 
were planted for seed purposes, 725 acres for hay, and 6,000 
acres interplanted with corn for winter animal feed.
 But before the crop could really expand, there had to be 
a local market for the soybeans. That occurred on 18 June 
1941 when the Ohio Valley Soybean Cooperative began 
operations; the local price of soybeans, which averaged about 
$1.40/bushel at the time, jumped about 20 cents a bushel.
 “The soybean co-op began at the instigation of 
Henderson County Farm Bureau President Ben Niles.” In 
Feb. 1940, all farmers who were growing soybeans were 
asked to buy shares of stock based on the acreage they had 
planted. In all, 364 local soybean farmers invested in the 
idea, according to a story published in Progressive Farmer in 
about 1960.
 “The $31,000 raised locally was supplemented with 
loans and the co-op bought the old A. Waller grain elevator 
on Fifth Street, which had been damaged by fi re. After a 
thorough renovation and additional construction, the plant 
began serving farmers in Kentucky, Indiana, and Illinois. 
Portions of that plant are now part of the Bakery Feeds Inc. 
operation.” For decades thereafter, Henderson Co. was one 
of Kentucky’s top soybean producers and in many years it 
held the No. 1 title.
 At fi rst the plant expressed the oil from the beans, but 
soon converted to a solvent extraction system using hexane, 
according to Al Reisz, Jr., whose father was the plant’s 
general manager for most of its existence. It was a fairly 
early solvent extraction plant, and industrial visitors came 
from across the USA and around the world. “Press clippings 
from the 1950s show visitors from France, Germany, 
Belgium, and Holland. A visit that occurred at the end of 
July 1959 included representatives from Vietnam, Ethiopia, 
Bolivia, China, the Philippines, and Thailand.”
 Most of the soybean oil found food uses, such as 
margarine or vegetable shortening. But some was used to 
make plastic products in the former Kusan plastics plant.
 The cooperative was rocked by a scandal in the 
mid-1950s “when two employees were charged with a 
sophisticated scheme of falsifying receipt tickets. In. 
February 1957, Thomas V. Greenwell was sentenced to fi ve 
years in prison, while Joseph N. Eggler received a one-year 
sentence. Losses were estimated at $50,000.
 “The soybean cooperative lasted until the early 1960s. 

On June 19, 1962, its members voted 973 to 69 to dissolve 
the co-op. Final dissolution occurred on June 17, 1963, after 
all property had been disposed of.
 “But the operation continued a few more years under 
the auspices of Ohio Valley Mills of Henderson Inc., a 
corporation formed by some of the co-op members, which 
bought the plant on Fifth Street in 1962. That corporation 
was dissolved in 1967, according to records at the 
courthouse.” Address: Staff.

2173. Kreijkamp-Kaspers, Sanne; Kok, L.; Grobbee, D.E.; 
et al. 2004. Effect of soy protein containing isofl avones on 
cognitive function, bone mineral density, and plasma lipids 
in post-menopausal women: A randomized controlled trial. 
J. of the American Medical Association 292(1):65-74. July 7. 
[55 ref]
• Summary: A year-long study showed that soy protein 
isolate (made by Solae) did not increase bone density, lower 
cholesterol, or improve memory in 175 post-menopausal 
women. Address: Julius Center for Health Science and 
Primary Care, Univ. Medical Center Utrecht, P.O. Box 
85500, Room D 01.335, 3508 GA Utrecht, the Netherlands.

2174. Kikkoman Corporation. 2004. Annual report 2004. 
Year ended March 31, 2004. 250 Noda, Noda-shi, Chiba 
278-8601, Japan. 33 p. 28 cm. [Eng]
• Summary: This year’s annual report is unfortunately a 
minimal and rather uninteresting version with almost no 
information about activities in the USA and Japan, and little 
fi nancial information in dollars–only yen.
 Consolidated net sales fell 2.4% to ¥334.656 trillion, 
operating income fell 4.8% to ¥69 trillion, but net income 
rose 11.7% to ¥9.287 trillion. Cash dividends per share were 
up 25%, to ¥10 from ¥8.
 Message from the CEO (Yuzaburo Mogi, with color 
photo): “Summary of business policy. Business principles: 
The activities of the Kikkoman Group are shaped by 
three core principles: To pursue the fundamental principle 
‘consumer oriented.’ To provide high-quality products 
and services and to promote the international exchange of 
food culture. To become a company whose existence is 
meaningful to the global society.
 “The future performance and prosperity of a company 
are the direct result of customer satisfaction. Indeed, 
optimizing satisfaction is the key to future growth and 
earnings. Accordingly, the Kikkoman Group continues to 
develop products imbued with value that mirror the ever-
changing needs of consumers and that provide opportunities 
for new culinary experiences.”
 “In order to earn recognition as a socially responsible 
company whose existence is meaningful to society, 
Kikkoman is committed to deepening its involvement in 
social activities while working to assure that its operations 
co-exist in harmony with the environment.”
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 “Business strategy: Overseas we are making progress 
ramping up production capacity at our plants in Wisconsin, 
U.S.A., the Netherlands and in Singapore. Shipments are 
also increasing steadily from our plant in China. With these 
developments, we are creating a foundation to enable us to 
meet new demand for, and stimulate greater consumption of, 
soy sauce in markets around the world.”
 The section titled “Soy sauce division” (p. 7) states: 
“In Japan the home-use sector, Tokusen Marudaizu Shoyu 
(premium soy sauce), Gen-en Shoyu (light soy sauce), 
Tokusen Yuki Shoyu (organic soy sauce) and other products 
generated strong sales. However, sales in the home-use 
sector were down year on year due to lower sales of 1-liter 
bottles of mainstay Koikuchi Shoyu (regular soy sauce).”
 “From June 2003, Kikkoman progressively switched to 
using non-genetically modifi ed soybeans for its soy sauce in 
response to customer calls for safe and reliable products that 
are free of any concerns surrounding genetically modifi ed 
ingredients.
 “Overseas, in the U.S. and Asia outside Japan, sales 
were sluggish in the fi rst half of the year due to the Iraq war 
and fallout from SARS, but results improved in the second 
half on the back of a recovering economic picture. Sales 
continued to grow steadily in European soy sauce markets.”
 Small color photos across the bottom of pages 6-7 show 
bottles of various Kikkoman soy sauce products.
 Note: SARS stands for “severe acute respiratory 
syndrome,” a viral disease in humans. There was a near 
pandemic between Nov. 2002 (it began in south China) 
and July 2003, with 8,096 infected cases and 774 deaths. 
Address: Noda, Japan.

2175. Nout, M.J.R.; Kiers, J.L. 2004. Tempeh as a functional 
food. In: KeShun Liu, ed. 2004. Soybeans as Functional 
Foods and Ingredients. Champaign, Illinois: AOCS Press. xii 
+ 331 p. See p. 239-247. [38 ref]
• Summary: Contents: Introduction. Production of tempeh. 
Functional properties: History of use, predigestion of 
nutrients, antimicrobial effects, protection against diarrhea, 
intestinal growth and proliferation, antioxidative properties 
of fermented soybeans, chronic degenerative diseases. Novel 
applications.
 Figures: (1) Photo of cross section of tempeh showing 
the fungal mycelium penetrating the mass of soybeans. (2) 
Simplifi ed process diagram of tempeh manufacture. (3) Bar 
chart of in vitro inhibition of adhesion of enterotoxigenic 
Escherichia coli to intestinal brush border membranes.
 Tables: (1) Nutrient comparison of tempeh and chicken 
egg and vitamin synthesis in tempeh during its fermentation. 
(2) Changes in in vitro absorbability and digestibility as a 
result of tempeh fermentation. Address: 1. Lab. of Food 
Microbiology, Wageningen Univ., 6700, EV Wageningen, 
The Netherlands.

2176. Drosihn, Bernd. 2004. Re: Viana Naturkost GmbH has 
been renamed Tofutown.com GmbH and has moved to the 
village of Wiesbaum. Letter to William Shurtleff at Soyfoods 
Center, Nov. 5. 2 p. Typed, with signature on letterhead.
• Summary: Tofutown.com is the company’s new name; it 
is not a consumer brand. Wiesbaum, a village too small to 
appear on most maps of Germany, is located in southwest 
Germany, south of Bonn, south of Cologne, and west of 
Koblenz. The major business in town is Vukcan Electronic, 
and a map and directions can be found on their website 
www.vulcanelectronic.com. The name “tofutown” was 
given to Bernd by the village of Wiesbaum. Bernd registered 
the “Tofutown” name in Europe’s and Germany’s brand 
registries–prior to White Wave registering it in the United 
States,
 A major reason for the change of name is that the 
company’s new and very successful mainstream supermarket 
brand “Veggielife” is becoming more and more important. 
Viana is still the company’s traditional brand for health food 
stores in Europe; the new name is helpful to consumers in 
making a clear separation between the company name and 
brand names. The company also now makes a lot of private 
labelled products.
 Two tofu makers in Eastern Europe are Veto in the 
Czech Republic and Polsoja in Poland.
 Bernd’s company now has many websites: www.tofu.
de, www.ernaehrung- nahhhaltigkeit.de, www.tofutown.com, 
www.veggielife.de, and www.viana.com.
 Follow-up e-mail from Bernd. 2004. Dec. 17. In 2001 
Bernd moved his food factory from Euskirchen-Kuchenheim 
to Wiesbaum and started making soy products there in the 
summer of 2001. He moved because the company had grown 
and they needed a “state of the art building and machinery” 
to attract new professional customers–who did come. Bernd 
now lives in Bonn (the capital of Germany, on the Rhine 
River near Cologne) and enjoys the drive to Wiesbaum 
which is in very beautiful and rural surroundings. It is a 
hillside area with pure water and air, near Belgium and 
Luxembourg.
 In the autumn of 2003 Bernd changed his company 
name from Viana Naturkost GmbH to Tofutown.com. 
Address: Founder and president, Tofutown.com GmbH, 
Industrie und Gewerbe Park, D 54578 Tofutown Wiesbaum, 
Germany. Phone: 06593 9967-0.

2177. Dies, Andrea. 2004. Memories of her grandfather, 
Edward Jerome Dies (Interview). SoyaScan Notes. Dec. 2. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Edwin James Dies (rhymes with “skies” or 
“cries”) was born on 23 May 1891 in Springfi eld, Oregon, 
one of six children. He later changed his name to Edward 
Jerome Dies, the name he used for the rest of his life. The 
name Dies is French Hugenot. Andrea and her mother have 
traced the ancestry from her father back 10 generations here 
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and even to the Netherlands, which was the last generation 
there and fi rst in the U.S.
 Edward married Mareeta Cole on 29 May 1912 in St. 
Paul, Minnesota.
 Edward and his wife had one child, named Douglas. 
Andrea (pronounced ann-DRAY-uh) has a genealogy chart 
and a box of materials she has set aside in the house in which 
she grew up.
 Edward and his wife lived in Georgetown, a very nice 
neighborhood in Washington, DC.
 Edward was not a family man with his son or with his 
two grandchildren; he was not close–at all–to them and they 
were not close to him. Andrea and her brother both called 
him “Edward” rather than a grandfatherly sort of name. 
Andrea called his wife, Mareeta Cole, “Cheeta,” which was 
the nickname Edward gave her. He got together with his 
one child and grandchildren twice a year–on Thanksgiving 
(when they went out for dinner at the Georgetown Club) 
and Christmas (when Edward and his wife went to the home 
of his son and grandchildren in Georgetown). He would 
bring presents. “He was a very precise person. If he said 
that dinner would be served at 4:00, it was served precisely 
at 4:00–not at 4:01–that sort of thing. He maintained that 
sort of personality as long as Andrea knew him. She rarely 
saw him except on those two holidays, which was unusual 
since he lived nearby. It was always a sort of “businessy” 
atmosphere, rather than warm or playful.
 Andrea’s dad, Douglas, had his own public relations 
fi rm in Washington, DC, named Douglas Dies Associates 
Inc. One of his clients was the National Institute of Oilseed 
Products (NIOP). He offered information services; he did not 
lobby.
 Andrea works in U.S. Department of Justice. Next week 
she plans to move back into the house in which she grew up.
 Her parents passed away. They were married for 59 
years and lived in the same house for 46 years. She inherited 
the house, free and clear–and she wanted it. She has spent the 
last 3 years going through the house, renovating, organizing 
family documents, etc. It has taken her a long time to move 
in since her work increased dramatically after September 
11; she is an analyst and her caseload doubled overnight. 
She has worked in Central Emergency Personnel (Dep. of 
Justice) for the past 22 years. She deals with international 
law enforcement and international crimes–and she loves her 
work.
 She thinks that one of her father’s fi rst clients was 
“National Soybean” something. She has seen the letterhead 
recently. Her mother has labeled and stored almost all of the 
documents about her grandfather in one place.
 Edward lived in Georgetown until he went into a 
retirement home in Alexandria (or Arlington). His wife 
died before he did. They lived in Crystal City in Arlington, 
Virginia (in a 12th fl oor apartment that overlooked 
Washington National Airport) which is now high DC 

and was very posh at the time. This was before all the 
renovations and before the really big buildup. They lived in 
a row house, which was on the same street as he one John 
Kennedy was living–while he as senator (1953-1960) and 
after he was elected president but before he took offi ce and 
moved into the White House. So the Secret Service took 
control of the whole neighborhood in Georgetown and shut 
off the street–which also ran in front of Edward’s house. She 
recalls a visit (when she was young) to Edward’s home one 
Thanksgiving, a Secret Serviceman took her father down to 
Edward’s home and asked Edward: “Is this your son and did 
you invite him for Thanksgiving?” He said “yes,” so they 
were allowed to park on that street.
 His wife, Cheeta, went into a nursing home; Edward 
moved into an “effi ciency” in the same building. Cheeta died 
in 1975. When he could no longer take care of himself, he 
went into a retirement home as opposed to a nursing home. 
He died in 1979 (see obituary).
 She is moving into her parents’ house, which is in 
Alexandria.

2178. Product Name:  [Yakso Rice Tempeh].
Foreign Name:  Yakso Rijst Tempeh.
Manufacturer’s Name:  FZ Organic Food Faan Zuidhorn 
b.v.
Manufacturer’s Address:  Wolvega, Holland.  Phone: 
E-mail info@fzorganicfood.com.
Date of Introduction:  2004.
Ingredients:  Soybeans*, water, rice*, rhizopus culture. * = 
Organically grown.
Wt/Vol., Packaging, Price:  300 gm.
How Stored:  Refrigerated.
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New Product–Documentation: Label sent by Sjon Welters. 
2004. March.

2179. Product Name:  [Tempeh].
Foreign Name:  Tempeh.
Manufacturer’s Name:  Natural Vegetarian Food b.v.
Manufacturer’s Address:  Netherlands.  Phone: E-mail 
info@fzorganicfood.com.
Date of Introduction:  2004.
Ingredients:  Soybeans, water, culture.
Wt/Vol., Packaging, Price:  425 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Sjon Welters. 
2004. March. Green, yellow and black on white. Only the 
large “V” in “vegetarian” is green. Phone: +31 (0)321-
380606.

2180. Blussé, Leonard; Viallé, Cynthia; Remmelink, 
Willem; Daalen, Isabel van. eds. 2004. The Deshima diaries 
marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute. 
xl + 898 p. Illust. Maps (some color). Index of ship’s names. 
Index of geographical names. Index of non-Japanese names. 
Index of Japanese names. Subject index. 27 cm. Series: 
Scientifi c Publications of the Japan-Netherlands Institute No. 
2. [99 ref]
• Summary: “The basis for the present text are the Deshima 
[Japan] dagregisters...” of the Nederlandsche Oost-Indische 
Compagnie. Comptoir, Nagasaki.
 Contents: Fold-out color Japanese map of Nagasaki in 
the 1700s, with numbers and accompany legend inserted 
for key places by the editors. Three other fold-out color 
illustrations. Map of the route to and from the Shogun’s court 
in Edo (today’s Tokyo), with a circle giving the name of each 
overnight place. The route to Edo goes across Kyushu then 
along the southern coast of Japan’s main island (Honshu). 
The route back is largely by boat through the Inland Sea to 
Shimonoseki, than back across Kyushu. List of illustrations. 
Contents. Foreword. Editorial note. Introduction. Diary 
kept for one year (starting in about mid-November or early 
December) by each Opperhoofd (Chief of the Dutch factory 
on Deshima with the rank of Senior merchant). Appendixes 
(4; secret diaries and private notes). Sources (with NFJ 
numbers at the Dutch National Archives, The Hague). 
Glossary.
 The legend to the color fold-old map of Nagasaki Bay 
and city includes: (6) Dutch ship at harbor. (7) Deshima. (9) 
Government house. (10) Chinese island (about the same size 
as Deshima, but just to the south of Deshima). (11) Chinese 
garden. (12) Junk from Nanjing. (13) Boats of the Shogunal 
guard. (14) Shogunal guard at Tomachi. (15) Tow boats. (16) 
Dutch ship arrives. (17) Shogunal guard from Nishidomari. 
(18) Junk from Fuzhou arrives.
 In the index there are many entries under: Chinese–
Island. And under Seaweed.

 Note: Soy sauce is not mentioned in the Index under 
“Chinese–Island.” Very little has been written in English 
about the activities of the Chinese traders who lived on this 
artifi cial island in Nagasaki harbor–very near the island 
of Deshima, where the Dutch traders were confi ned. The 
Chinese traders at Nagasaki were confi ned to a walled 
compound, and their activities, though less strictly controlled 
than the Dutch, were closely monitored and scrutinized by 
the Governor of Nagasaki. Many questions arise: What is this 
island called? What kind of Chinese organization(s) occupied 
the island? Was it a single private company like the Dutch 
East India Co., or was it a collection of independent Chinese 
merchants, or something else? When did the Chinese island 
compound start to be used as a trading post? When did it 
cease to be used? Did the Chinese export or import any soy 
products? If yes, which ones, how much of each per year, 
from when to when. Where were these products sold? Inside 
China or outside? Address: Netherlands.

2181. 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 
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 
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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).

2182. Chajuss, Daniel. 2005. Brief biography and history of 
his work with soy in the USA and Israel. Part III (Interview). 
SoyaScan Notes. Feb. 19. Followed by numerous e-mails. 

Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: In 1972 Hayes General Technology 
signed a contract to sell the engineering designs and know-
how it had developed for a soy protein concentrate plant to 
Aarhus Oliefabrik A/S in Aarhus, Denmark. This was HGT’s 
fi rst major contract.
 In 1973 Daniel Chajuss sold know-how and complete 
engineering designs to Aarhus Oliefabrik A/S, Aarhus, 
Denmark (renamed Central Soya Aarhus A/S in Nov. 
1992), to manufacture powdered and textured soy protein 
concentrates for human consumption, pet foods and calves 
milk replacers; they were sold under various Danpro brands.
 On 19 June 1973 Daniel married Talma E. Hirsch in 
Rehovot, Israel. They had four sons: Ron, born on 18 Dec. 
1973 in Tel Aviv; he is now (2005) a computer scientist and 
electrical engineer. Amir and Shi (twins) born on 17 Dec. 
1976 in Rehovot; Amir is a graduate student in physics 
and philosophy. Shai is a graduate student in business 
administration and political science. Ori, born on 2 Feb. 1983 
in Rehovot, is fi nishing his military service duties and going 
to study at a university.
 All the soy protein concentrate facilities worldwide, 
which were established since 1973 and which are still in 
operation today (including ADM, USA, SOGIP-Bunge, 
France, etc., with the exception of Central Soya’s USA 
plants) employ Chajuss’ technology and/or engineering 
designs, and are mainly based on the know-how and 
technology developed by Chajuss. About 90% of the total 
world production of soy protein concentrates today is 
made by aqueous alcohol extraction. Most of the protein 
concentrates are used in the form of powder or grits, some 
are further texturized, and some are further treated to provide 
various “functionalities.”
 In 1974 the Aarhus concentrate plant began regular full-
scale operation. It was later bought by Central Soya.
 Also in 1974 Daniel, Prof. Birk and the other researchers 
at the Hebrew University at Rehovot did much collaborative 
research on soy phytochemicals, such as soy saponins, soy 
isofl avones, other soy phenolics, etc., which were obtained 
from alcohol-extracted soy molasses. They found that soy 
molasses had many interesting and useful applications–
even for stabilizing sandy soil and eventually enabling it 
to be productive for agriculture. Later they developed a 
technology to remove the isofl avones (very bitter and beany) 
and saponins from the soy molasses. They found that the 
isofl avones in the soy germ are not bitter.
 Daniel recalls: At [the NRRL in] Peoria, Illinois, they 
had tried to breed soybeans that had little or no bitter, 
beany fl avor. Essentially they were trying to breed out the 
isofl avones; fortunately they were not successful. Yet the 
isofl avone content of both soybeans and soy molasses covers 
a wide range; for soy molasses it is about 0.5% to 2%.
 During 1974 Daniel told researchers at Central Soya 
and Aarhus Oliefabrik about these compounds found in soy 
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molasses. Then Unimills started a plant and called it ‘soy 
volasses.’ The 2004 Soya & Oilseed Bluebook has a section 
titled ‘Defi nitions and Glossary,’ however it does not yet 
have an entry for ‘soy molasses’ (p. 367). But there is an 
entry for ‘soy solubles,
 During this time Hayes General Technology also did 
development work on many different modern soy protein 
products, functional soy protein concentrates, textured soy 
proteins, soy fl ours (full-fat, medium-fat, and defatted; 
enzyme active or toasted); also on the extraction of specialty 
oils and cold press systems; on specifi c extraction plants, 
as for jojoba oil, primrose oil, argan oil (from the nuts of 
the argan tree, Argania spinosa, of southwest Morocco), 
etc.; fl ash desolventizing systems for non-polar and polar 
solvents; unique, bland and novel “no waste” (fi ber included) 
soymilk products; precooked “instant” cereal plants; 
complete low-cost food formulae plants; micro-milling 
systems; production of vegetarian meat alternatives, incl. 
vegetarian sausages, schnitzels, patties, and “fried fi sh”; 
non-soy based protein products; lupine seed processing incl. 
lupine protein, lupine oil, and lupine alkalozidone alkaloids 
production systems. Much work was also devoted to the 
development of low-cost cottage industries.
 In 1980 Hayes started to sell soy lecithin commercially; 
it was separated from the soy oil obtained during the 
production of “white” fl akes by hexane extraction.
 Also in 1980 Daniel’s father, Elijah M. Chajuss, began 
to reduce his full active daily work with Hayes Ashdod Ltd. 
At this time, the two men began thinking about selling that 
part of their company. Daniel thought it would be better if 
he focused on research, development, and engineering work. 
None of his sons was interested in carrying on the family 
business.
 Until 1981, all the shares of Hayes Ashdod Ltd. were 
held by the Chajuss family.
 1984 Sept. 27-28–Daniel attended the First European 
Soyfoods Workshop held in Amsterdam, Netherlands, as 
a delegate of E.M. Chajuss Ltd., which was interested in 
establishing a simple soy cottage industry; at about that time 
they had developed some simple appropriate processing 
technologies for soyfoods and soymilk and were thinking 
about making those in a company other than Hayes Ashdod 
Ltd.
 1984–The Chajuss family began to sell some of the 
shares in Hayes Ashdod Ltd. (fully owned by the Chajuss 
family) to Koor Foods Ltd. (headquartered in Tel Aviv), 
which was a holding company that owned shares and 
ownership in various food fi rms and was a part of Koor 
Industries Ltd., which had been established by labor unions. 
Hayes Ashdod Ltd. sold crude soybean oil to fi rms owned by 
Koor Foods Ltd. Koor has approached the Chajuss family, 
asking if all or part of Hayes Ashdod might be for sale.
 In Dec. 1984 the majority of the shares in Hates Ashdod 
Ltd. were sold by the Chajuss family to Koor Foods Ltd. 

Address: Managing Director, Hayes General Technology 
Company Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 
76867 Israel. Phone: (972) 8 592925.

2183. Chajuss, Daniel. 2005. Brief biography and history of 
his work with soy in the USA and Israel. Part IV (Interview). 
SoyaScan Notes. Feb. 19. Followed by numerous e-mails. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: 1985–Hayes General Technology (HGT) Co. 
Ltd. is incorporated as a separate and independent company, 
still owned by the Chajuss family, especially to develop 
engineering, process know how and new technologies, 
mainly in the fi eld of soy proteins.
 1986–The Chajuss family sold the remainder of the 
shares in Hayes Ashdod Ltd. to Koor Foods Ltd. One of 
Koor’s directors was Mrs. Shefi  of Kibbutz Hatzor. She was 
the link connecting her kibbutz with Koor Foods and Hayes 
Ashdod Ltd.
 1987 Feb. 18–Elijah Mathew Chajuss, Daniel’s father 
and co-founder of Hayes Ashdod Ltd., passed away in 
Rehovot at age 84.
 In March 1987 all the shares of Hayes Ashdod Ltd. were 
purchased from Koor Foods by Kibutz Hatzor. A few months 
later, in about Sept. 1987, the company name was changed 
from “Hayes Ashdod Ltd.” to “Solbar Hatzor Ltd.”
 In 1988 Soya Mainz (of Mainz, Germany) bought from 
Hayes General Technology engineering designs to set up a 
soy protein concentrate plant in Germany. The plant was not 
built and instead in early 1991, Soya Mainz bought 25% of 
Solbar’s shares.
 In 1989 (a year later) Soya Mainz bought an additional 
24% of the shares in Solbar, so that they now owned a total 
of 49% equity in Solbar Hatzor; Kibbutz Hatzor owned the 
remaining 51% equity of this joint venture between Israeli 
and German companies.
 Note: The proprietary rights of Hayes Ashdod Ltd. 
know-how and technology remained, however, Chajuss’ 
proprietary possession. Koor Foods ceased operations in 
about 1987.
 Today HGT does mainly research engineering 
and designs systems, but it also manufactures special, 
nonstandardized equipment, and installs complete systems. 
HGT engineers, including Daniel when warranted, also 
work as fi eld engineers and consultants on site when the 
systems they have designed are installed in other countries. 
They have done that since 1973-74 when their fi rst system 
was installed outside in Aarhus, Denmark. Systems for 
manufacturing soy protein concentrates and soy molasses, 
designed and developed by HGT, have been installed in 
Israel, Denmark, The Netherlands, France, USA, China, 
and Brazil. All these plants include texturizing facilities, 
which although recommended by HGT are designed and 
made by fi rms such as Wenger, Extru-Tech, and Clextral. 
Today HGT is known and often referred to as ‘Hayes Ltd.’. 
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Hayes General Technology Company Ltd. is thus thinking 
about making ‘Hayes Ltd.’ its offi cial company name. Also 
today (2005) this company is owned and managed by Daniel 
Chajuss.
 Note: Hayes Ashdod Ltd., although it was sometimes 
referred to as “Hayes Ltd.” was never offi cially named 
“Hayes Ltd.”
 In early 1991 the German soy processor, Soya Mainz 
GmbH and Co. bought a 25% equity interest in Solbar 
Hatzor Ltd. (formerly Hayes Ashdod Ltd.), soya protein 
manufacturers of Ashdod, Israel. The company has also 
contracted with Hayes General Technology Co. Ltd. of Israel 
to set up a soya protein concentrate production facility in 
Germany.
 By 1999 Solbar had started a sister company or division 
named Solbar Plant Extracts to market its nutraceutical 
products (such as isofl avones) extracted from soy molasses.
 Today (Feb. 2005) the makers of traditional type 
concentrate generally use the systems developed by Daniel 
Chajuss. These systems are purchased from Hayes General 
Technology and are presently used by all the leading makers 
of traditional and functional soy protein concentrates. Today 
over 95% of the soy protein concentrates manufactured 
worldwide are made using systems developed by Hayes. 
Included among Hayes General Technology clients for 
traditional or functional soy protein concentrates (SPC) 
have been: (1) Hayes Ashdod Ltd., Ashdod, Israel (later 
renamed Solbar Hatzor Ltd.), 1962 to 2005 (complete 
engineering designs and services). (2) Aarhus Oliefabrik 
A/S, Aarhus, Denmark (alter renamed Central and presently 
Solae), 1972 to 1974 and later periodically upon request. 
(3) Bunge Sogip, Bordeaux, France, 1988 to 1996 (later 
renamed Central Soya Aarhus and presently Solae). (4) Soya 
Mainz, Mainz, Germany, 1988 (now part of ADM group). 
(5) ADM, Decatur, Illinois, 1989-1999. Intended to be used 
for SPC in the Decatur plant. The knowledge was later also 
utilized by ADM in plants in the Netherlands (Europort) 
and China. (6) Finnsoypro Oy, Uusikaupunki, Finland, 
1995. Textured soy protein concentrate plant. (7) Cargill, 
Minneapolis, Minnesota, 2000 to 2003. SPC technology 
licensing and transfer of know-how and engineering 
designs. Also consultations. (8) Shemen Industry–Soyprotec 
Advanced Protein Technology, Haifa, Israel, 1999 to present. 
SPC technological transfer and licensing agreement and 
consultation services. (9) China–In China HGT is involved 
directly and or through Wuhan Crown Friendship and 
provide Hayes know-how, licensing, engineering designs 
and services to manufacture SPC to fi rms such as Shandong 
Sanwei Oil Enterprise (Group) Co. Ltd., Linyin City, to 
Crown Proteins, to Gushen in Shandong province and to 
YiQing Group in Tianjin. (10) Brazil–The transfer of know-
how and engineering designs is and was made to such fi rms 
as IMCOPA (2006) and others through Crown Iron Works. 
Cargill, Shemen Industries (Soyprotec), Shandong San Wei, 

etc.
 Daniel has retired largely from the commercial side of 
his business. But he still (2005) has a small company that 
makes isofl avone products; he likes very much to do research 
is this company’s laboratories. “Business can be god or 
bad, profi table or not profi table, but when you do research, 
you may get good or bad results, but it’s always interesting. 
That’s what I like to do.” From time to time Daniel goes 
to the Hebrew University of Jerusalem at Rehovot to do 
research; he still works occasionally with Dr. Yehudith Birk.
 Daniel has become interested in a remarkable plant and 
its seed, pearl lupin (Lupinus mutabilis), a species of lupin 
that is grown in the Andes of South America for its edible 
bean. He has done research on the bitter compounds in this 
underutilized bean, and believes this seed has a very bright 
future, including as a human food (see separate record).
 Daniel’s wife is well (Dec. 2007) and works as 
information librarian in Tel Aviv University Faculty of 
Medicine.
 The year 2007 marks the 45th anniversary of Daniel’s 
pioneering work with soy products in Israel. Today Hayes 
makes about 450 to 500 metric tons per year. Address: 
Managing Director, Hayes General Technology Company 
Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 76867 Israel. 
Phone: (972) 8 592925.

2184. Messina, Mark J. 2005. Update on work with soy 
(Interview). SoyaScan Notes. March 29. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Mark has made presentations on soy and health 
in 33 countries and has been to Brussels 10-12 times, and 
once to China.
 Second generation statins are truly remarkable in their 
ability to lower human cholesterol by 30-35%–much more 
than any short-term dietary change.
 The French government is now advising no soy 
consumption before age 3, and the British government has 
two editorials on soy consumption in childhood.
 Creation of a Soy Nutrition Institute has been under 
active discussion for the past two years. Three companies are 
potentially interested: Solae (the most interested), followed 
by ADM and Cargill. They would publish accurate, well-
documented information about soy and nutrition. They 
have set two goals: Within 5 years to become like the Egg 
Association, and within 10 years to become like the Dairy 
Association. Mark is considering applying for the position 
of director if he can get a long-term contract and if the salary 
is adequate. When the media and others had questions about 
soy, nutrition and health, this is the fi rst place they would 
think to contact.
 The 6th International Symposium on the Role of Soy 
in Preventing and Treating Chronic Disease will be held in 
Chicago, Illinois, this summer.
 Dr. James Anderson is doing a new meta-analysis on soy 
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and heart health. There are many new studies since his fi rst 
meta-analysis was published in Aug. 1995.
 The earlier a young woman gets pregnant, the lower her 
risk of breast cancer later in life. One of the most exciting 
hypotheses in this fi eld is that isofl avone intake (including 
soy isofl avones) during youth / adolescence signifi cantly 
reduces breast cancer risk later in life.
 A member of the anti-soy group is “Dr. Mercola.” He 
is somehow associated with Sally Fallon and her Weston 
Price Foundation. Dr. Joseph Mercola is an osteopathic 
physician and director of the Optimal Wellness Center, his 
medical clinic outside Chicago. Trained in both alternative 
and traditional medicine, he has served as the chairman 
of the family medicine department at St. Alexius Medical 
Center for fi ve years. Address: PhD, 439 Calhoun St., Port 
Townsend, Washington 98368. Phone: 360-379-9544.

2185. Bunge North America. 2005. History (Website 
printout–complete). www.bungenorthamerica.com/about/
history.htm 7 p. Printed May 12.
• Summary: A good chronology with many photos. 1818- 
Johann Peter Gottlieb Bunge founds Bunge & Co. in 
Amsterdam, the Netherlands, as an import/export trading 
company. 1859–Edouard Bunge, Johann’s grandson, 
develops the company into one of the world’s leading 
commodity trading fi rms. 1884–Ernst Bunge, Edouard’s 
brother, emigrates to Argentina where he and his partners 
found an associated company, named Bunge y Born, to trade 
in Argentina’s grain exports.
 1905–Bunge begins its global expansion. It starts to 
invest in Brazil. 1918–Bunge establishes a presence in the 
United States to trade in raw agricultural commodities. 
1923–Bunge North America Grain Corporation is 
incorporated in New York as a privately-held company. 
1935–Bunge North America Grain Corporation purchases 
its fi rst sizeable grain facility, buying an old wooden rail 
terminal in Midway, Minnesota and constructing a new 
concrete terminal alongside it.
 1967–Bunge Corporation constructs its fi rst soybean 
processing plant at Destrehan, Louisiana (an aerial photo 
shows the plant).
 1992- Bunge Corporation partners with ContiQuincy 
Export Company, a joint venture between Continental Grain 
Company and Quincy Export, Inc. to promote export sales 
of soybean meal produced by Bunge Corporation’s Soybean 
Processing Division and Quincy Soybean. The joint venture 
is disbanded in 1999 following the creation of Bunge Global 
Markets.
 1998–Bunge Corporation’s Soybean Processing 
Division opens a soybean crusher-refi ner with the largest oil 
extractor in the U.S. at Council Bluffs, Iowa, and builds an 
integrated refi nery at its Decatur, Alabama, crushing facility. 
1999–Bunge Limited moves its global headquarters from 
Sao Paulo, Brazil, to White Plains, New York.

 2000–Bunge Limited announces its intention to go 
public (IPO) within two years. Bunge Global Markets, a 
sister company of Bunge Corporation, is established to 
pursue export trade opportunities in bulk commodities, 
thereby extending the global reach of Bunge Corporation.
 2001–Bunge Corporation changes its name to Bunge 
North America, highlighting the key role the Company plays 
in executing Bunge Limited’s global strategy and refl ecting 
its North American experience and the geographic focus of 
its operations.
 2001 Aug. 2–Bunge Limited, Bunge North America’s 
parent company, goes public. It issues 17.6 million shares 
in its initial public offering (IPO) on the New York Stock 
Exchange (NYSE: BG), ending almost 200 years as one of 
the largest privately held companies in the world.
 2002 Oct. 15–Bunge Limited announces that it has 
purchased a controlling interest in Cereol S.A. [formerly 
owned by Ferruzzi], an oilseed processor and manufacturer 
of soy ingredients with operations in Europe and North 
America. As a result of this transaction, Bunge North 
America will integrate its operations with Cereol’s North 
American oilseed businesses–Central Soya in the United 
States and CanAmera Foods in Canada.

2186. Asociacion Soya de Nicaragua (La). 2005. [Soynica 
(Website printout–part)]. www.sdnicc.ni/soynica Printed July 
12. [Spa]
• Summary: Home: Inicio (Introduction). Sobre Soynica 
(About Soynica, incl. a list of commercial products, 
a history of the company, and a mission statement). 
Programas (Programs). Boletin (Bulletin). Contacto (Contact 
information). Enlaces (links).
 Soynica is a small company that makes foods derived 
from soymilk and other sources that it sells under the Nutrem 
brand. It was established on 16 October 1994.
 Nutrem products: 11 fresh, incl. 4 fl avors of soymilk and 
4 types of tofu; 11 dry, incl. Soyavena and soy fl our; and 11 
alternative meals–incl. tempeh.
 History of Soynica: In Nov. 1979 Dr. Arturo Aldama and 
his wife, Dulce, representative of the organization Friends of 
the Earth (Amigos de la Tierra) in Mexico, and Luci Morren, 
a Belgian woman, organized a group of 8 volunteers who 
arrive in Nicaragua with the only mission of sharing their 
knowledge of home preparation of soyfoods. They brought 
with them only 20 kg of soybeans, because they had been 
told that soybeans were widely grown in Nicaragua.
 But it was not so. So the engineer Alexander Fernandez 
helped to fi nd about 60 quintals of soybeans with a producer 
in Esteli, and demonstration plots were started. And so it 
began. Address: Managua, Nicaragua.

2187. Richards, Michael. 2005. Update on work with candles 
(Interview). SoyaScan Notes. Aug. 3. Conducted by William 
Shurtleff of Soyfoods Center.
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• 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.

2188. Golbitz, Peter. 2005. Enhancing relationships with 
buyers in the new world market. Paper presented at 2nd 
annual Midwest Specialty Grains Conference. 19 p. Held 
23-25 Aug. 2005 at Bloomington (near Minneapolis), 
Minnesota. [6 ref]
• Summary: An excellent PowerPoint presentation with 19 
slides containing color photos and graphics. (2) In 2004 in 
Western nations, the retail market for soyfood products is 
worth $4.0 billion. (4) The world’s soybean crop is currently 
valued at $65-$70 billion before processing, and over $100 
billion as processed soybean oil and meal. The USA is still 
the world’s largest soybean producer. (5) During the past 5 
years, world soybean production has increased at an average 
rate of 6.8% per year. Over the past 40 years, it has increased 
500% and is forecast to top 229 million tonnes (metric tons) 
in 2004/05. A bar chart shows world production from 1965 
to 2004.
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 (6) A table shows world soybean production and 
compound annual growth rate (CAGR) for leading world 
producers from 2000 to 2005. In descending order of annual 
production in 2004 they are: USA (3.3% CAGR), Brazil 
(12.4%), Argentina (8.8%), China (4.0%), India (5.5%), 
Paraguay (9.3%), other (5.4%), and total (6.8%). Total world 
production for each year is given. The compound average 
growth rate over the past 5 years is shown in the fi nal column 
(and in parentheses after each country, above). Note that 
Brazil’s production is growing the fastest and the USA’s 
the slowest. (7) A pie chart shows utilization of soybeans 
worldwide: Crushed for soybean oil and meal 83.2%. For 
seed and use on farms 7.5%. Used directly as human food 
6.2%. Change in stocks (leftover) 3.1%.
 (8) The specialty soybean market (6.2% of the total) 
of 13.4 million tonnes is worth an estimated $3.0 to $3.5 
billion. The U.S. is thought to have about 50% of this 
market. A table shows “Estimated world use of soybeans 
for direct food by region in 2005.” Asia 95.7% of total. 
Africa 1.8%. Europe 1.2%. USA 0.8%. South America 
0.3%. Central America and Caribbean 0.1%. (9) Six factors 
infl uencing today’s market and the U.S. ability to compete. 
(10) The issue of genetically engineered soybeans: The U.S. 
is not sensitive to our customers’ needs and concerns. A bar 
chart shows the percentage of the U.S. soybean crop that has 
been genetically engineered: Rising from 40% in 1998 to 
about 85% in 2005.
 (11) A graph shows that since 1996 the U.S. share of 
world soybean exports has decreased from 65% to 45%, 
while Brazil’s share has increased from 22% to 35% and 
Argentina’s from 2% to 14%. (12) U.S. exports have fallen 
from 26.9 million tonnes in 2000 to 24.9 million tonnes in 
2004, a decrease of 1.9%. Over these past 5 years, 16 of 
the top 25 nations buying U.S. soybeans have reduced their 
imports of U.S. soybeans. A table shows details for each 
nation each year, with a fi nal column for average percentage 
change per year. The biggest average annual percentage 
decreases for the past 5 years have been: Netherlands 
-44.4%. United Kingdom -24.9%. France -24.1%. Greece 
-20.6%. Israel -20.0%. Thus, “Dropping exports show that 
we haven’t been paying attention to our best customers’ 
needs.” (13-14) Eight things the U.S. can do to improve this 
situation. Address: Bar Harbor, Maine.

2189. AGP–A Cooperative. 2005. Annual report to members: 
Adding value to your harvest. 12700 West Dodge Road, P.O. 
Box 2047, Omaha, Nebraska 68103-2047. 40 + 20 p. 28 cm.
• Summary: Net sales for 2005 (year ended Aug. 31) were 
$2,349.849 million, down 11.8% from $2,663.632 million in 
2004. Earnings from continuing operations (before income 
taxes): $50.656 million, up 75.0% from the $28.941 million 
in 2004.
 The report begins with a 2-page list of AGP’s members 
(as of 31 Aug. 2005). They are located in the following 

states (listed alphabetically): Arkansas (1). California (1). 
Illinois (1). Iowa (87). Kansas (23). Michigan (1). Minnesota 
(40). Missouri (3). Nebraska (28). North Dakota (1). 
Oklahoma (1). South Dakota (30). Utah (2). Wisconsin (4). 
Saskatchewan, Canada (1).
 “Double vegetable oil refi ning capacity at Hastings, 
Nebraska plant... New product launches: Vistive low-
linolenic soybean program in the U.S.” (p. 5).
 “Renewable fuels: In 1996, AGP became the fi rst 
company in the industry to construct a methyl ester 
production plant that exclusively utilized soybean oil. That 
plant, at Sergeant Bluff, Iowa, not only produces biodiesel 
but also products for industrial uses such as solvents and 
agricultural spray adjuvants... The biodiesel industry grew 
from 25 million to approximately 70 million gallons this 
fi scal year and is expected to increase to at least 400 million 
gallons in the next two to three years. In part, the increase 
will be due to passage of the federal energy bill. New state 
biodiesel legislation also will have an impact. In Minnesota, 
for example, a new law requires that all diesel fuel sold 
in the state contain a two percent vegetable oil blend, 
known as B2. Illinois also ordered government fl eets to use 
biodiesel beginning in 2006, and similar standards are being 
considered in at least seven other states.
 “In light of these circumstances the AGP Board of 
Directors approved expansion of the Sergeants Bluff plant 
to more than double biodiesel capacity. The project was 
completed this year, giving AGP the ability to produce over 
15 million gallons of biodiesel per year... AGP was the fi rst 
and remains the industry leader in methyl ester and biodiesel 
production. AGP markets its biodiesel, branded as SoyGold, 
through its wholly owned subsidiary Ag Environmental 
Products LLC” (p. 20-21).
 AGP now has European offi ces in: Antwerp, Belgium. 
Barcelona, Spain. Komarno, Slovakia. Pecs, Hungary. 
Address: Omaha, Nebraska. Phone: (402) 496-7809.

2190. ContiGroup Companies, Inc. 2005. Welcome to 
ContiGroup Companies, Inc. (Website printout–part). www.
contigroup.com Printed Nov. 29.
• Summary: Contents: Home page: About the company–
Chairman’s message, company history, facts & fi gures, CGC 
foundation, CGC management. Our business. Press room. 
Careers at CGC. Contact us.
 Home: “Welcome to the ContiGroup of Companies. 
ContiGroup Companies (CGC) is a recognized leader in 
integrated poultry and pork production and cattle feeding, 
with nearly 200 years of expertise in agribusiness and global 
trade.
 “The company serves customers around the world 
through facilities and affi liates in ten countries. It operated as 
Continental Grain Company in the U.S. from 1921 to 1999, 
when it sold its commodity marketing operations and turned 
its principal focus to meat proteins.
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 “Founded in Belgium in 1813, it is one of the largest 
privately held companies in the United States.”
 1813–Founded by Simon Fribourg in 1813, the company 
fi rst established itself as a grain trading fi rm based in Arlon, 
Belgium, and later in Antwerp.
 1921–The company began operations in the United 
States, setting up its fi rst American offi ce in Chicago, 
Illinois, under the name Continental Grain. It purchased a 
seat on the Chicago Board of Trade for $6,000. In the same 
year, the fi rm set up a New York offi ce at 2 Broadway, which 
later became its world headquarters.
 1928–Continental purchases its fi rst U.S. grain elevator 
in St. Louis, Missouri. By 1935 it controls 7 elevators in the 
USA through lease or purchase.
 1940–Following the German invasion of France, the 
Fribourg family leaves Europe for the United States. Michael 
Fribourg diverts one of the company’s ships to pick up the 
family in Lisbon, Portugal.
 1944–Michael Fribourg becomes chief executive offi cer 
at age 31. The company moves it headquarters from Paris to 
New York.
 1964. Continental sells one million tons of wheat to the 
Soviet grain-purchasing agency Exportkhleb, the fi rst major 
U.S. grain sale to the Soviet Union. In 1972 Continental 
makes another major sale to the Russians of 10 million tons 
of grain.
 1965–Continental acquires 51% of Allied Mills, a 
major feed producer [Wayne Feeds] as well as a producer 
of fresh poultry. Allied’s fi rst two poultry plants are located 
at Albertville and Union Springs, Alabama. The acquisition 
brings the company into livestock production and processing 
and provides the foundation for the subsequent development 
of Wayne Farms and ContiBeef.
 1970–The Allied Mills poultry division expands to 
include seven processing plants and three egg production and 
processing units.
 1974–Allied Mills become a wholly owned subsidiary of 
Continental Grain.
 1979–Continental Grain opens the fi rst foreign-owned 
feed mill in China in a joint venture with Charoen Pokphand. 
The new business, Conti Chia Tai International (CCTI) 
transforms the Chinese feed industry and paves the way for 
the company’s further expansion in China.
 1998–The company purchases a 51% interest in 
Premium Standard Farms, one of the largest fully integrated 
pork producers in the United States.
 1999–The company completes the sale of its commodity 
marketing business and changes its name to ContiGroup 
Companies, Inc. With the sale of this business, Conti turns its 
principal focus to meat proteins.
 2002–Wayne Farms acquires its 13th processing facility 
at College Park, Georgia.
 2004–Wayne Farms begins construction of a three-
phase, state of the art, further-processing facility in Decatur, 

Alabama.
 Facts and fi gures: One of the world’s largest 
agribusiness companies, ContiGroup: Employs more than 
13,500 people worldwide and has offi ces and facilities in 10 
countries. Operates 13 state of the art poultry plants across 
the southeastern United States. Supplies fresh and further-
processed poultry to restaurant chains, frozen food makers, 
and other retail food companies throughout the world. Runs 
one of the largest cattle feeding operations, with six major 
feedlots in Colorado, Kansas, Oklahoma and Texas. Raises 
and markets more than 1 million head of beef cattle per 
year. Ranks as the second largest integrated pork producer 
in the U.S. through its joint venture with Premium Standard 
Farms. Is a major producer of animal feed, wheat fl our, pork, 
and poultry in Latin America and the Far East [East Asia]. 
Address: 277 Park Ave., New York, NY 10172. Phone: 212-
207-5100.

2191. Nout, M.J.R.; Kiers, J.L. 2005. Tempe fermentation, 
innovation and functionality: update into the third 
millennium. A review. J. of Applied Microbiology 98(4):789-
805. [114 ref]
• Summary: A good review of the literature on tempeh 
fermentation from about 1990 to the present. Contents: 
Summary. Introduction. Manufacturing processes. Microbial 
aspects. Chemical and nutritional changes. Functionality and 
safety of soybean tempe. Conclusion. Address: 1. Lab. of 
Food Microbiology, Wageningen Univ., Bomenweg 2, 6703 
HD Wageningen; 2. Friesland Nutrition Research, Friesland 
Coberco Dairy Foods, Leeuwarden. Both: The Netherlands.

2192. Wenger Mfg., Inc. 2005. Wenger milestones (Leafl et). 
Sabetha, Kansas: Wenger. 1 p. 28 cm.
• Summary: “1929 Brothers Joe & Louis Wenger–sons 
of Swiss immigrants and the youngest of nine brothers–
confront the U.S. Great Depression by rebuilding their feed 
mill which had just been destroyed by fi re.
 “1935 The brothers form a second partnership–Wenger 
Mixer Company–and begin the manufacture of mixers and 
other simple milling machinery.
 “1948 Wenger builds its fi rst extruder, a novel machine 
designed to blend molasses with dry feedstuffs and extrude 
that product in pelleted form.
 “1954 Wenger fi lls its fi rst foreign order–a pelleting mill 
to Venezuela.
 “1957 Wenger creates a “multi-duty” pellet mill for 
producing both hi-molasses pellets and conventional pellets 
for the livestock and poultry industries.
 “1958 LaVon Wenger develops and patents the fi rst 
commercial cooking extruder for the production of dry 
expanded petfoods.
 “1959 Demand for Wenger machinery increases and a 
sixth factory expansion is completed. A new corporation is 
formed–Wenger Manufacturing, Inc.
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 “1961 Wenger designs and manufactures its fi rst all 
stainless steel cooking extruders to be used for continuous 
processing of breakfast cereals.
 “1965 Wenger builds a research plant in which to 
expand product development and demonstrations.
 “1971 The international market exceeds 30% of 
Wenger’s sales and Wenger International is formed to 
manage and service foreign sales for the company.
 “1972 Wenger staffs a branch offi ce in Antwerpen 
[Antwerp], Belgium to better address growing European 
markets.
 “1975 Wenger’s manufacturing plant is expanded for the 
12th time to meet growing demand.
 “1985 Wenger’s research complex is expanded for 
the third time. The Technical Center is acclaimed as the 
largest extrusion research lab available to the food and grain 
processing industries.
 “1989 Wenger adds a branch offi ce in Taiwan–followed 
by one in Beijing, China–to serve the Asian markets.
 “1994 Wenger consolidates its international sales and 
groups under the parent corporation, Wenger.
 “1997 With over 60 years in business–and a third 
generation fi rmly entrenched–Wenger completes another 
expansion of its research and production facilities. With these 
expansions–more than twenty in six decades–the company’s 
production area exceeds 220,000 square feet. (20,500 square 
meters).
 “1999 Wenger’s International Sales headquarters moves 
to a new offi ce adjacent to Kansas City’s International 
Airport.
 “2000 Wenger acquires Extru-Tech, Inc., another leading 
U.S. manufacturer of extruders and dryers. Both companies 
continue to market and service their lines of processing 
equipment.
 “2002 Wenger adds several state-of-the-art machine 
tools to expand capabilities and improve quality.
 “2003 Wenger do Brazil LTDA begins operation with 
the focus on regional manufacturing and marketing of 
replacement wear components.
 “2005 Additional plant expansions are completed and 
machining and equipment fabrication capabilities are once 
again upgraded.” Address: Sabetha, Kansas. Phone: (816) 
221-5084.

2193. Smith, Andrew F. 2006. Soy [sauce] and ketchup / 
catsup (Interview). SoyaScan Notes. Jan. 12. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: William Shurtleff called Smith, who had 
written a book on the history of ketchup (Pure Ketchup), to 
ask why there were recipes in early American cookbooks 
titled “Tomato Soy” (Randolph 1838, p. 163) and “Soy” 
(Beecher 1850, p. 72) which did not call for soy [sauce] as an 
ingredient and did not even mention “soy” in the body of the 
recipe.

 Smith: The price of the soy sauce imported to America 
from Asia in the late 1700s and 1800s would have been very 
high. Importers may have adulterated this soy sauce to obtain 
more and reduce the price. Andrew thinks that the “soy” 
called for in early American cookbooks would probably not 
have been real soy sauce; that is, it may not have been made 
with soybeans–you don’t know for sure. Soy is a generic 
concept; it’s like the term “ketchup,” which is also a generic 
term. “Ketchup” and “soy” were used interchangeably. There 
were probably only a handful of people in 19th century 
America who knew was “soy” really was, and most of those 
did not realize that soy sauce was made from soybeans. And 
soy was certainly not a major part of the American diet or 
cookery. Mary Randolph could use the word “soy” in place 
of ketchup and not even give it a second thought. Ketchup 
is a sauce that is made from a single food product (such as 
mushrooms) with added spices. Soy was the same. It wasn’t 
necessarily made from soybeans.
 Once a term is adopted, like ketchup in England, it 
becomes an “in” word, and people then use the word to 
mean other things. These words are not yet clearly defi ned. 
In the United States, Noah Webster’s American Dictionary 
of the English Language did not appear until 1828. It states: 
“Catchup or Catsup: A liquor extracted from mushrooms, 
used as a sauce.” “Catsup: see Catchup, Ketchup.” “Ketchup: 
A sauce. See Catchup.” “Soy: A kind of sauce used in Japan.”
 Mary Randolph ran a boarding house. If someone came 
in with a “Tomato soy” recipe, she would probably have said 
“Okay, fi ne.”
 If a cook goes somewhere and samples or buys a little 
real soy [sauce], and fi nds it to be tasty, her / his goal is to 
go home and try to develop a kitchen recipe for it–just as 
with ketchup. Ketchup was originally a fermented sauce 
from Indonesia which included soybeans. When it arrived in 
England, people tried to duplicate it. Recipes are interesting 
in that they fi rst show us that people were using the word 
“soy” to refer to sauce that contained no real soy sauce. 
People did not feel the need for clear defi nitions in the area 
of recipes, and especially with the terms “ketchup” and 
“soy.” It really isn’t until sauces become commercialized that 
clear defi nitions become necessary.
 Concerning terms like “India soy” and “Indian soy,” 
Shurtleff notes: Japan was closed to foreign trade until about 
1868. The one exception was the Dutch trading post on the 
tiny island of Deshima in Nagasaki Bay in southern Japan. 
From there, Dutch trading ships would transport Japanese 
shoyu to their own network of trading posts in Southeast 
Asia, and to the southern tip of India, where they would sell 
it to the British East India Company. But, of course, they 
would not tell the British where it was made. So the British 
began calling it “India Soy” or “Indian Soy,” even though (as 
far as we know) no soy sauce was made in India. Smith adds: 
The Dutch probably also traded Indonesian ketchup (kécap; 
Indonesian-style soy sauce, made in Indonesia) with the 
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British, but there is less evidence of this.
 In 1684, the British established a settlement on Sumatra 
named Bencoulin [Benkulen, Bengkulu] (alternatively 
spelled Bencoelen, Benkulen, Benkoelen). “It served as a 
center of the British pepper and spice trade during the late 
17th and early 18th centuries. At the time of its founding, 
Bencoulin was the only British settlement in Southeast 
Asia.” In 1825 the settlement was handed over to Dutch 
control in exchange for the Dutch colony of Malacca on the 
Malay Peninsula [in today’s West Malaysia on the Strait of 
Malacca].
 “Only one ketchup recipe known to have originated in 
Southeast Asia has survived. It was published by Richard 
Bradley in the 1732 edition of his Country Gentleman and 
Farmer’s Monthly Director. The recipe was titled “Ketchup 
in Paste” (see Part 2, p. 150) and its main ingredient was 
kidney beans–which almost certainly referred to soybeans. 
Rich in spices, it contained no salt or sugar, so it could not 
have lasted for any length of time. “It appears to have had 
no infl uence on subsequent cookery writers.” In short, the 
British fi rst discovered ketchup–and began using the word–
on the southwest coast of Sumatra, in today’s Indonesia, in 
Bengkulu, on the Indian Ocean. That ketchup was probably 
Indonesian-style soy sauce. They tried to duplicate it 
when they returned to England, but since they didn’t have 
soybeans, and didn’t even know it contained soybeans, they 
developed a host of alternative recipes–based on mushrooms, 
walnuts, anchovies, etc.
 Isn’t it strange, that soy sauce was never adopted or 
became popular in the Netherlands, as it did in England. This 
raises one real question. Also: Why are there so few early 
records concerning soy sauce in today’s Indonesia? Another 
question is whether the terms “India soy” and “Indian soy” 
refer to today’s India or to the Dutch East Indies. Address: 
135 Eastern Parkway, #11a, Brooklyn, New York 11238.

2194. Shurtleff, William. 2006. Thoughts and questions 
concerning Dutch traders, the Dutch East India Co. (VOC), 
soy sauce in the Dutch East Indies and the Netherlands, 
and the words “catchup,” “catsup,” “ketchup” and “ketjap” 
(Editorial). SoyaScan Notes. Jan. 15.
• Summary: During the 1600s and 1700s, traders and 
merchants of the Dutch East India Co. in Asia greatly 
preferred Japanese shoyu [soy sauce] to Indonesian kecap 
/ ketchap [soy sauce]. In the 1640s, the Dutch replaced the 
Portuguese as the only nation allowed by Japan’s ruling 
shoguns to trade with Japan. Dutch traders purchased 
Japanese shoyu from their trading post at Deshima, then 
fi lled orders for it from their many trading posts in the 
Dutch Indies (today’s Indonesia and parts of India), where 
it was used to season foods. Dutch traders also sold it in 
India to British East India Co. traders, who shipped it back 
to England and on to the United States; in both these places 
it became quite popular–much more popular than it ever 

became in the Netherlands. The British had no access to 
Japan; the only way they could obtain Japanese soy sauce 
was to buy it from the Dutch East India Co. In short, the 
Dutch were the fi rst foreigners to buy, sell, and use Japanese 
soy sauce.
 It seems very surprising that, during this period, there is 
almost no evidence that these Dutch traders were importing 
any kind of soy sauce to the Netherlands.
 Soy sauce was in England by 1679, when it was reported 
by John Locke in his journal. This is also the earliest date 
seen for soy sauce in Europe. It was not reported in the 
Netherlands until 1727; that year the German physician and 
traveler Engelbert Kaempfer wrote: “This Soeju [shoyu, or 
soy sauce] is exported by the Dutch, and brought even into 
Holland.”
 From 1641 to 1858 there was a Dutch East India Co. 
trading post on Deshima, an artifi cial an island in Nagasaki 
harbor, Kyushu. The earliest date seen for a shipment of 
shoyu from Deshima by Dutch traders is 1651.
 About 20 years earlier, in 1619, the Dutch built Batavia 
[today’s Jakarta] and established a settlement on Java [part of 
today’s Indonesia].
 When the British started buying “Ketchup” from the 
Dutch: (1) What type of Ketchup was it? Sweet or salty. 
Perhaps we could fi nd the answer by doing a careful analysis 
of its early imitations–mushroom, walnut, and oyster 
ketchup. Were they basically sweet and thick like the more 
modern kecap manis, or were they thinner and salty–like 
ketjap asin or like Japanese or Chinese soy sauce? (2) Where 
in the Dutch East Indies was it made? (3) At which trading 
post did the Dutch East India Co. sell it to the British East 
India Co. (4) When did the earliest known sale take place 
and where is it recorded? (5) In what type of containers was 
it packaged and shipped?
 If only one VOC ship a year was allowed to export 
Japanese goods (including soy sauce) from Deshima, the 
VOC would plan that shipment very carefully to maximize 
profi ts. Why would they want to sell the soy sauce at 
wholesale prices to the British East India Co.
 The best way to understand what early ketchup was, is 
to study it together with soy sauce–not by itself, alone.
 Did the VOC or the Dutch ever import soy sauce from 
the Dutch East Indies to the Netherlands? If so, starting 
when? What did they call it? Did they import different types?
 When did soy sauce fi rst appear in Holland / The 
Netherlands?
 What were the characteristics of earliest homemade 
ketchup recipes in English–make a table of ingredients 
with date down left column. Did they tend to be sweet or 
salty? When salty, how was the salty fl avor obtained? The 
savory fl avor? Were any early ones fermented? Or just aged? 
Address: Founder and owner, Soyfoods Center, Lafayette, 
California. Phone: 925-283-2991.
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2195. Welters, Sjon. 2006. Ketjap and soy sauce in 
the Netherlands (Interview). SoyaScan Notes. Jan. 15. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Sjon fi rst became aware of soy sauce as a child 
in the Netherlands in the late 1950s, when he was introduced 
to ketjap (sweet Indonesian-style soy sauce). When a person 
says “ketjap” in the Netherlands (then, as now), they mean 
“ketjap manis” (pronounced KET-jap MAN-is), the sweet, 
thick type. People usually say simply “ketjap”; they rarely 
say “ketjap manis,” even though that is the product name 
on the label. If you asked for “ketjap” in an Indonesian 
restaurant in the Netherlands, they would almost always 
bring ketjap manis.
 He was fi rst introduced to salty soy sauce years later 
when he became interested in macrobiotics and Japanese-
style soy sauce. Sweet Indonesian-style soy sauce is sold at 
many supermarkets in the Netherlands, however it is usually 
in the special section reserved for Indonesian products; salty 
Indonesian soy sauce is not typically sold in that section. 
In the Netherlands, ketjap manis is defi nitely thicker than 
Japanese soy sauce, but not as thick as American tomato 
ketchup. It’s consistency is more like miso-damari; if you 
tilt the bottle, it pours by itself. Note: Ketjap manis is 
fairly similar to tonkatsu sauce, very popular in Japan as a 
seasoning for deep fried foods. Tonkatsu means “breaded 
pork cutlet” (deep-fried).
 For more information on ketjap manis and a color 
photo, go to the Conimex website (www.conimex.com); 
Conimex, a Dutch company specializing in the import of 
Indonesian food, was founded in 1932 and is now owned by 
Unilever. The website states: “It all started with the import 
of Indonesia’s most important basic ingredients like spices, 
ketjap (sweet soy sauce) and sambal (chili paste).”
 In the Netherlands, Maggi (pronounced MA-hi) is very 
widely used as a seasoning instead of salty Indonesian soy 
sauce. Made now by Nestlé, it is sold among the regular 
non-ethnic foods and seasonings in Dutch supermarkets. 
There is a special fl avor in Maggi, called lavas (lovage, or 
“Maggiplant”) in Dutch, that Sjon likes very much.
 Note: Talk with Anneke de Weerd Shurtleff. The 
ingredients in Conimex Ketjap Manis are: Sugar, soya 
sauce (25%; water, soyabeans, salt, wheat), water, molasses, 
salt, brown sugar, burned sugar syrup, preservative E-202, 
nutrition acid E-270, aroma (with celery), bay / laurel 
extract. Store in a cool, dark place. The ingredients in 
Maggi (a concentrated liquid bouillon seasoning) are: water, 
hydrolyzed corn gluten and soy protein, salt, artifi cial fl avor. 
“Improves vegetables, gravies, soups and stews.” Address: 
Founder and owner, Rhapsody [natural foods restaurant], 28 
Main St., Montpelier VT 05062. Phone: 802-229-6112.

2196. Global Industry Analysts, Inc. (GIA). 2006. Soy 
foods–Global strategic business report. 5645 Silver Creek 
Valley Rd., San Jose, California. 302 p. Jan. *

• Summary: Publisher description: This report analyzes the 
worldwide markets for Soy Foods in millions of US$. The 
specifi c product segments analyzed are Soy Ingredients, 
and Soy Oil. The report provides separate comprehensive 
analytics for the US, Canada, Japan, Europe, Asia-Pacifi c 
(excluding Japan), Latin America, and Rest of World. 
Annual forecasts are provided for each region for the period 
of 2000 through 2010. The report profi les 151 companies 
including many key and niche players worldwide such as 
Archer Daniels Midland Company, Dean Foods Company, 
White Wave, Eden Foods, Inc., Galaxy Nutritional Foods, 
Inc., Gardenburger, General Mills, Glenn Foods, Greet Spot 
(Thailand), Griffi th Laboratories (UK), H.J. Heinz Co. Hain 
Celestial Group, Hartz International (Australia), Hazlewood 
Grocery (UK), Heartland Fields (USA), Hermans Foods 
(Australia), High Mark Foods (New Zealand), Imagine 
Foods, Inc., Kerry Group PLC (Ireland), Kerry Ingredients 
(Australia), Kikkoman (Japan, Australia, USA, Singapore), 
Kimlan Foods Co. (Taiwan), Kuhne Nederland BV 
(Netherlands), SoyaWorld, Inc., Turtle Island Foods, Inc., 
and Vitasoy USA, Inc.
 Price: Electronic or hard copy 3,496 euros. Please note: 
Reports are sold as single-site single-user licenses. The 
delivery time for hard copies is between 3-5 business days, 
as each hard copy is custom printed for the organization 
ordering it. Electronic versions require 24-48 hours as each 
copy is customized to the client with digital controls and 
custom watermarks. Address: San Jose, California. Phone: 
408-528-9966.

2197. SoyaScan Notes. 2006. Chronology of the Dutch East 
India Company (VOC), 1602-1799 (Overview). Feb. 6. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Throughout the 16th century (1500s), Portugal 
became fabulously wealthy from its monopoly of the spice 
trade in the East Indies. Like many commercial advantages 
of the time, this was achieved by control of sea routes, 
especially domination of the route to the East Indies via the 
Cape of Good Hope (at the southern tip of Africa).
 A well-organized Protestant church movement 
developed in the Netherlands, and the dissatisfaction with 
Catholic Spain coincided with the Protestant revolt against 
the Roman Catholic Church.
 1566–Anti-Catholic riots spread across the Spanish 
Netherlands. Philip II of Spain sends his troops whose harsh 
actions result in open revolt.
 1568–The 80-year war of independence by the Dutch 
against Spain begins (ended 1648).
 1579–Signing of the Union / Treaty of Utrecht with 
Spain marks the foundation of the United Provinces. These 
are the 7 northern Protestant provinces of Holland, Zeeland, 
Utrecht, Gelderland, Groningen, Friesland, and Overijssel. 
The 7 provinces that joined the union would eventually 
become the Netherlands; the 10 southern Catholic provinces 
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that did not would become Belgium.
 1581–The Union of Utrecht (United Provinces) declare 
independence from Spain.
 1596–Dutch merchants begin trading with Jayakarta 
(today’s Jakarta).
 1600–The Dutch ship Liefde is stranded in Usuki Bay, 
Japan; the fi rst Dutch contact with Japan.
 1600–The Honourable East India Company is 
established in London, Europe’s fi rst such international 
trading company. The Tokugawa shogunate begins in Japan.
 1602 March 20–The Dutch East India Company 
(Verenigde Oostindische Compagnie, VOC–literally “United 
East Indies Company”) is established by Dutch merchants, 
when the Estates-General of the Netherlands granted it a 
monopoly to conduct trade, business and colonial activities 
in Asia. It was the world’s fi rst company to issue stocks and 
the fi rst multinational corporation. The VOC eventually 
became the world’s largest company, in existence for over 
200 years. It built over 1,600 ships called East Indiamen.
 The VOC consisted of 6 Chambers (Kamers) in 
Amsterdam (with 8 delegates), Middelburg (for Zeeland; 4 
delegates), plus Enkhuizen, Delft, Hoorn, and Rotterdam (1 
delegate each). Delegates of these chambers convened as the 
Heeren XVII (the Lords Seventeen). Because of its majority 
8 delegates, the Amsterdam bloc basically decided policy. 
The start-up capital was 6.4 million Gulden, raised by the 8 
chambers, of which 27% came from Amsterdam. This capital 
was raised by selling VOC stock to 1,143 subscribers.
 1603 Dec. 18–The fi rst VOC fl eet of 12 ships sails under 
the command of Steven vander Hagen.
 1605–VOC fi rst lands in Asia. Armed Dutch 
merchantmen capture the Portuguese fort at Ambon 
(Amboyna / Amboina, a town and island in the Moluccas, 
in today’s eastern Indonesia) and take control of the island 
which was the most important of the Moluccas (Spice 
Islands) at this time. The Portuguese had established 
a factory here in 1521; it was the source of their clove 
monopoly. This fort is developed in the VOC’s fi rst secure 
fort. Ambon was the headquarters of the VOC from 1610 
to 1619 until the founding of Batavia (now Jakarta) by the 
Dutch.
 1609–VOC factory (comptoir, trading post) established 
on site of Jacatra / Jakatra (today’s Jakarta) by Dutch 
merchant Jan Pieterszoon Coen. Located at the far western 
end of the island of Java, it becomes the headquarters of the 
Dutch East India Company, which gradually extends control 
over neighboring sultanates and principalities.
 1609–First VOC factory (trading post) in Japan 
established on the island of Hirado (Por. Firando), off Japan’s 
southernmost island of Kyushu (northwest of Nagasaki).
 1609–Twelve Years’ Truce, signed in Antwerp, calls 
a halt to hostilities between Spain and the Seventeen 
Provinces.
 1610–Small walled town of Paliacatta (also spelled 

Paliacatte; today’s Pulicat) established on the east coast of 
southern India. It soon becomes the chief Dutch settlement 
and headquarters of the VOC factories on the Coromandel 
Coast. At its center is Fort Geldria, with its permanent 
garrison of Dutch soldiers, its cannon and armory to protect 
the various Company trading posts along the Coromandel 
Coast.
 1612–Fort established on Ceylon (today’s Sri Lanka). 
1613–As early as this year, VOC leaders recognize the 
importance of direct trade with China. However attempts to 
establish a settlement on the Chinese coast in the early 1600s 
are not successful.
 1615–Powerful Dutch merchant Isaac Le Maire tries to 
break the VOC monopoly on trade routes to the Indies by 
sailing westward through dangerous and uncharted waters 
around Cape Horn, the southernmost tip of South America 
and into the Pacifi c Ocean, avoiding the VOC-controlled 
Straits of Magellan. The ship arrived in Jakarta in Oct. 1616, 
to the amazement of Governor-General Jan Coen.
 1616–Danish East India Company founded.
 1619–The Dutch attack and destroy Jayakarta (Jakarta, 
Jacatra). East of the ruins they build a new coastal town, 
which Coen names Batavia (essentially he renamed 
Jayakarta). Batavia becomes the headquarters of the VOC 
and of Dutch colonial power in Asia for almost 350 years.
 1621–Banda Islands (in today’s south central Moluccas, 
Indonesia) conquered by the VOC, which establishes its 
monopoly over nutmeg and mace there.
 1621–Dutch West India Company founded. In 1624 this 
Dutch West India company establishes a settlement in New 
Amsterdam (now Manhattan, New York).
 1622–VOC attack on the Portuguese in Macao / Macau 
fails.
 1624–Chinese armies drive the VOC from the 
Pescadores Islands. A fortifi ed settlement on Formosa 
(Taiwan) becomes VOC’s base for trade with China until 
1662.
 1633–St. Helena island in the South Atlantic Ocean 
becomes a supply station.
 1635–The Portuguese blockade Malacca (until 1640).
 1638–Goa (capital of Portuguese India) blockaded by 
Dutch fl eets (until 1644).
 1638–Beginning of VOC’s conquest of the coast of 
Ceylon near Kandy.
 1639–The Portuguese are expelled from Japan by the 
shogun.
 1641–The Dutch put a blockade on Melaca / Malacca 
(the city in today’s Malaysia that controls the crucial Straits 
of Malacca) then seize the city from the Portuguese after 
6 months. They keep this hold on Melaka for the next 150 
years.
 1641–The VOC trading post on Hirado (closed in 
1640 by the shogun) is moved to the tiny artifi cial island 
of Deshima in Nagasaki Bay, where the men are kept as 
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virtual prisoners (with more severe restrictions than before 
Shimabara Revolt and the seclusion {sakoku} of Japan in 
1641) and allowed only one trading ship a year. The Dutch 
are the only Europeans allowed to trade with Japan for the 
next 200 years–until 1853.
 1648–Treaty of Muenster ends the 80-years’ war; 
Spain recognizes the sovereignty of the Dutch Republic, 
which is now the foremost commercial and maritime power 
in Europe, and Amsterdam is the fi nancial center of the 
continent.
 1651–Repeat of the war with Portugal in the Indies–in 
Ceylon and on the Malabar Coast of southwest India.
 1652–Jan van Riebeeck establishes a supply station at 
Table Bay, the fi rst European settlement near the Cape of 
Good Hope (on the southern tip of today’s South Africa). 
This post later became a full-fl edged Dutch colony, the Cape 
Colony.
 1652-54–First English-Dutch sea war.
 1658–Dutch replace Portuguese in Sinhalese kingdom 
(Ceylon) as the occupying power.
 1661–Beginning of the defi nitive campaign (completed 
in 1663) to drive the Portuguese out of the Malabar Coast 
and to control their production of pepper.
 During the 1600s (17th century), British and Dutch 
traders became bitter rivals in international commerce.
 1662–VOC is driven out of Formosa / Taiwan by Ming 
Chinese troops under the command of Cheng Ch’eng-Kung, 
known to Europeans as Koxinga. In 1684 Manchu troops 
occupy Formosa.
 1664–French East India Company founded.
 1665-67–Second English-Dutch sea war.
 1667–Dutch seize town of Macassar (Ujung Pandung) 
and develop trade monopoly in Makassar Strait (in today’s 
Indonesia between East Borneo and West Sulawesi).
 1667–VOC takes trading post at Achem (Aceh), the 
native kingdom of Sumatra.
 1669–The VOC is now the richest private company 
the world has ever seen, with over 150 merchant ships, 
40 warships, 50,000 employees, a private army of 10,000 
soldiers, and a dividend payment of 40%. By now, the 
company is in almost constant confl ict with the English. 
Moreover, the VOC has now grown to become a state within 
a state.
 1682–Dutch seize Bantam in West Java. VOC outposts 
were also established in Persia (today’s Iran), Bengal (now 
Bangladesh), Siam (now Thailand), and mainland China 
(Canton).
 Dutch policy encourages monoculture of the fi ne spices 
they controlled: Amboyna for cloves, Timor for sandalwood, 
the Banda Islands for mace and nutmeg, and Ceylon for 
cinnamon.
 During the 17th century, the VOC was the most 
important European company in the Asia trade, and 
Amsterdam became Europe’s most important market. It took 

a Dutch ship 3 to 6 months to travel from Holland to Batavia. 
The trip was risky, in part because of the inherent dangers 
of bad weather and uncertain navigation, but also because 
no reliable method of determining longitude was discovered 
until the 1770s (by John Harrison in England) and measures 
to prevent scurvy (carrying fresh fruit, vegetables, and 
sauerkraut) were not put in place until the period 1772-1795.
 The 17th century has been called the Dutch Golden Age, 
in which Dutch trade, science, and art were among the most 
acclaimed in the world. This Golden Age was caused by 
wealth, tolerance, and a new national consciousness.
 1731–The Swedish East India Company founded.
 1780-1784–Fourth war between the United Provinces 
and England; England wins, capturing many VOC ships 
and imposing peace terms that enabled it to trade without 
hindrance from the VOC and to take over key VOC 
settlements in Asia. After this war, the VOC is in deep 
fi nancial trouble.
 1795 Jan 19–The seven provinces which have comprised 
the Republic of the Seven United Netherlands proclaim 
the Bataafse Republiek (Batavian Republic), rendering 
the Netherlands a unitary state–one country. From 1795 to 
1806, the Batavian Republic designated the Netherlands as a 
republic modelled after the French Republic.
 1799 Dec. 31–The bankrupt Dutch East India Company 
is nationalized, dissolved and liquidated; its huge debt of 219 
million Dutch guilders and all of its property are taken over 
by the Dutch government.
 From 1806 to 1810, the Koninkrijk Holland (Kingdom 
of Holland) is set up by Napoleon Bonaparte as a puppet 
kingdom governed by his brother Louis Bonaparte in order 
to control the Netherlands more effectively. The name of the 
leading province, Holland, was used for the whole country. 
French domination lasted until 1815 when the “United 
Kingdom of the Netherlands” was formed by the Congress of 
Vienna at the end of the Napoleonic Wars.

2198. Van Gessel, Ike. 2006. Update on work with tempeh in 
the Netherlands, and sale of company (Interview). SoyaScan 
Notes. Feb. 17. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: A far-ranging interview on his remarkable 
innovations and success making and marketing tempeh in 
the Netherlands. Address: Director, Quality, Pulmuone USA, 
southern California.

2199. 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 
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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, 
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.’”

2200. Top Cultures. 2006. Tempeh.info (Website printout–
part). www.tempeh.info 8 p. Printed May 20.
• Summary: Home (What is tempeh? Tempeh history. 
Tempeh books; 4 p.). Make your own tempeh (soy tempeh, 
mixed tempeh, user feedback, make your own incubator; 2 
p.). Tempeh health. Recipes with tempeh. Get your tempeh 
starter (a package of 25 gm of [dry] tempeh starter type 
A sells for US$12.50 plus postage; 5 p.). Fermentation 
(basic, soy fermentation, lactic acid fermentation, alcohol 
fermentation, acetic acid). Tempeh FAQ.
 Interview with Manfred Warmuth of Univ. of California 
at Santa Cruz. 2006. May 21. Manfred ordered tempeh 
starter culture from this website and used it to make tempeh. 
It grows at about half the speed of regular tempeh starter but 
the mycelium is very thick and completely white. It does not 
sporulate or produce black spore spots unless it is allowed to 
stand in a refrigerator for a long time. Address: Doorlan 16, 
2980 Zoersel, Belgium. Phone: +32 47 964 4899.

2201. Vandemoortele Group. 2006. Vandemoortele Group 
takes over SoFine Foods (News release). Ghent, Belgium. 2 
p. June 23.
• Summary: “The boards of Vandemoortele and Heuschen & 
Schrouff Foods Group confi rm the takeover of SoFine Foods, 
a subsidiary of Heuschen & Schrouff, by Vandemoortele. 
SoFine Foods is a leading manufacturer of tofu, a soy-based 
alternative to meat products.
 “Via its Alpro soya division, Vandemoortele is the 
European market leader in the segment of 100% natural soy 
products. The Heuschen & Schrouff Foods Group is through 
its subsidiary, Heuschen & Schrouff Oriental Foods Trading, 
one of the most important players in Europe in the fi eld 
of import & export of authentic Asian products.” Bernard 
Deryckere is Managing Director of Alpro. Frits Schrouff is 
General Director of Heuschen & Schrouff Foods Group.
 “SoFine, situated in Landgraaf [Netherlands], has more 
than 70 employees. Set up in 1963, this organisation was 
the fi rst in Europe to produce tofu on an industrial scale. 
Through the ensuing years SoFine Foods has grown to 
become a leading player in the fi eld of tofu products. Tofu 
is a 100% vegetable alternative for meat products on the 
basis of soy and has been part of the usual diet of people in 
China and Japan for centuries. SoFine Foods is active, with 
an extensive range of tofu products (Tofu strips, Tofu mince, 

Tofu Balls, Tofu Burgers), in various European countries, 
with the focus on Belgium, the Netherlands, France and 
Germany. Alongside its main brand name, SoFine also owns 
the brand De Morgenstond, which is mainly distributed in 
organic food shops in Belgium and the Netherlands.
 “About Heuschen & Schrouff Foods Group: The Dutch 
company Heuschen & Schrouff has specialised for the last 
45 years in the import & export of authentic Asian products. 
More than 2000 articles are imported directly from countries 
such as Thailand, the Philippines, Singapore, Malaysia, 
Vietnam, Japan, China, etc. The family-run company has its 
own bean sprout nursery and until recently a tofu factory. 
The company markets its assortment in some 10 European 
countries. With 225 employees the group turnover is in the 
region of 55 million euro. SoFine realises a turnover of 8.2 
million euro.”
 Note: Ghent, located in the Flemish region of Belgium, 
is the country’s 2nd largest municipality by number of 
inhabitants.

2202. Royal Wessanen nv. 2006. Our history: From 
windmills to wellbeing, a story of growth (Website printout–
part). www.wessanen.com 2 p. Printed July 4.
• Summary: “In the 17th and 18th centuries, the Netherlands 
was one of the world’s greatest trading nations, with a huge 
merchant fl eet that carried new and exotic materials between 
Europe and the far-fl ung ports of the Far East, the Americas, 
the Caribbean, and Africa. The hub of this activity was 
Amsterdam where many of the ships docked and unloaded 
their cargoes into warehouses that lined the River Zaan.
 “Among the owners of the warehouses was the merchant 
Adriaan Wessanen. In 1765, the 41-year-old Wessanen 
teamed up with his 31-year-old nephew Dirk Kaan to trade 
in ‘Mustard, Canary and other seeds.’ The new company 
fl ourished...” In 1789 the company name was shortened to 
Wessanen.
 By the early 20th century, Wessanen was “a large 
company, and following the award of royal warrants it 
was known as NV Wessanen Koninklijke Fabrieken (royal 
factories)... But it was still a typically Dutch company, with 
production facilities on the Zaan River.
 “After World War II, new production facilities were 
created in Germany, Belgium, France, Italy and Spain. 
Wessanen became a modern European company.” By 1992, 
after selling its fl our mills, it had “successfully transformed 
itself from bulk manufacturer to multinational marketer 
of consumer products. A new phase in Wessanen’s history 
began.
 “Between 1972 and 2003, Wessanen acquired over 20 
companies, mostly in Western Europe but also in the United 
States. All of them were engaged in the food and beverage 
industry, either in production or distribution.”
 “As well as health foods, Wessanen entered the 
Premium Taste [gourmet] sector–ethnic foods from countries 
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all around the world. Both the Health and Premium Taste 
sectors are underpinned by the element of ‘authenticity’ and 
the converging need to make healthy foods more tasty and 
premium taste foods healthier.
 “In 1985 Wessanen entered the US market through the 
acquisition of Tree of Life. This company had started out in 
1970 as a retail store in St. Augustine, Florida, specializing 
in natural and organic foods. By 1980 it had become the 
premium wholesale distributor and marketer of natural and 
organic foods in the southeastern United States with sales in 
excess of $30 million.
 “Recognizing the potential for transatlantic synergies 
in both the Health and Premium Taste categories, Wessanen 
invested in Tree of Life’s own growth. In 1988 Tree of Life 
entered the Premium Taste sector with the acquisition of 
Gourmet Foods in St. Paul, Minnesota, which had developed 
a signifi cant business marketing gourmet, ethnic and 
specialty foods.” Address: Netherlands.

2203. Royal Wessanen nv. 2006. Health food–Brands–
Gayelord Hauser personalized dietetics (Website printout–
part). www.wessanen.com 2 p. Printed July 4.
• Summary: “The Gayelord Hauser brand was established 
some 50 years ago by a German dietician who believed in 
‘eat better, live longer.’ Today, Gayelord Hauser is a well 
established brand in France in three product categories: 
slimming, food supplements and daily dietetics. As well 
as a wide range of food products, Gayelord Hauser offers 
customized services directed to adapting dietetics more 
closely to the daily needs of the individual consumer. These 
services include a nutritional call center, slimming coaching 
programme, website, and leafl et in-pack.”
 A table shows: “Products: More than 100 products... 
including juices, biscuits, fruit spreads, non-dairy drinks 
and desserts, meal replacers, hyperprotein bars and drinks, 
natural food supplements–brewers’ yeast, herbal teas, 
slimming drinks, digestive paste. Country of origin: France. 
Distributors: Distriborg in France and Wessanen in Belgium. 
Retail outlets: Exclusively Supermarkets and Hypermarkets. 
Farget group: Daily dietetics & food slimming supplements 
for women over 50 and slimming products for women 
between 35 and 55. Market share: No. 2 with a 17% share in 
the functional food market. Ambitions: To become a market 
leader in functional foods by establishing a strong link 
with consumers through the position “dietetics at your own 
pace,”...
 Another page on the Wessanen website titled “Gayelord 
Hauser Biorythmes,” advocates a new theory of weight 
loss based on biorythms and concludes: “Hollywood’s 
best known dietician: Many of the Gayelord Hauser brand 
products were inspired by the ideas of Australian (sic, 
German) dietician Gayelord Hauser. During the ‘golden age’ 
of Hollywood, stars like Elizabeth Taylor, Grace Kelly and 
Sophia Loren followed his nutrition advice. He is regarded as 

the founder of modern dietetics.”
 Note: Hauser’s obituary states: Helmut Eugene 
Bengamin Gellert Hauser was born in about 1895 in 
Tübingen, Germany, the son of a Lutheran schoolmaster 
and the 11th of 13 children. He went to the USA to be with 
his elder brother, Otto Robert, who was a Lutheran minister 
in Milwaukee, Wisconsin. By May 1927 he was in Los 
Angeles, California, lecturing on health. In his ad in the Los 
Angeles Times, promoting his lecture, he billed himself as 
the “internationally famous young Viennese food scientist, 
whose lectures have inspired thousands to live, eat, and think 
correctly. ‘Health and Happiness for 100 Years.’” He lived 
in or near Hollywood for most of his adult life, and was a 
“nutritionist to the stars.” He was also famous as a world 
traveler and lecturer on popular nutrition. We doubt that any 
professional nutritionist would regard him as the “founder 
of modern dietetics.” He was a promoter and popularizer. 
Address: Netherlands.

2204. American Oil Chemists’ Society. 2006. History of the 
American Oil Chemists’ Society (Website printout–part). 
www.aocs.org/about/history.asp 3 p. Printed July 13.
• Summary: This history is presented as a chronology of key 
dates:
 1900–David Wesson introduces his improved vacuum 
process for deodorizing cottonseed oil.
 1902–Normann applies the Sabatier process of catalytic 
hydrogenation to liquid oils permitting fats of any desired 
hardness to be prepared.
 1909 May–Nine men attending the 13th Annual 
Interstate Cottonseed Crushers’ Association Meeting agree, 
while standing on the steps off the Memphis Jockey Club in 
Tennessee, to form an organization, named Cotton Products 
Analysts, that will meet each year to exchange ideas and 
information relating to oil and fat chemistry. AOCS was 
born. Chemistry, especially oil and fat chemistry, was still in 
its infancy. There were very few trained chemists among the 
probable membership, but quite a few analysts.
 1918–The fi rst book of Offi cial Methods and 
Recommended Practices of the AOCS is published.
 1921–The name of the organization is changed to the 
American Oil Chemists’ Society.
 1924–The fi rst issue of the Journal of the Oil and Fat 
Industries is published.
 1927–The title of the Society’s periodical is changed to 
Oil and Fat Industries.
 1932–The title of the Society’s periodical is changed to 
Oil and Soap.
 1937–Cottonseed oil passes coconut oil as the leading 
oil in margarine production; the fi rst time since 1919 that 
coconut oil has not held the lead. This year, the margarine 
industry used 137 million pounds of cottonseed oil, which 
accounted for 43% of all oils used.
 1937–10th meeting of AOCS. Over 200 registered 
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members. Over 60 papers concerned with fats and oil are 
presented.
 1945–The 1,000th member joins. The AOCS offi ces 
move to Room 1414 of the Pure Oil Building, 35 E. Wacker 
Drive, Chicago, Illinois.
 1947–The title of the Society’s periodical is changed to 
Journal of the American Oil and Chemists’ Society (JAOCS).
 1951–The 2,000th member joins.
 1966–AOCS publishes the fi rst issue of Lipids–to bridge 
a gap in academic publishing.
 1971–AOCS headquarters relocates to Champaign, 
Illinois, from Chicago.
 1972–First AOCS monograph published: Tumor Lipids: 
Biochemistry and Metabolism.
 1976–First AOCS world conference: Oilseed and 
Vegetable Oils Processing Technologies, in Amsterdam, The 
Netherlands.
 1982–Operations computerized at the AOCS 
administrative offi ce. The fi rst in-house mainframe computer 
is purchased.
 1984–The 4,000th member joins.
 1987–Relocation of AOCS administrative offi ces to fi rst 
headquarters built for AOCS.
 1990–The periodical Inform is launched and JAOCS 
becomes strictly a peer-reviewed journal.
 1999 August–AOCS moves to a much larger building.
 2000–AOCS website completely redesigned.
 2001–Online versions of two AOCS Press journals, 
JAOCS and Lipids, debut
 2004–AOCS website completely redesigned. Address: 
Champaign, Illinois.

2205. Gilbert, Marc Jason. 2006. Paper trails–Deshima 
Island: A stepping stone between civilizations. World History 
Connected 3(3):1-27. July. Retrieved 10 Nov. 2008. <http://
www.historycooperative.org/journals/whc/3.3/gilbert.html>.
• Summary: “Deshima, known as Dejima in Japanese, was 
a small artifi cial island in Nagasaki Bay (approximately 150 
feet by 500 feet)... From 1641 to 1845, Deshima served as 
the sole conduit of trade between Europe and Japan...” (p. 1).
 Will Adams, pilot of the Liefde was the fi rst European 
to win the confi dence of Tokugawa Ieyasu. “Adams relations 
with the Tokugawa were immortalized, if also highly 
fi ctionalized, by the late James Cavell in his popular novel, 
Shogun (1975).
 One of the best contemporary accounts of the Dutch 
factory and of Japan was by Isaac Titsing [Titsingh] (1740?-
1812) who went to Japan as the Dutch Envoy in 1778 and 
served as director of the factory at Deshima for three periods 
between 1779 and 1784. Recently his correspondence has 
been published in English in two volumes. His work also 
provides insight into the Chinese factory at Deshima.
 Illustrations show: (1) The Dutch factory on the Island 
of Deshima (overhead view). (2) Will Adams. (3-4) Will 

Adams’ memorials at Hirado, Japan, and Gillingham, 
England (his birthplace). (5) Two views of the bay of 
Nagasaki and the island of Deshima in 1832 (top) and 
1850 (bottom). Aerial view of the procession of the Dutch 
factors from Deshima to the Tokugawa court in Edo. (6) The 
Chinese factory on an island near Deshima. Address: North 
Georgia College and State Univ.

2206. Hymowitz, Ted. 2006. Re: Why are “India Soy” and 
“Indian Soy” early names for soy sauce? Letter (e-mail) to 
William Shurtleff at Soyfoods Center, Oct. 21. 2 p.
• Summary: Ted’s guess as to why “India Soy” or “Indian 
Soy” were used as names for soy sauce is that it was 
imported into England by the Honourable East India 
Company. Remember, the EIC traded in China and what is 
today Southeast Asia. More importantly, “East India” covers 
more than India. Soy Sauce was probably picked up in Asia 
by British ships and transported to Calcutta. From there it 
was transshipped to England.
 For the British, the main transshipment cities for 
Southeast Asia and greater India (what is now India, 
Pakistan, Sri Lanka, Bangladesh, Burma, Nepal, etc.) were 
Calcutta in the west, Madras in the south, and Bombay in 
the west. For the Spanish, Manila was a main transshipment 
city; goods were shipped from there to Acapulco and the 
Americas.
 The name “ketchup” probably comes from the imports 
by the Dutch East India Company. Address: Prof. of Plant 
Genetics (retired), Dep. of Crop Sciences, Univ. of Illinois, 
Urbana, Illinois.

2207. Hymowitz, Ted. 2006. Re: Note on “India Soy” and 
“Indian Soy” as early names for soy sauce. Letter (e-mail) to 
William Shurtleff at Soyfoods Center, Oct. 31. 2 p.
• Summary: “Looking through gobs of historical documents 
it is obvious that certain cities in Asia were centers of trade 
within and between Asian countries and with the west.
 “For example, when the Spanish started trade with the 
Philippines in 1560 they recorded what was brought back 
to Mexico. I was amazed at the stuff that came from China, 
Japan, etc.
 “I was puzzled by the diversity of items in the Spanish 
trade. However, when I visited the Pescadores Islands a little 
snooping about solved my Manila problem. During the day 
the fi shing boats were out fi shing. However, at night they 
were also gone. Aha, the boats were loaded with electronics 
for trade with Mainland China. The fi shing boats would 
meet with boats from mainland China somewhere mid-
point between the Islands and China and exchange goods. 
Probably exchanges were made by family contacts.
 “Manila was a trading city as was Calcutta and places 
in Indonesia. Thus India soy was the name given to soy that 
arrived from Calcutta. Obviously it was not made in Calcutta 
but rather was brought there via local trading ships. Thus soy 
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sauce was shipped to Calcutta and from there transported 
to England. Now the Dutch had their own contacts in India, 
Japan and Indonesia. Thus soy sauce reached the Netherlands 
via the Dutch ships who transported the sauce via the Dutch 
East India ships. The Dutch were the main importers of 
ketchup since it was made in the Malaysia area where they 
had extensive contacts.
 “Was soy sauce made in China? In 1711 Lockyer says 
so. But I suspect most of the stuff in international trade came 
from Japan via the Dutch.
 “The fi rst English factory in India was in Surat. Could 
very well be that Surat was or had been the transshipping 
point of soy sauce to England.”
 Note: This e-mail was a reply to one that Shurtleff had 
written Hymowitz the day before:
 Not much soy sauce was made in China in the 1600s and 
1700s, and several travelers in Asia from that period say that 
Chinese “soy” was not nearly as good as Japanese soy. The 
reasons were simple:
 (1) The Chinese saw making soy sauce as wasteful; 
what were they going to do with all that residue, except feed 
it to pigs. So they spent little effort in trying to improve the 
process and the product.
 (2) Chinese soy sauce, to this day, is usually made with 
soybeans only, and little or no grain; it is basically the same 
as Japanese tamari–a product with a tiny niche market in 
Japan and worldwide. The standard Japanese formula calls 
for equal parts soybeans and roasted wheat. The wheat is 
hydrolyzed by the koji enzymes into alcohol and many 
fragrant and volatile compounds, such as esters, giving 
Japanese shoyu a real “bouquet.”
 So I ask again, where do you think the Chinese got the 
soy sauce that they shipped to India? China? The Dutch East 
Indies (they had a small base there)? Address: Prof. of Plant 
Genetics (retired), Dep. of Crop Sciences, Univ. of Illinois, 
Urbana, Illinois.

2208. 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 
“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.

2209. Hain Celestial Group, Inc. (The). 2006. Annual report 
2006. Melville, New York. 8 + 55 p. Nov. 28 cm.
• Summary: Net sales for the year ended 30 June 2006 were 
$738.6 million, up 19.1% from 2005. Net income in 2006 
was $39.6 million, up 19.6 from 2005.
 Acquisitions and divestitures: In Dec. 2005 acquired 
Spectrum Organic Products and their brands Spectrum 
Naturals and Spectrum Essentials. March 2006 acquired the 
Queen Helene Batherapy, Shower Therapy, and Footherapy 
brands of skin care, hair care, and body care products. “We 
established a foothold in the United Kingdom in April with 
the purchase of a fresh prepared foods business, and in June 
[June 12] we acquired the Linda McCartney brand (under 
license), a frozen meat-free [vegetarian entrees] business” 
from the H.J. Heinz Co., for about $6.6 million, including its 
manufacturing facility in Fakenham, England.
 At the beginning of fi scal 2007 Hain divested 
Biomarché, a Belgium-based provider of fresh organic 
fruits and vegetables, to focus on branded products that 
complement our growth strategy in Europe. Note: Hain’s 
2007 Annual Report states (p. F-43) that on 31 Aug. 2006 
Hain complete the sale of Biomarché for about $8.3 million 
(6.5 million euros).
 Most of the report is Form 10-K/A. Accompanying the 
annual report is a “Notice of Annual Meeting of Stockholders 
and Proxy Statement” (42 p.). Irwin Simon, the founder 
and CEO, age 47, had the following annual compensation: 
Salary: $1.1 million. Bonus: $1.7 million. Address: 58 South 
Service Road, Melville, New York 11747-2342. Phone: 631-
730-2200.

2210. SoyaScan Notes. 2006. Chronology of major soy-
related events and trends during 2006 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 17–Soyatech (founded and owned by 
Peter Golbitz) is sold to HighQuest Partners, a management 
consulting fi rm headquartered in Boston, Massachusetts.
 March 15-17–CERHR expert panel meets in Virginia 
to discuss soy-based infant formula safety. They issue an 
important report.
 May–The Soy Nutrition Institute is founded. Mark 
Messina is executive director. The founding members (each 
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of whom paid $10,000 to join) are: ADM, Solae, Cargill, 
White Wave, Revival, Monsanto, SANA, and the Soyfoods 
Council (Linda Funk, Iowa).
 June 23. Vandemoortele Group, a large oilseed crusher 
of Ghent and the parent company of Alpro, Belgium, 
acquires SoFine Foods, a subsidiary of Heuschen & Schrouff 
and the largest tofu manufacturer in Europe.
 July 15–The National Nutritional Foods Association 
(NNFA) changes its name to the Natural Products 
Association (NPA); it hopes to attract more members from 
the natural foods industry which is not represented by a trade 
association.
 Sept.–The Soya and Oilseed Bluebook, published by 
Soyatech, migrates to the Web. Some bound paper copies 
will still be published. For the fi rst time in decades, copies 
are sent free of charge to qualifi ed industry members.
 Oct.–House Foods (which owns and operates America’s 
largest tofu plant in Garden Grove, California), opens a huge, 
brand new tofu manufacturing facility in Somerset, New 
Jersey. This enables them to deliver fresh, high quality, low 
cost tofu to the East Coast, Midwest, and Southeast markets.
 Dec. 11–Hain Celestial Group (Melville, New York) 
acquires the assets of Haldane Foods Ltd. (Newport Pagnell, 
Bucks., UK) and its meat-free and non-dairy beverage 
business from Archer Daniels Midland Co. (ADM).
 This year biofuels, including soy biodiesel, get new 
recognition for the important part that they can play in the 
U.S. energy economy.

2211. Product Name:  Soyabella (Non-dairy Carob [like 
Chocolate] Bar).
Foreign Name:  MolenAartje Soyabella.
Manufacturer’s Name:  Natudis B.V.
Manufacturer’s Address:  P.O. Box 376, 3840 AJ 
Harderwijk, Netherlands.
Date of Introduction:  2006.
Ingredients:  -
Wt/Vol., Packaging, Price:  100 gm.
How Stored:  Refrigerated.
New Product–Documentation: Label sent to Soyinfo 
Center by Chico Leroux of Lyon, France. 2012. Feb. 8. Red, 
brown, light blue and black on yellow. “Natural. No milk 
added.”

2212. Davidson, Alan; Jaine, Tom. 2006. The Oxford 
companion to food. New York, NY and Oxford, England: 
Oxford University Press. xxviii + 907 p. Illust. by Soun 
Vannithone. Index. 29 cm. [1500+* ref]
• Summary: The fi rst edition of this remarkable book (1999) 
is already a “classic.” “Alan Davidson famously wrote eighty 
percent of the fi rst edition, which was praised for its wit as 
well as its wisdom. Tom Jaine, editor of the second edition, 
worked closely with Jane Davidson and Helen Saberi to 
ensure that new contributions continue in the same style... 

The text has been updated where necessary” and there are 
many new entries. The front matter, which is 10 pages 
longer, begins with “Alan Davidson: A tribute” (p. vii; he 
died in 2003) followed by a “Preface to the Second edition” 
by Tom Jaine. Entries in the 1st edition are generally on a 
different page in this edition. Tofu, for example, formerly 
on pages 798-99, is now on pages 801-02; however the 
information is the same. The marvelous illustrations in both 
editions are by the same artist. The last page of this edition 
is page 907 compared with page 902 in the 1st edition. 
Address: World’s End, Chelsea, London, England.

2213. Debruyne, Ignace. 2006. Soy base extract: Soymilk 
and dairy alternatives. In: Mian A. Riaz, ed. 2006. Soy 
Applications in Food. Boca Raton, Florida, London, New 
York: CRC Press (Taylor & Francis Group). [x] + 288 p. See 
p. 111-33. [15 ref]
• Summary: Contents: Introduction. Dry and semidry 
processing. Soy base extraction process: Flavor 
characterization of soy dairy products, off-fl avor 
development and how to control it, soybean selection, 
soybean preparation, soybean dehulling, soybean soaking 
and blanching, soybean wet grinding, fl ash deodorization, 
okara and soy base separation, okara washing, cooling, 
storage and production of dairy alternatives, okara byproduct 
valorization, yield calculation, soy base extraction equipment 
suppliers, stabilization and packaging. Reconstituted 
soymilk. Soy dairy alternatives.
 Photos show: (1) A Buhler Ultramill. (2) A ProSoya 
VS200C.
 Figures: (1) Critical sensory attributes of soymilk. 
(2) Causes of sensory characteristics. (3) A full soy base 
extraction process. (4) A soy base decanter. (5) Mass balance 
for the ProSoya VS 1000 soymilk plant. (6) Temperature 
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profi le for stabilization process.
 Tables: (1) Solids and proteins on wet basis (averaged 
data). (2) Soy solids and protein yield calculations in soymilk 
production. Address: Ignace Debruyne & Associates, Izegem, 
Belgium.

2214. Van Gerpen, Jon H.; Peterson, Charles L.; 
Goering, Carroll E. 2007. Biodiesel: An alternative fuel 
for compression ignition engines: Biodiesel historical 
milestones. ASABE Distinguished Lecture Series (St. Joseph, 
Michigan) Tractor Design No. 31. 22 p. Presented at the 
Agricultural Equipment Technology Conference, 11-14 Feb. 
2007, Louisville, Kentucky, USA. [119 ref]
• Summary: An excellent table (reprinted with permission, 
p. 5), titled “Biodiesel historical milestones” states. “1900–
Diesel engine demonstrated on peanut oil at the Paris 
Exhibition.
 1912–Rudolph Diesel suggests use of vegetable oils may 
be important for fuel.
 1937–Belgian Patent 422,877 granted to G. Chavanne 
for using esters of vegetable oils as motor fuels.
 1938–Urban bus fueled with esters of palm oils operates 
between Brussels and Leuven.
 1938–Walton reports on ‘The Fuel Possibilities of 
Vegetable Oils.’
 1942–Seddon paper on ‘Vegetable Oils in Commercial 
Vehicles.’
 1942–Chowhurry et al. report on Indian vegetable oil as 
fuels for diesel engines.
 1947–Chang and Wan report on using tung oil for motor 
fuel in China.
 1951-1952–Two theses at Ohio State University, ‘Dual 
Fuel for Diesel Engines Using Cottonseed Oil with Variable 
Injection Timing’ and ‘Dual Fuel for Diesel Engines Using 
Corn Oil with Variable Injection Timing.’
 1980–Bruwer et al. from South Africa report on 
utilization of sunfl ower seed oil as a renewable fuel for diesel 
engines includes tests with esters of sunfl ower oils.
 1981–North Dakota ‘Flower Power’ project begins.
 1984–Wagner, Clark, and Schrock article ‘Effects of 
Soybean Oil Esters on the Performance, Lubricating Oil 
and Wear of Diesel Engines’ and Geyer, Jacobus, and Lestz 
article ‘Comparison of Diesel Engine Performance and 
Emissions from Neat and Transesterifi ed Vegetable Oils.’
 1984–Bio-Energy (Australia) Pty. Ltd. advertises 
equipment for producing ‘Bio-Diesel.’
 1988–Wang (China) article on ‘Development of 
Biodiesel Fuel.’
 1991–Worgetter describes ‘Project Biodiesel.’
 1991–Freiberg, ‘The Truth About Biodiesel–
An Opportunity for Entrepreneurs’ published in Ag 
Biotechnology News.
 1992–National Soydiesel Development Board (NSDB) 
organized.

 1994–NSDB becomes the National Biodiesel Board 
(NBB).
 1994–University of Idaho completes coast-to-coast and 
back onroad test with 100% biodiesel fueling a Cummins-
powered Dodge pickup.
 1994–Conference on ‘Commercialization of Biodiesel: 
Establishment of Engine Warranties’ sponsored by the 
University of Idaho, Moscow, Idaho.
 1995–Yellowstone National Park Biodiesel Project 
begins.
 1996–Conference on ‘Commercialization of Biodiesel: 
Environmental and Health Effects’ at Mammoth Hot Springs, 
Yellowstone National Park.
 1997–Conference on ‘Commercialization of Biodiesel: 
Producing a Quality Fuel’ at Boise, Idaho.
 1998–Beginning of Kenworth / Caterpillar Simplot 
200,000-mile test with HySEE biodiesel in a heavy-duty 
truck.
 1998–CCC buy-down program for producers of 
biodiesel.
 1999–Biodiesel production surpasses 0.5 million 
gallons.
 2000–Biodiesel passed Tier 2 health effects testing 
requirements of the Clean Air Act through efforts of NBB.
 2000–Biodiesel production surpasses 2 million gallons.
 2002–ASTM Standard D-6751 for Biodiesel approved.
 2004–American Jobs Creation Act provides a federal 
subsidy of $1 per gallon for biodiesel fuels made from virgin 
oils and $0.50 per gallon for other biodiesel fuels.
 2006–Two billion gallons of biodiesel production 
capacity in the U.S. either completed or under construction.” 
Address: 1. Dep. of Biological and Agricultural Engineering; 
2. Prof. Emeritus. Both: Univ. of Idaho; 3. Prof. Emeritus, 
Univ. of Illinois.

2215. Vialle, Cynthia. 2007. Re: In 1637 the Dutch exported 
ten barrels of moersackij (shoyu) from Japan. Letter (e-mail) 
to William Shurtleff at Soyinfo Center, Feb. 19. 1 p.
• Summary: “About soy. Do you know that soy was also 
called murasaki? Sakijmoer or moersakij in the Dutch 
records. I have a reference of 1637 that ten barrels of 
moersakij were shipped from Japan to Siam or Batavia. Two 
Japanese historians told me that moersakij is murasaki, soy. 
It’s nothing to do with the history of the word, but I thought 
it might be of some interest to you.”
 On March 28 Cynthia sent the following citation: “10 
vaten moersackij” = 10 barrels of murasaki [soy sauce]. 
“Hirado, 27 Nov. 1637. Shipped in the Aeckersloot sailing 
from Hirado to Siam and Batavia.
 Source of document: “Nationaal Archief, The Hague, 
Archive of the Dutch Factory in Japan, record number 837.” 
Address: Leiden Univ., Netherlands.

2216. Van Gerpen, Jon H.; Peterson, Charles L.; Goering, 
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Carroll E. 2007. Biodiesel: An alternative fuel for 
compression ignition engines. ASABE Distinguished Lecture 
Series (St. Joseph, Michigan) Tractor Design No. 31. 22 
p. Presented at the Agricultural Equipment Technology 
Conference, 11-14 Feb. 2007, Louisville, Kentucky, USA. 
[119 ref]
• Summary: The single best document seen to date on 
the history of biodiesel. Contents: Abstract. Introduction. 
History (incl. Who coined the word “biodiesel”? Biodiesel in 
Yellowstone National Park. Biodiesel historical milestones. 
200,000 over-the-road test with a heavy duty truck using 
HySEE {hydrogenated soybean ethyl ester}). Fundamentals 
of biodiesel chemistry. Biodiesel processing (incl. Processing 
low-cost feedstocks). Biodiesel utilization (energy balance, 
biodiesel blends, B2 lubricity benefi ts, B20 emissions 
improvements, B100 emissions, petroleum displacement and 
global warming). Engine compatibility. Current status and 
future potential: Growth of commercial production capacity 
and extent of acceptance, biodiesel VEETC tax credit, small 
biodiesel producer tax credit, potential for displacement 
of petroleum, world vegetable oil production, potential 
production of biodiesel, improving production potential. 
Conclusions.
 “The esters of vegetable oils and animal fats are known 
collectively as biodiesel, a renewable alternative fuel that 
has been shown to be direct replacement for diesel fuel in 
compression ignition engines” (p. 1).
 Early references to transesterifi cation: J. of the American 
Chemical Society. 1911, 1944, 1949, 1970. First reference 
to use as a fuel he could fi nd was 1937 Belgian patent. 
Continued. Address: 1. Dep. of Biological and Agricultural 
Engineering; 2. Prof. Emeritus. Both: Univ. of Idaho; 3. Prof. 
Emeritus, Univ. of Illinois.

2217. SoyaScan Notes. 2007. Early Dutch exports of soy 
sauce from Japan, and early documents that mention soy 
sauce in Europe (Overview). June 10. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: 1647–Documents show that the Dutch East 
India Co. (VOC) began exporting soy sauce from Japan, 
from their tiny artifi cial harbor in Nagasaki harbor, and 
exported some almost every year from 1751 on. Most of 
this soy sauce was sent and used at to their trading posts in 
Southeast Asia.
 Concerning early documents that mention soy sauce in 
Europe:
 1679–John Locke (England) mentions “saio” in his 
journal.
 1688–William Dampier (England) mentions “Soy” in his 
journal.
 1690–E.B. (England). The canting crew. “Catchup, a 
high East-India Sauce.”
 1696–Ovington, Suratt (England). “Bambou and 
Mangoe Achar [pickle], Souy the choicest of all Sawces, are 

always ready to whet the Appetite.”
 1705–Samuel Dale (England). “3. Soia Offi c. [probably 
Offi cinarum] Phaseolus Japonicus ex quo Japonesium Soia, 
qui intinctus species est, confi citur Herm. Species Phaseoli 
parvi albi, è Japonia allata, è qua confi ciunt condimentum 
Ketchup dictum, duum generum, liquidum nimirum & 
solidum.
 1736–The fi rst Dutch soy sauce, exported from Japan 
via Batavia in the Dutch East Indies, arrives in Holland.
 1750–Soy sauce fi rst arrives in the Unites States 
(actually the British colonies of North America) in New York 
City. It is imported from Europe and advertised as being on 
sale in a retail store.

2218. Product Name:  [Savory Herbed Tofu, Sliced and 
Stir-Fried].
Foreign Name:  Tofu roerbakreepjes pittig gekruid.
Manufacturer’s Name:  Heijn (Albert).
Manufacturer’s Address:  Netherlands.
Date of Introduction:  2007 June.
Ingredients:  Water, soybeans, vegetable oil, salt, herbs and 
spices, yeast extract...
Wt/Vol., Packaging, Price:  180 gm. paperboard tray.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Sjon Welters 
from the Netherlands. 2007. June. Reddish brown, purple, 
blue and white on light pink. A color photo shows the 
prepared dish in a shallow purple bowl. 6.5 x 5 x 1.5 inches.

2219. Product Name:  [Vetara Organic Tofunaise].
Foreign Name:  Vetara Bio Tofunaise.
Manufacturer’s Name:  Natudis B.V.
Manufacturer’s Address:  P.O. Box 376, 3840 AJ 
Harderwijk, Netherlands.
Date of Introduction:  2007 June.
Ingredients:  Soymilk (45%) (water, soybeans*), 
sunfl owerseed* oil (39%), apple cider vinegar*, apple 
juice concentrate*, sea salt, mustard* (water, apple cider 
vinegar, mustard seeds*, sea salt, cucumber*), guar gum. * = 
organically grown.
Wt/Vol., Packaging, Price:  320 gm bottle.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  See next page. Label sent 
by Sjon Welters from the Netherlands. 2007. June. 2.5 x 8.25 
inches. Dark green, red, yellow, gold. Color photo shows the 
corner of a salad and french fried potatoes. Vegetarian logo.

2220. Product Name:  [Manna Unpasteurized Organic 
Barley Miso].
Foreign Name:  Manna Ongepasteuriseerde Bio 
Gerstenmiso “Mugi.”.
Manufacturer’s Name:  Natuproducts BV.
Manufacturer’s Address:  P.O. Box 376, 3840 AJ 
Harderwijk, Netherlands.
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Date of Introduction:  2007 June.
Ingredients:  Water, soybeans*, barley (31%)*, sea salt, 
Aspergillus oryzae (koji).
Wt/Vol., Packaging, Price:  400 gm. glass jar.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Sjon Welters 
from the Netherlands. 2007. June. Red, black, and white on 
yellow. An illustration shows two white cranes fl ying in front 
of a red moon. 4 by 3 inches.

2221. Debruyne, Ignace. 2007. Global product opportunities: 
Value creation using soy protein. Paper presented at 
Unlocking the Value of Soy Protein in Consumer Foods, 
Guelph Food Technology Centre (GFTC)–Soy 20/20, 
Brampton, Ontario, Canada. 108 p. Presented 18 Oct. 2007.
• Summary: Contents: 1. Why consuming soybean foods?: 
Different objectives for different stakeholders, major 
drivers and objectives–Value creation. 2. Soybeans, soy 
protein and soyfood market: Soy protein products. soyfood 
products. 3. Similar markets: EU, USA, Canada. 4. Value 
creation through innovation and product development: IP 
[identity preserved] and non-GM supply, soy as a functional 
ingredient, novel food product applications. 4. Value creation 
through marketing & communication: Nutrition & health 
communication. 5. Conclusions. The page titled “Soy 
processors & supporting services: a vast list of players” [in 
Canada] (p. 32) includes: Cargill Texturixing Solutions, 
Concord Sales, Galaxy Foods, Garden Protein International, 
Guelph Food Technology Centre, Gain Celestial Canada, 
Hilton Soy Foods, Internova, La Soyarie, Leading Blends, 
Maple Leaf Foods, N2 Ingredients, Noble Bean, Nutri-Soya 
foods, Nutritel Food Technologies, Oléangerie, Okanagan’s 
Soya, Ontario Soybean Growers, Parmalat Canada, Prograin, 
Protenergy Natural Foods, Protex Foods, Roy Legumex, 
Sol Cuisine, So Soya, Southwest Ag Partners, Soya Dairy, 
SoyaWorld, Soyfoods Canada, Soylutions, SunOpta, Sunrise 
Soya Foods, Tayo Foods, Tetra Pak, Thompsons, Tixena Int’l 
Marketing, White Wave.
 Note: This PowerPoint presentation was retrieved 
from on the Web (May 2008) at http://www.soy2020.ca/
pdfs/IgnaceDebruyne -presentation%20.pdf. Address: PhD, 

Ignace Debruyne & Associates VOF, Haverhuisstraat 28, 
B-8870 Izegem (Belgium). Phone: +32 51 31 12 74; Mobile: 
+32 476 46 07 98; Fax +32 51 31 56 75. E-mail: ignace.
debruyne@advalvas.be.

2222. 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 
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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 
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.

2223. Bruyn Kops, Henriette de. 2007. A spirited exchange: 
The wine and brandy trade between France and the Dutch 
Republic in its Atlantic Framework, 1600-1650. Leiden and 
Boston: Brill. xiii + 376 p. Illust. Maps. 25 cm. *

2224. Product Name:  [Provamel Organic Spread for Bread 
(Fines Herbes)].
Foreign Name:  Provamel smeerbare Soya à tartiner (Fijne 
Kruiden).
Manufacturer’s Name:  Alpro NV.
Manufacturer’s Address:  Vlamingstraat 28, B-8560 
Wevelgem, Belgium.
Date of Introduction:  2008 January.
Ingredients:  -
Wt/Vol., Packaging, Price:  150 gm in plastic tub. Retails 
for 250 euros. March 2008.
How Stored:  -

New Product–Documentation:  Label sent by Sjon Welters. 
2008. March 24. Vegan. No cholesterol.
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2225. Dutch Soy Coalition (The) (Nederlandse Sojacoalitie). 
2008. Soy: Big business, big responsibility. Addressing 
the social and environmental impact of the soy value 
chain. http://commodityplatform.org /wp/wp-content /
uploads/2008/03 /soja-doorgelic ht-engels-fi nal.pdf. 64 p. 
Feb. Updated in Feb. 2008. [Eng]
• Summary: Contents: Foreword. 1. Soy and the soy value 
chain: What is soy?, what is soy used for?, the origin of soy, 
the role of soy as an export crop, soy and biofuel, soy and 
international trade agreements, the market players and the 
production process. 2. The negative side of soy cultivation: 
Introduction, environmental problems, erosion and soil 
degradation, social problems, genetic manipulation, the 
dominance of agri-multinationals and the use of pesticides. 
3. The role of the Netherlands: Introduction, the consumer, 
Dutch companies in the soy value chain, Dutch factory 
farming. 4. Making the soy value chain more responsible–a 
perspective for soy production countries: Introduction, 
stopping the expansion of soy, better agricultural techniques, 
agro-ecological farming. 5. Making the soy value chain 
more responsible a perspective for the Netherlands and 
Europe: Introduction, role of citizens and consumers, role of 
companies, role of the government. 6. Conclusion: Sources.
 The major concerns of this paper are: (1) The huge 
negative environmental and health impact of feeding huge 
amounts of soybean meal to animals, then eating those 
animals. (2) Destruction of the Amazon rain forest by 
clearing border areas for planting soybeans. (2) Genetic 
engineering of soybeans, which (above all) threatens soybean 
genetic diversity.
 Note: This was translated from the Dutch original 
by Karin Engelbrecht. The original Dutch-language title 
of this book is: Soja Doorgelicht: De Schaduwzijde van 
een wonderboon [The soybean scrutinized: The dark side 
a wonder bean] (64 p.). This was translated in several 
languages including Portuguese (Brazil) and English. 
Address: Netherlands.

2226. 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 
(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 
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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.

2227. Welters, Sjon. 2008. Re: Soyfoods in western Europe. 
Letter to William Shurtleff at Soyinfo Center, March 24. 2 p. 
Handwritten.
• Summary: Sjon just returned from a trip to Europe (to visit 
parents and inlaws) where he collected some soyfoods labels. 
He “noticed a proliferation of soyfoods, especially of tofu 
products.”
 Rinatura is a brand he had not seen before. Also: 
Rinatura.de, and Rila. They sell tofu sterilized in a glass jar 
for 2.29 euros for 130 gm drained weight.
 Some prices: Yakso Tempeh 1.95 euros for 350 gm. 
Viana Tempeh 3.49 euros for 200 gm. Viana tofu (nigari) 
1.99 euros for 300 gm. Demeter tofu (nigari, calcium sulfate) 
2.29 euros for 300 gm in Germany or 2.45 euros for 300 gm 
in the Netherlands. Provamel tofu (nigari, calcium sulfate) 
1.99 euros for 400 gm in Germany or 2.20 euros for 400 
gm in the Netherlands. These are both packaged 2 x 200 gm 
in one box. Taifun tofu (nigari) 1.49 euros for 225 gm in 
Germany. Taifun tofu (calcium sulfate) 1.99 euros for 400 
gm in Germany. Taifun silken tofu (seiden tofu, nigari only) 
2.59 euros for 400 gm in Germany.
 Svadesha.de in Munich is another new name, yet 
apparently the oldest tofumaker in Germany.
 Alpro and Provamel are all over with their soymilk.

2228. Bunge Ltd. 2008. Annual report 2007. 50 Main St., 
White Plains, NY 10606. 9 + 72 + 69 p. April. 28 cm.
• Summary: Consolidated net sales for 2007 (year ended 
Dec. 31) were $37,842 million, up 43.7% from 2006 
($26,2747 million). Net income in 2007 was $778 million, 
up 49.3% from 2006 ($521 million).
 Most of the annual report consists of the dull Form 10-K 
submitted to the U.S. Securities and Exchange Commission.
 Accompanying the annual report is a “Notice of Annual 
General Meeting of Shareholders” (77 p.). Information 
is given about the amount of money paid to individual 
company offi cers.

 Bunge is a “limited liability company formed under the 
laws of Bermuda.” Bunge is registered with the registrar of 
Companies in Bermuda. In 1818, the company was founded 
as a grain trading company in Amsterdam, The Netherlands. 
Bunge’s principal executive offi ces and corporate 
headquarters are located in White Plains, New York, USA, 
but the company’s registered offi ce is located in Hamilton, 
Bermuda. Address: White Plains, New York. Phone: 914-
684-2800.

2229. Product Name:  [Alpro Soya Breaded Filets].
Foreign Name:  Alpro Soya Filets Panés.
Manufacturer’s Name:  Alpro NV.
Manufacturer’s Address:  Vlamingstraat 28, B-8560 
Belgium.
Date of Introduction:  2008 November.
Wt/Vol., Packaging, Price:  2 x 85 gm = 170 gm in 
paperboard sleeve. Price: 2.45 euros.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Sjon Welters 
from the Netherlands. 2008. Nov. 15. Front panel: Color 
photo of a fi let surrounded by veggies.

2230. Product Name:  [Provamel Tofu (Natural, Organic)].
Foreign Name:  Provamel Tofu.
Manufacturer’s Name:  Alpro NV.
Manufacturer’s Address:  Vlamingstraat 28, B-8560 
Wevelgem, Belgium.
Date of Introduction:  2008 November.
Ingredients:  Water, organic soya beans* (35%), coagulants–
calcium sulfate and calcium chloride. + = Organically grown. 
Certifi ed by CERTISYS-BE-1.
Wt/Vol., Packaging, Price:  2 x 200 gm = 400 gm in 
paperboard sleeve. Price: 2.19 euros.
How Stored:  Refrigerated.
New Product–Documentation: See next page. Label sent 
by Sjon Welters from the Netherlands. 2008. Nov. 15. Front 
panel: Color photo of tofu cubes in a salad. Also: A few 
scattered dry soybeans against a blue background. Text: 
Duopack. Bio organic. Pasteurized. Paperboard sleeve 
is 8 by 15 by 7.4 cm. Blue, green, white and red. www.
provamel.com. Left side: Preparation guidelines, storage 
instructions, and ingredients are given in English, Spanish, 
Italian, Portuguese, Danish, Dutch, French, and German 
(Funny!). A recipe for Tofu and avocado spread is given in 
four languages inside (after you cut it open) the paperboard 
sleeve. No other way to do it all in 4-7 languages!

2231. Product Name:  [Lima tamari soy sauce].
Manufacturer’s Name:  Lima Foods.
Manufacturer’s Address:  Maldegem, Belgium.
Date of Introduction:  2008 November.
How Stored:  Shelf stable.
New Product–Documentation:  Tamari bottle 
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neckhanger sent by Sjon Welter from the Netherlands. 2008. 
Nov. 15. The full-color neckhanger, written in French, Dutch, 
and German, has 4 panels on both the front and back. On the 
back side are recipes only. On the front panel: New. 25% less 
salt. Tamari soy sauce. www.limafood.com. Note: It is not 
clear from this: (1) Whether this tamari is made in Europe 
or imported–it is probably imported. (2) The name of the 
manufacturer. Lima is owned by the Hain-Celestial Group. 
The website states: Today, Lima has 49 employees, sales of 
17 million euros, mainly from the European market, sells a 
range of 200 products, and makes 155 million rice cakes a 
year.

2232. Product Name:  [Healthy Planet Knacks–Hearty 
Smoked Sausages].
Foreign Name:  Healthy Planet Knacks.
Manufacturer’s Name:  Udea BV.
Manufacturer’s Address:  Postbus 244, 5460 AE Veghel, 
Netherlands.
Date of Introduction:  2008 November.
Ingredients:  Tofu* (water, soybeans*, nigari) (38%), 

water, wheat protein* (22%), sunfl ower oil*, spices*, sea 
salt, raw cane sugar*, thickener, carob powder, celeriac. * = 
organically grown.
Wt/Vol., Packaging, Price:  7 pieces. Price: 3.35 euros.
New Product–Documentation:  Label sent by Sjon Welter 
from the Netherlands. 2008. Nov. 15. Front panel: Color 
photo of a long “hot dog” in a hot dog bun, with lettuce, 
mustard, pickles, etc. on a white plate: Text: “The world of 
tasty convenience products.” Paperboard sleeve is 10 by 18 
by 3.5 cm. Red, black, orange, and white. www.udea.com.

2233. Rosenthal, Elisabeth. 2008. As more eat meat, a bid to 
cut emissions. New York Times. Dec. 4. p. 1.
• Summary: In the environmentally conscious Netherlands, 
the Sterksel project to capture methane is a rare but 
promising example of fl edgling efforts to do something about 
the heavy emissions of livestock.
 This week and next, the environment ministers from 187 
nations will meet in Poznan, Poland, to discuss a new treaty 
to combat global warming; what do about emissions from 
agriculture and transportation will be the two main issues 
discussed.
 Whereas the transportation section emits carbon dioxide, 
the animals (from their manure and belching) emit methane, 
which “traps heat with 25 times the effi ciency as carbon 
dioxide.”

2234. Welters, Sjon. 2008. Re: History of work with 
amazake. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, Dec. 17–in reply to specifi c questions. 4 p. 28 cm.
• Summary:  “When I started to study macrobiotics in 1973 
in The Netherlands I became aware of a product called 
amazake. It was not for sale at the time in The Netherlands. 
I learned how to make it, using koji, from cooking classes 
at the [macrobiotic] East West Center in Amsterdam. We 
always used Cold Mountain Koji, made and sold by Miyako 
Oriental Foods (owned by Mutual Trading Co.) in Los 
Angeles. We made a few gallons of amazake a week initially. 
I did not do much with it, aside from teaching how to make 
it during cooking classes I gave all over the Netherlands 
from 1977-1983. When I went to the USA in 1980 I saw the 
Mitoku pouch pack amazake from Japan.”
 Q: When and where and why did you start making 
and selling amazake? Ans: “In Alkmaar [a city in The 
Netherlands in the province of Noord Holland] we had a 
natural food store and restaurant between 1977 and 1983, 
and made amazake from koji imported from Japan. We made 
desserts with it and experimented with making our own sake 
and miso with the koji. It was just a fascinating sweetener 
and food that I loved from the fi rst day I tasted it.
 “In late 1982 I started to experiment with making 
my own domestic kind of amazake. But I did not use koji 
because it was expensive, foreign, and hard to get. So I 
used sprouted wheat and barley at fi rst, but did not like 
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the aftertaste the hulls of the grains gave. I then started to 
work with pure enzymes that I got from a European enzyme 
company; bacterial and fungal amylase and other enzymes, 
that worked well. I continued to make it off and on, with 
koji or enzymes, for home use but did not sell the koji-made 
amazake commercially until many years later.
 “I took this knowledge and the enzymes to the USA 
when we emigrated to Fayetteville, Arkansas, in October of 
1983, where I continued to experiment using enzymes from 
American companies. I told Joel Wollner, an old friend of 
mine and the reason we ended up in Arkansas, about my 
work with amazake and enzymes. During the winter of 1983-
84 we came up with a plan to start a company that would 
produce (among other things) seitan, of which we would 
use its by-product, the starch, as the raw ingredient for an 
amazake-like product. Bob Kennedy, owner of the Chico-
San rice cake company, who’s company was also making 
rice syrup using enzymes at the time, was approached as 
a possible fi nancier. He came to Fayetteville to talk and I 
eventually ended up at his rice syrup plant looking at ways 
to improve the process and see if we could work together. 
Nothing came of this however, as Chico-San got sold to 
Heinz shortly thereafter and I moved to Massachusetts and 
became a partner in Nasoya [a company that made tofu].
 “(Note on the side: Joel took Bob to a facility of the 
University of Arkansas where they were shown UA’s work 
on a “pounded sweet glutinous rice food,” they, according 
to Joel, being totally oblivious to the fact that such a product 
already existed in Japan.)

 “However, during our time in Arkansas, the 
founders of Rice Dream (Robert Nissenbaum and 
Ken Becker) were running experiments while they 
were living at an intentional community [Moniteau 
Farm] north of us in Jamestown, Missouri, trying 
to fi gure out how to make amazake ice cream. 
They were stuck with koji as being an ineffective 
and expensive way of turning this big kettle full of 
cooked brown rice into a sweet base for their rice 
ice cream. Joel and I visited them there and saw 
what they were doing. Afterward Joel continued his 
contact with Chico-San and spoke to Peter Milbury 
(who after Chico-San’s sale, started to to work for 
Lundberg Farms) there about my experiments with 
enzymes. The word was out and no sooner Robert 
and Ken started to experiment with enzymes, too. 
They eventually developed what we now know 
as Rice Dream, the non dairy ice cream, and Rice 
Dream the drink, both amazake-inspired products 
widely available in the US.
 “In about 1993, while working in Aveline Kushi’s 
sushi restaurant in Stockbridge, Massachusetts, I 
learned that Mutual Trading Company had a branch 
in New York, and that they sold Cold Mountain koji–
although I think it was still made in California.
 “In 1997 we started our restaurant in the back of 

State Street Market at 20 State Street, Montpelier, Vermont. 
It was named ‘The Wrap’ until April 2002, when the name 
was changed to ‘Rhapsody,’ the present name. We started 
making and selling amazake at the same time we opened 
the restaurant. Although this amazake was unfl avored it was 
naturally fortifi ed with kombu–just like Eden soymilk. It 
was sold in 12 fl . oz. plastic bottles in the natural food store 
cooler, without a label on the bottle; the label or sign was on 
the shelf just below the bottles.
 On 3 May 2002 we expanded into our own restaurant 
at 28 Main Street in Montpelier, and changed our name to 
“Rhapsody” from “The Wrap.” In early 2003 we introduced 
three fl avors of amazake in larger (16 fl . oz.) plastic bottles 
and discontinued the original amazake fortifi ed with kombu. 
These had nice color labels and were sold in our cooler.
 “Currently one of our people at Rhapsody makes about 
80 pints per week in our restaurant kitchen, but the demand 
is much higher. We are just not set up yet to produce more. 
We cook the amazake and bottle it hot and freeze it to give it 
its shelf life of one year (at least). Refrigerated it lasts about 
3 weeks. Hopefully somewhere in 2009 we will be able to 
produce at least enough for the New England market.
 “Our restaurant, Rhapsody, is self-serve. Therefore, our 
amazake is not on our menu (we have no menu) and we do 
not serve it (hot or cold) in cups to people as they are dining. 
Rather, we sell it as a drink from our beverage cooler (three 
fl avors: I will send you the labels) for $3.50 per pint, and 
to stores in Central Vermont. Recently Associated Buyers 
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of Barrington, New Hampshire, has started to distribute 
the products, too. It is a special, yet exclusive product that 
deserves wider acceptance, which will come over time as 
people will start to embrace a more natural diet. I’d be happy 
to assist the regional development of amazake production.
 “The Bridge of Connecticut sells their original amazake 
in Whole Foods in the Boston area. Charlie Kendall stopped 
making it as far as I know quite a while ago.”
 Note: Sjon has never learned how to make koji starter, 
so he has always had to buy ready-made koji for his 
amazake. In March 2010 Sjon sent a label (red and white) 
for his Rhapsody Brown Rice Amazaké. made in Vermont, 
which was re-released on 2 Feb. 2010. Address: Founder and 
owner, Rhapsody, 28 Main St., Montpelier, Vermont 05062. 
Phone: 802-229-6112.

2235. Vandemoortele Group. 2009. Vandemoortele decides 
to focus on bakery and lipids and prepares the selling process 
of its Soy Foods division Alpro (News release). Ghent, 
Belgium. 2 p. Jan. 17.
• Summary: “The fi nancial and macro-economic 
environment has fundamentally changed during the last 
months. In this context Group Vandemoortele has decided 
to focus on the activities Bakery (frozen bakery products) 
and Lipids (margarines and fats), representing together 80% 
of the Group’s turnover and essentially oriented towards 
professional and industrial customers. Group Vandemoortele 
is traditionally strong in those segments and wants to further 
expand in Europe in these activities. Within the framework 
of this change of strategy the group prepares the selling 
process of its soy business Alpro, which is oriented towards 
the end consumer.
 “This strategic decision offers the best opportunities for 
future growth to each of the three activities, which are all 
three market leaders and generate all three solid operational 
cashfl ows. The sale of Alpro and the ongoing capital 
increase of Group Vandemoortele will bring in the necessary 
resources to pursue the expansion in Bakery and Lipids. 
Thanks to the recent takeover of Panavi, French market 
leader in frozen bakery products, Vandemoortele is amongst 
the European leaders in this market segment, which grows 
at an annual rate of more than 5%. Vandemoortele is also 
strengthening its leading position in margarines and fats.
 “Alpro is the European market leader in soy food 
products and has realised a strong and profi table growth 
during the past seven years with its brands Alpro Soya and 
Provamel. Alpro meets two fundamental food trends, i.e. 
health and sustainable development. By splitting off its soy 
foods activities Vandemoortele wants to ensure the further 
successful growth of Alpro with a strong new partner.
 Group Vandemoortele realised in 2008 a turnover of 
ca 1.2 billion euro with 5,600 employees in 12 European 
countries. The Bakery and Lipids activities generate together 
a turnover of ca 950 million euro with 4.800 employees. 

Alpro has a turnover of ca 260 million euro and employs 840 
people.

2236. Uyttenhove, Chantal. 2009. Re: Lima Seasalt was 
being sold by 1957. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Jan. 27. 1 p.
• Summary: “Indeed, we were the exporters of Lima seasalt 
to the US. As far as I can remember, Eden Foods did import 
the salt and before that, it was Pierre Gevaert himself who 
had contacts with Erewhon. EdenSoy has long be produced 
with Lima sea salt and yes, we delivered salt to the American 
Miso company.
 “In those days, Lima seasalt came from France, from the 
Isle of Noirmoutier. The so called ‘grey’ seasalt because it is/
was harvested from handmade clay pans–salières. The gray 
clay interacts with the salt and thus gives it its color. Today, 
we still have Lima seasalt but years ago, I decided to step 
away from Noirmoutier salt because of some issues we had. 
Today, the Lima seasalt comes from South Portugal, from 
a company who, years ago, decided to repair and restore 
century-old salinas [salt fi elds] and started cultivating sea 
salt the old way. They have hand harvested salt, traditionally 
sun dried and have been rewarded as a ‘slow food company’ 
several times. Their ‘Fleur de sel’ is a real ‘delice.’
 “The only difference: the salt is white. There is a much 
longer harvesting season in Portugal so that they don’t 
have to scrape the salt to the bottom of the salinas. And so, 
the salt stays pure white because it does not interact with 
the clay. That company in Portugal is a real beauty.” Note: 
Chantal encloses two color photos of the white seasalt being 
harvested in Portugal.
 Update: Jan. 29 e-mail. “I started working for Lima in 
January 1985. Since Lima started in 1957, there is a lot of 
history before me.
 “We are planning on moving to a new building at the 
end of this year–an ecological friendly building with the 
least possible footprint–so, I’m in charge to make sure we 
don’t throw away the old things. I’m sitting on the fi rst ever 
Lima-Tamari packaging (brown plastic bottle, actually a 
cosmetic bottle) and all sorts of things. There are a lot of 
old documents that I still have to go through. There is also 
a very old movie from before my time which needs to be 
digitalised. (When fi nished, I can send you that if you are 
interested. There is a French and a Flemish version).
 “The oldest document I have referring to the sea salt is a 
handwritten order from 1962. So my guess is that we started 
with the salt even before that as we have contracts older than 
that. I did not go through old invoices nor do I have a price 
list but I’m sure we have that somewhere. Later this year, 
those things will ‘surface’ again.”
 Follow-up e-mail from Chantal. 2009. Feb. 2. “Dear 
Bill, We do have a well documented history–there is the 
start of a book; it begins with the engagement of the father 
of Pierre, Edgar Gevaert, his work for world peace, fi rst 
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contacts with Ohsawa–and with the start of the Lima 
production in the kitchen and the opening of the fi rst store to 
the start the company Lima. One catch: it’s all in Flemish ! 
I’m so sorry.
 “Here it says that Pierre Gevaert made a trip to Ile de 
Ré in France to buy seasalt and that only later, in 1957, he 
bought machinery. That would mean he started even before 
1957 with buying seasalt for the production of tahini and 
gomashio which was produced in the kitchen.
 “The history is so rich Bill, that I could put my job aside 
and do only this. Unfortunately, that is not possible. I wish 
more was available in another language but then Flemish and 
French were the languages at the time so all the documents 
are in those languages.
 “Should something come up during the move, of course 
we’ll think of you. Thank you and kindest regards, Chantal.” 
Address: Purchasing Manager, Hain Celestial Europe 
[Belgium] (formerly Lima Foods N.V.).

2237. Alpro. 2009. History of Alpro (Website printout–part). 
corporate.alpro.com/en/organic-food-production-belgium/
history.html Printed March 3. [Eng]
• Summary: “Back in 1934, the founder of the 
Vandemoortele Group, Constant Vandemoortele, was already 
aware of the benefi ts of soya. 40 years later, his grandson 
Philippe Vandemoortele was so convinced of the soya bean’s 
nutritious power that he perfected a unique and natural 
process for making soya milk.
 “Philippe had a vision to tackle the nutrition problem 
in the Third World. An early project saw the construction 
of a soya plant on the island of Madagascar in 1980. 
Unfortunately, for logistical reasons, the project had to be 
discontinued.
 “But increased awareness of food issues and concerns 
meant that creating a soya-based business in Europe was a 
very real possibility.
 “To this end, the Vandemoortele Group set up a separate 
division specialising in natural soya-based food and in 1980 
Alpro was born.
 “In 1989 Alpro built Europe’s largest and most modern 
production unit for soya food based on the UHT process, 
situated in Wevelgem, Belgium.
 “In 1996, Alpro took over Sojinal and thereby acquired 
an extra soya milk production unit in Issenheim, France.
 “In 2000 Alpro built a brand new soya milk factory in 
Kettering, UK.
 In 2006, to complete Alpro’s range of soya products, we 
took over the Tofu producer SoFine Foods (Landgraaf, The 
Netherlands).
 “To this day Alpro continues to grow as a European 
market leader and as a fair food partner.” Address: 
Wevelgem, Belgium.

2238. Welters, Sjon. 2009. Re: Tempeh makers in The 

Netherlands. New variety of tempeh mold that sporulates 
with white spores. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, March 23–in reply to specifi c questions. 1 p.
• Summary: Shurtleff e-mailed Sjon to ask about companies 
that presently make tempeh in The Netherlands. “Good 
timing. I had just asked Bernard Faber, a Dutch friend of 
mine whom you might remember from the early Manna 
years, to check on the tempeh situation in The Netherlands 
a few weeks ago. He actually managed to talk to the owner 
of The Soybean Company (http://tempehproducts.com /
pagina/home_tempeh_ soy_products_uk_ holland/ index.
html) and got him to talk back! (Something pretty unusual 
for Indonesians). You might know this company or recognize 
them from years back because you talk about them in your 
writings. Could this be the original Van Dapperen?
 “Anyway, he makes 20,000 x 400 gm pieces of 
tempeh per week, shelf life 2 weeks, does not distribute it 
(everything is picked up from the plant) and he says shipped 
to Russia (frozen product) also. Does it all with 3 or 4 part-
timers, where he used to do it with 15 full timers, because 
he invested 100,000 Euro in new equipment of which more 
than 30,000 Euro was in a packaging machine. Makes it 
in perforated bags wrapped in shrink wrap (no vacuum 
packing), but used to do it in perforated Rubbermaid-type 
containers.
 “Long shelf life is attributable to the fact that he uses 
the common white spores, unlike the black spores common 
in the USA. This starter takes much longer to incubate and 
is steadier and less quick to spoil. U.S. starter kicks in quick 
(after 12 hours) and ripens fast, but spoils fast, too. Hence 
the vacuum packing. No need with the white starter that 
the Dutch Indonesians use. I have not been able to fi gure 
out yet which particular strain they use, but I know that it is 
available for home use from http://www.tempeh.info /starter/
tempeh-starter.php. I bought it and tried it here and it is 
slower.” I’m not sure how public this information is/should 
be. You know how close-mouthed the Indonesians can be.
 “There are more tempeh makers in The Netherlands, but 
I need to do more prodding there to get to the bottom of it. I 
don’t know if Seth will be able to get into any Dutch tempeh 
maker’s facility. Hope he does. He can contact Bernard 
Faber; maybe together they can pull it off. Bernard is also a 
writer for Biofood Magazine and a long-time friend who’s 
been in the natural food movement since the mid-1970s and 
still is.” Address: Founder and owner, Rhapsody, 28 Main 
St., Montpelier, Vermont 05062. Phone: 802-229-6112.

2239. Dutch Soy Coalition (Nederlandse Sojacoalitie). 2009. 
The Dutch Soy Coalition: an initiative of Dutch Civil Society 
Organisations (Website printout). commodityplatform.org/
wp/ Printed March 31. [Eng]
• Summary: Homepage: What is the Dutch Soy 
Coalition? The Dutch Soy Coalition is made up of ten 
Dutch organisations: Both ENDS (secretariat), Cordaid, 
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FairFood, ICCO, IUCN National Committee of the 
Netherlands, Kerkinactie, Milieudefensie (Friends of the 
Earth Netherlands), Solidaridad, Stichting Natuur & Milieu 
(the Netherlands Society for Nature and Environment) 
and WWF-Netherlands. AIDEnvironment, a non-profi t 
research and advisory bureau, acts as a centre of expertise. 
The worldwide soy problem requires worldwide solutions. 
Therefore the Dutch Soy Coalition works with a large 
number of organisations in soy producing countries: South 
America, Europe, the United States, India and China. Click 
for versions available in English, Spanish, and Portuguese.
 Website contents: Home. News articles. What is the 
problem? Who are we? What do we want? What can you do? 
Links and documents. Contact us. Latest news.
 In Feb. 2006 the Dutch Soy Coalition published a 
very valuable and infl uential book titled (in Dutch): Soja 
Doorgeliicht: De Scaduwzijde van een wonderboon [The 
soybean scrutinized: The dark side of the wonder bean] 
(64 p.). This was translated in several languages including 
Portuguese (Brazil) and English: http://commodityplatform.
org /wp/wp-content /uploads/2008/03 /soja-doorgelic ht-
engels-fi nal.pdf. Address: Netherlands.

2240. Soy Bean Company. 2009. SBC–Tempeh, soy, 
soyproducts (Website printout). tempehproducts.com/pagina/
home_tempeh_soy_products_uk_holland/index.html Printed 
March 31. [Eng]
• Summary: Contents: Home, soybeans, tempeh, recipes, 
contact. On the homepage of the SBC is a brief defi nition 
of tempeh. Color photos show: (1) Outside front of the 
company. (2) Two views of the inside of the company.
 Soybeans: Introduction (click link for Q+A Are there 
special concerns related to soy foods? Provided by the 
George Mateljan Foundation), a health-promoting meat 
replacer, stay lean with soy, soy lowers blood pressure and 
cholesterol in men, benefi cial effects on cholesterol levels 
and platelets.
 Tempeh: Same as home page. Recipes: For Tijuana 
tempeh, Tempeh teriyaki, Tangy tempeh with portobello 
mushrooms.
 E-mail in Dutch: croci@htnet.nl. E-mail in English: 
soybeancompany@htnet.nl.
 Note: This is a minimalist website, with no company 
history and very little interesting information. Yet History of 
Tempeh, by Shurtleff & Aoyagi (1985, p. 29) states that this 
was Europe’s third earliest commercial tempeh company, 
founded in 1969. In Jan. 1972 the thriving company moved 
to Kerkrade from Rotterdam. In June 1980 the company 
bought a $1,000,000 modern factory in Kerkrade and 
expanded production greatly. By mid-1982 it was the largest 
tempeh company in the world, making 6,000 to 8,000 lb 
of tempeh a week. Address: Tunnelstraat 107, 6468 EJ 
Kerkrade (Limburg), Netherlands. Phone: 045 567 0583 or 
0584.

2241. Centraalbureau vor Schimmelcultures. 2009. CBS 
Fungal Biodiversity Centre (Website printout–part). www.
cbs.knaw.nl Printed April 6.
• Summary: This culture collection organization is similar 
to the National Center for Agricultural Research Utilization 
(NCAUR) in Peoria, Illinois. Contents: Home (incl. current 
news, biodiversity). About CBS. Research. Collections. 
Databases (18). Publications. Service. Links.
 When we searched the 1st database, the “Filamentous 
fungi database,” it was very slow to load and to search. 
It “contains data on more than 38,000 strains in the CBS 
collection,” we got interesting results searching for: (1) 
Tempeh–14 hits = records found. In each record, tempeh 
appears in the fi eld “Substrate.” The “Taxon name” 
(scientifi c name) of Rhizopus oligosporus has been changed 
to Rhizopus microsporus var. oligosporus (Saito) Schipper & 
Stalpers. In some records the name of the collector and date 
collected are given. Country and locality (where collected): 
Indonesia.
 Other organisms used to make tempeh are: Rhizopus 
oryzae Went & Prinsen Geerligs. Rhizopus stolonifer var. 
stolonifer. Cladosporium oxysporum Berkeley & M.A. 
Curtis. Rhizopus azygosporus G.F. Yuan & S.C. Jong. One 
culture typically costs “150 Euro (65.0 Euro for Academies, 
Universities, Education).”
 (2) Rhizopus oligosporus: 5 hits.
 (3) Miso: 3 hits. One substrate was soy sauce and 
another was koji starter culture. The fungi were: Aspergillus 
oryzae var. oryzae. Aspergillus sojae Sakaguchi & K. 
Yamada ex Murakami.
 (4) Soy sauce: 13 hits. In addition to the two molds used 
to make miso, there was also: Aspergillus oryzae var. effusus 
(Tiraboschi) Y. Ohara.
 (5) Chinese cheese: No hits.
 (6) Fermented tofu: No hits.
 (7) Sufu: 9 hits. The molds used are: Mucor racemosus f. 
racemosus. Mucor indicus Lendner. Mucor hiemalis Wehmer. 
Actinomucor elegans (Eidam) C.R. Benjamin & Hesseltine. 
Mucor circinelloides f. circinelloides. Rhizopus microsporus 
var. microsporus Tieghem.
 (8) Douchi or doushi or doushih or dowsee or dowsi or 
toushih or tou-shih or fermented black beans or preserved 
black beans: No hits.
 (9) Aspergillus: 1,213 hits.
 (10) Soybeans: 1 hit. Substrate: Soybeans. Taxon name: 
Aspergillus wentii Wehmer. Country and locality: Indonesia, 
Java.
 (11) Soybean: 18 hits. Substrate is usually “soil from 
soybean fi eld.” Molds are Penicillium and Aspergillus 
species.
 (12) Koji: 36 hits. Molds: Aspergillus oryzae var. oryzae. 
Aspergillus oryzae var. brunneus Murakami. Aspergillus 
tamarii Kita. Rhizopus microsporus var. tuberosus R.Y. 
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Zheng & G.Q. Chen (koji from China). Address: Utrecht, 
Netherlands. Phone: +31 (0)30 212-2600.

2242. 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 has 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.

2243. Product Name:  [Yakso Tempeh].
Foreign Name:  Yakso Tempeh.
Manufacturer’s Name:  FZ Organic Food.
Manufacturer’s Address:  Oppers 58 8471, ZM Wolvega, 
Holland.
Date of Introduction:  2009 April.
Ingredients:  Soybeans*, water, rhizopus culture. * = 
Organically grown.
Wt/Vol., Packaging, Price:  300 gm. Retails for 2.29 euros 
in a natural food store (April 2009).
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Seth Tibbott 
of Turtle Island after trip to Netherlands to study tempeh 
2009. April 22. Red, black, brown and white against a 
bamboo-brown colored background with horizontal stripes. 
Vers produkt = New product.

2244. Vandemoortele, N.V. 2009. Vandemoortele N.V. and 
Dean Foods announce an agreement for Dean Foods to 
acquire Alpro (News release). Ghent, Belgium. 2 p. June 15.
• Summary: “Gent, Belgium, June 15, 2009, Vandemoortele, 
N.V., Belgium’s largest privately-held food company, 
and Dean Foods Company (NYSE: DF) today announced 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   874

© Copyright Soyinfo Center 2015

an agreement for Dean Foods Company to acquire 
Vandemoortele’s Alpro Division. The transaction’s price 
is approximately 325 million euros. It is expected to be 
completed in the third quarter.
 “Jean Vandemoortele, President of the Group Executive 
Committee of Vandemoortele, said, ‘Earlier this year, 
we decided to change our strategy by focusing on our 
Frozen Bakery and Margarine & Fats activities, which 
represent together 80 percent of the Group’s turnover and 
are essentially oriented towards professional and industrial 
customers. Selling Alpro to Dean Foods offers the best 
opportunities for future growth, both for our Frozen Bakery 
and Margarine & Fats activities, which will have the 
necessary resources to pursue their expansion in Europe, and 
for Alpro and its staff, which provides a strong European 
platform for Dean Foods.’
 “’We think this is a great deal and establishes Dean 
Foods as a clear global leader with over $1 billion in 
annual retail sales in the attractive soy beverages and 
related products category,’ said Gregg Engles, Dean Foods 
Chairman and CEO. ‘This is one of the most strategic assets 
we could have acquired. We see signifi cant opportunities to 
leverage the collective strengths of both businesses across a 
global soy platform to accelerate growth.’”
 “With its Alpro (R) soya and Provamel (R) brands, 
Alpro is the European leader in branded soybased beverage 
and food products and had net sales of approximately 260 
million euros in 2008. Alpro has fi ve manufacturing sites in 
Belgium, the United Kingdom, France and the Netherlands, 
and employs approximately 750 people.
 “Alpro CEO Bernard Deryckere will report to Joe 
Scalzo, CEO and President of Dean Foods WhiteWave-
Morningstar division. Alpro will be run as a separate 
European business.”
 Note: Those who know say that Dean Foods paid about 
$400 million for Alpro–which may equate at the time to 325 
million euros.

2245. Soy & Health (Europe). 2009. Vivera meat alternative 
products. No. 25. June. p. 6.
• Summary: “To meet the growing demand of healthy 
and tasty alternatives for meat, Vivera introduced meat 
alternative products to the Dutch market in 1990. Now one of 
the biggest producers of vegetarian products, Vivera’s range 
includes cured meats, meal components, meal ingredients 
and snacks. Vivera’s products are made of natural and mostly 
vegetable raw materials which are GMO free, based on soy 
and are a source of vitamin B-12 and iron. (www.vivera.
com).”

2246. Shurtleff, William. 2009. Re: Research on soy sauce 
in the archives of the Dutch East India in the Hague, 
Netherlands. Letter (e-mail) to Dana Jacobi, food writer, 
New York City, Aug. 1. 1 p.

• Summary: “Did I tell you that I hired an expert in Dutch 
archival research for two years to send me documents 
showing how the Dutch brought ‘soy’ [sauce] from the Dutch 
East Indies to Amsterdam–when they were sent and sold 
everywhere by Dutch and British merchants with ships.
 “Soy sauce was being sold in retail shops in New 
York City by 1750–the fi rst form of soy to arrive in the 
British North America, even before the soybean itself. Of 
course nobody but Samuel Bowen realized that ‘soy’ was 
made from soybeans. Bowen was the fi rst to actually make 
commercial soy sauce in the British North America.
 “He had worked at the archives of the Dutch East India 
Co. for years and could read the handwritten Old Dutch that 
appears in the letters, logs, manifests, etc. He sent me both 
photocopies of the originals and his translations into English 
of the relevant parts.
 “He made a breakthrough when we realized that by 1637 
the Japanese were using the ancient word for soy sauce–
Murasaki–which means ‘deep purple.’
 “The only Japanese food item that the Dutch loved more 
than soy was–guess what–sake! The more things change, 
the more they stay the same. The Dutch also ordered lots of 
miso, umeboshi, and pickled vegetables for their personal 
tables at Dutch trading posts in the East Indies
 “That story, now ready to be published, is fi lled with 
interesting and unexpected twists and turns. I hope to have 
a it published as part of the History of Soy Sauce on our 
website within the next 12 months.” Address: Founder and 
Director, Soyinfo Center, P.O. Box 234, Lafayette, California 
94549. Phone: 925-283-2991.

2247. Shurtleff, William. 2009. Re: Research on and 
questions about the early history of ketchup. Letter (e-mail) 
to Dana Jacobi, food writer, New York City, Aug. 1. 1 p.
• Summary: “I have been doing serious research on a soy-
related food problem for the last 5 years: Ketchup.
 “Andrew Smith has written a good book about it, but I 
feel he misses the key point concerning its origin.
 “Ketchup–also spelled ketjap, ketchap, or kecap in 
Malay or Indonesian–means ‘soy sauce.’
 “Yet ketjap manis (‘sweet soy sauce’) is thick and sweet 
(with herbs and spices), rather like today’s tomato ketchup, 
yet expensive (since it had to be imported by the Dutch from 
the Dutch East Indies) and made with an ingredient (the 
soybean) that was largely unknown in Europe at the time.
 “Soon the British and Dutch were at work making less 
expensive imitations: Walnut ketchup, tomato ketchup, 
mushroom ketchup, oyster ketchup, etc.
 “I have more than 30 ads from newspapers of the 1700s 
showing ‘soy’ (as soy sauce was then called) in ads from 
New York and other North American ports advertised right 
next to ketchup.
 “And lots more–its an amazing story: ‘How ketchup 
came to the West.’ Kind of like your mustard blog story but 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   875

© Copyright Soyinfo Center 2015

much harder to work out its history. I wish I had a year to 
spend on only this esoteric puzzle. I’d go to the Hague, fi nd 
an expert helper, and search the archives of the Dutch East 
India company. I’m quite sure I could make the link and 
rewrite the early history of ketchup.” Address: Founder and 
Director, Soyinfo Center, P.O. Box 234, Lafayette, California 
94549. Phone: 925-283-2991.

2248. Daller, Frank. 2009. Chronology of work with soy 
and Malnutrition Matters worldwide, especially soymilk and 
development of the VitaGoat (Interview). SoyaScan Notes. 
Aug. 31. Conducted by William Shurtleff of Soyinfo Center.
• Summary: 1951–Born in Bavaria, Germany.
 1956–Emigrated to Toronto, Canada.
 1989–Began occasional volunteer work with Child 
Haven International, a Canadian charity active in India.
 1991–Introduced to Raj Gupta by Child Haven, which 
was considering doing a trial with SoyaCows at their 
children’s homes in India.
 1991–Saw fi rst prototype of SoyaCow at Raj Gupta’s 
house. He was then working as a research scientist with 
the Canadian government and moonlighting on soymilk 
processing with Grant Wood, a technologist also with the 
Canadian government.
 1992–Moved to Ottawa, invested some money in 
ProSoya Inc., and began working as vice-president to 
complete technology development and begin commercial 
phase of operations.
 1993–First beta models of SoyaCow–made in Canada 
sent for fi eld trials at Child Haven homes in India.
 1993-94–Began to develop technology transfers with 
Indian company SSP and Russian company ASSOY. Gives 
equipment design and know-how to foreign partner to make 
equipment for ProSoya and for the partner to sell (in their 
own country) after paying a royalty to a local NGO (Child 
Haven in India).
 1993–ProSoya continued development of larger systems 
including continuous process soymilk plants.
 1994–Became President of ProSoya Inc.
 1997–Resigned and sold my shares in ProSoya Inc.
 2000–Founded non-profi t organization Malnutrition 
Matters (MM) with partner Brian Harrigan. Objective was to 
develop small-scale food processing systems including soy, 
for developing countries. By this time, ProSoya had almost 
stopped promoting the small SoyaCows, since the business 
was too small compared to larger commercial systems.
 2001-03–MM developed VitaGoat system for non-
electric production of soymilk and other foods.
 2003–First three “beta” models of VitaGoat, built in 
Canada, were delivered to Africare projects in Guinea, Chad, 
and Mozambique.
 2005–Transferred VitaGoat technology to G.D. 
Machines in India.
 2007–Brian Harrigan left MM to work with Africare in 

Zambia for two years.
 2007–MM won a Laureate Award from the Tech 
Museum of Innovation in San Jose [Silicon Valley], 
California. It was an honor without money.
 2007–Alpro, N.V. of Belgium began sponsoring the 
VitaGoat. [Philippe Vandemoortele introduced Frank to 
Alpro after Philippe had ceased to be active in Alpro].
 2008–MM Won World Bank Development Marketplace 
competition [project design with local partner] for VitaGoat 
school feeding project in Orisssa, India. With the funds from 
winning, MM developed the project in India.
 2008–Developed new lower-cost version of SoyaCow 
(named SoyCow) with separate electric grinder and pressure 
cooker and lower-cost press, and with option of multi-fuel 
boiler used by all VitaGoat systems. [Note: Raj Gupta had 
not used the name SoyaCow for years].
 2009 Aug.–Currently there are over 90 VitaGoats in 
operation worldwide. The greatest number [about 40] are in 
Africa, followed by South Asia and North Korea. Others in 
Thailand and Brazil, plus demo systems in–Europe, U.S. and 
Canada.
 With each system that is installed, the cost of the 
equipment, shipping, installation and training fees are 
provided (as a commercial transaction) by a partner 
organization–typically a non-governmental organization 
(NGO) or a government sponsored organization–but rarely 
an individual businessperson.
 For more details see the very interesting Malnutrition 
Matters website at www.malnutrition.org. Address: Founder, 
Malnutrition Matters, 498 Rivershore Crescent, Ottawa, ON 
K1J 7Y7, Canada. Phone: 613-742-6888.

2249. Lyddon, Chris. 2009. Global grain trade review: 
Despite soaring demand, record grain production puts 
surplus at highest point ever. World Grain 27(11):28-32, 34-
36. Nov.
• Summary: A table titled “Global grain trade activity: 
Marketing years as indicated (in 1,000 tonnes)” gives the 
following statistics for soybeans: 2008-09 Top exporters: 1. 
United States 34,836. 2. Brazil 29,350. 3. Argentina 5,965. 
4. Paraguay 2,300. 5. Canada 1,975. World total 76,324 (-4% 
from last year).
 Top soybean importers: 1. China 39,800. 2. E.U.-27 
12,800. 3. Japan 3,450. 4. Mexico 3,100. 5. Taiwan 1,830.
 Top soybean meal exporters: 1. Argentina 25,000. 2. 
Brazil 12,772. 3. United States 7,983. 4. India 3,150. 5. 
Paraguay 1,167. World total 52,988 (-5%). Top soybean meal 
importers: 1. E.U.-27 22,150. 2. Indonesia 2,450. 3. Vietnam 
2,300. 4. Thailand 2,100. 5. South Korea 1,850.
 A two-page color spread shows (for major importing 
countries or regions, for all grains) “Grain imports and 
exports by major seaports” (in tonnes, calendar year 2008) 
(plus the increase or decrease compared with last year). A 
world map shows where each port is located. The tables of 
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exporting ports have a blue background whereas the tables of 
importing ports gave a green background.
 The main exporting ports in the USA are (in descending 
order of volume, 1,000 tonnes): 1. South Louisiana 
22,828,781. 2. Tacoma, Washington 6,785,247. 3. Corpus 
Christi, Texas 5,423,867. 4. Houston, Texas 5,194,172. 5. 
Portland, Oregon 4,410,476. 6. Brunswick, Georgia 819,790. 
7. Duluth, Minnesota 612,149. No importing ports are shown 
for the USA.
 The main exporting ports for Brazil are: 1. Santos 
10,101,975. 2. Parana 4,172,447. The main importing port 
for Brazil is: Santos 1,339,593.
 The main exporting ports for Argentina are: 1. San 
Martin / San Lorenzo 34,636,170. 2. Rosario 14,847,183. 3. 
Bahia Blanca 7,350,005. 4. Quequen 3,202,964. 5. Ramallo 
1,172,462. 6. Lima (Argentina; just northwest of Buenos 
Aires) 814,746.
 The main importing ports for Europe (E.U.-27, which 
does NOT include Norway, Switzerland, Russia; Candidate 
countries are Croatia, Macedonia, Turkey) are: 1. Rouen, 
France 6,349,742. 2. Hamburg, Germany 3,690,955. 3. 
Rotterdam, Netherlands 2,457,000. 4. Rostok, Germany 
2,361,000. 5. Amsterdam, Netherlands 1,393,000. 6. Ghent, 
Belgium 671,929. 7. Antwerp, Belgium 506,185.
 Note: The main importing port for Russia is 
Novorossiysk 6,317,000, located on the Black Sea in 
southern Russia in Krasnodar Krai. To get there a ship must 
pass through the Mediterranean Sea, the Bosporus, then the 
entire Black Sea. Address: European editor; chris.lyddon@
ntlworld.com.

2250. World Grain. 2009. News review: Feed groups warn of 
looming crisis in E.U. food, livestock chain. 27(11):10. Nov.
• Summary: Brussels, Belgium, Oct. 20. The industry and 
trade groups FEDIOL, FEFAC and COCEROL, together 
with the European Farming Association COPA-COGECA 
(Brussels) increased their warnings over the severity of the 
problem of short supplies of soybeans in the E.U. A crisis 
clearly is looming.
 The E.U. has a policy of zero tolerance for imports of 
GM (genetically modifi ed [genetically engineered]) crops. 
In June minute traces of U.S.-approved GM corn were 
discovered in consignments shipped from the USA. Since 
that time about 180,000 tonnes of U.S. soybeans have 
been denied entry to the E.U. “Whatever precautions are 
taken, it is not possible to guarantee the absence of minute 
levels of foreign materials, other than by ceasing the trade 
altogether,...” A technical solution would be to propose a 
low-level presence (LLP) threshold for food and feed.

2251. Chico. 2009. Re: Testing different tempeh starters. 
Letter (e-mail) to William Shurtleff at Soyinfo Center, Dec. 
3. 2 p.
• Summary: In September 2009 I got hold of some samples 

of different commercial tempeh starters.
 One sample was given by the Belgian company that 
holds the website tempeh.info. It consists of a Rhizopus 
oryzae (rather than Rhizopus oligosporus) culture. This 
starter is being sold as not developing black spots during 
“regular” incubation time (i.e., up to 48 hours). Another 
sample was obtained from GEM Cultures in the USA.
 A fellow member of the yahoo discussion group on 
tempeh provided me with a sample of the famous Indonesian 
Raprima starter that is produced by The Indonesian Institute 
of Sciences (LIPI–Lembaga Ilmu Pengetahuan Indonesia). 
Actually, he provided 2 samples: one was pure Raprima out 
of the bag and the other, he had cut with rice fl our. Of course 
Raprima is already originally cut with some extender, so this 
person only further extended it, as he claimed that Raprima 
was already too strong.
 Finally, the fourth sample was sold by the friendly 
person that runs the blog Kedai Perantauan (Overseas Store) 
http://kedaiperantau.blogspot.com/. He did not provide any 
details on the origin of starter, but he assured it was not 
Raprima.
 The conditions of the trial do not, by any means, comply 
to any rigorous scientifi c experiment. The information 
I’m providing is to be taken at best with a pinch of salt. 
On top of that, the different starter providers all specify 
different procedures to making tempeh (temperature and 
incubation time differ greatly), and most important of all, 
specify different quantities of starter. I did my best to adjust 
accordingly, and since all the batches were incubated for 
the same time, results might not be fair and not a standard 
“apples with apples” comparison.
 The previously cracked and dehulled and rehydrated 
organic soyabeans were cooked for approximately 1hour. 
They were split into 5 different pots and inoculated with the 
different starters. They were incubated on a custom-built, 
dedicated cabinet incubator using a thermostat.
 After approximately 24 hours at 32ºC, the tempeh that 
created the most mycelium was defi nitely the one from GEM 
Cultures. But, it was the only one that created a lot of black 
spots. As we all probably know, black spots are the result of 
the mould having reached maturity and having reproduced 
sexually. There is a downside to this. I personally don’t 
fi nd eating the result of fungal sexual activity “yucky,” but 
some people that do not know what this is, think that this 
tempeh is gone off and that the black spots are the presence 
of mould. Of course they are right, to some extent, but those 
people think that those moulds are external to tempeh and 
that they are pathogenic, and ignore the fact that tempeh in 
itself is a mould! Anyway, some commercial sellers avoid 
producing tempeh with black spots and this is the reason 
why Tempeh.info sell their special starter with a slower 
metabolism never creating black spots. And it didn’t, in our 
experiment. This starter also created a rich, dense mycelium. 
The tempeh incubated with Raprima also didn’t create black 
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spots. The starter provided by Kedai Perantau only created 
very little black spots. The starter from Kedai Perantau and 
from Raprima created a not so dense, compact mycelium 
but this was, I suspect, due to the not enough starter being 
used. I noticed very little difference between the batches 
using custom-extended Raprima starter and out-of-the-bag 
Raprima. The further extended one produced slightly more 
mycelium than the other.
 Having said this, let’s move to the organoleptic results.
 There was a “panel” of 4 people that tasted tempeh 
slices marinated with garlic and tamari, toasted on a skillet 
with olive oil. Because we wanted to be able to identify 
the different tempeh batches we cooked them all one after 
another, so this ended up being another variable that might 
have affected the results. But anyway. We all seemed to 
agree that the best tempeh was the one inoculated with the 
Raprima starter. This tempeh had a more dense fl avour, 
much richer and with different, subtle, tones. Compared to 
it, the tempeh made with the GEM Cultures starter seemed 
more bitter, and with a poorer fl avour. It was nonetheless 
quite good, but defi nitely not as good as the Raprima. The 
tempeh made with the Belgium tempeh.info starter tasted a 
bit of “chicken” but that might have been due to the fact that 
some slices were slightly overtoasted, mimicking a roasted 
chicken skin. (For the record, I haven’t eaten any meat of fi sh 
for over 12 years, but others had the same impression too.) 
Apart from the chicken fl avour, this tempeh was pretty bland, 
which on the good side means it was less bitter than the 
one from GEM Cultures. On the end of the spectrum we all 
seemed to agree that the tempeh made with starter provided 
by Kedai Perantau was the less interesting one.
 It would be great to fi nd out the exact details of each 
starter: strains of Rhizopus spp, extender dilution, if pure or 
mixed cultures, etc. Unfortunately this information is very 
hard to obtain.
 Best Wishes, Chico. Address: Lisbon, Portugal.

2252. SoyaScan Notes. 2009. Chronology of major soy-
related events and trends during 2009 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Jan. 7–The USDA calls for an audit of 
the soybean checkoff program. The American Soybean 
Association had fi led a complaint on 10 Dec. 2008.
 May–Monsanto fi les a lawsuit against DuPont for patent 
infringement; DuPont countersues, accusing Monsanto of 
being anti-competitive.
 June 15–Vandemoortele N.V. (Belgium) and Dean 
Foods (Texas) announce an agreement whereby Dean 
Foods will acquire Vandemoortele’s Alpro Division. The 
transaction’s price is approximately 325 million euros [$400 
million]. It is expected to be completed in the third quarter 
of 2009. With its Alpro (R) soya and Provamel (R) brands, 
Alpro is the European leader in branded soy-based beverage 
and food products and had net sales of approximately 260 

million euros in 2008. Alpro has fi ve manufacturing sites in 
Belgium, the United Kingdom, France and the Netherlands, 
and employs approximately 750 people.
 June–SunOpta opens a soymilk / soybase plant in 
Modesto, California, about 5 minutes drive from the plant 
owned by the WholeSoy Co.
 July 13–Monsanto acquires WestBred, LLC, a Montana-
based company that specializes in wheat germplasm. 
Worldwide, over the past 5 years, there is growing interest 
among farmers and farm organizations in genetic engineering 
of wheat.
 Aug. 17–Monsanto and DuPont (via Pioneer Hi-Bred), 
the world’s two biggest sellers of genetically engineered 
seeds, turn up the volume in their latest skirmish. DuPont 
accuses Monsanto of monopolistic practices. The two giants 
are battling for control of the seed business.

2253. Shurtleff, William. 2010. Do the English words 
“ketchup,” “catchup,” and “catsup” trace their origin back 
to Chinese (Cantonese) or to Malay? (Editorial). SoyaScan 
Notes. Jan. 16.
• Summary: If the English words for “ketchup” trace their 
origin back to Chinese, then they probably trace their origin 
back to the Cantonese, because Cantonese speakers (from 
Canton / Guangzhou in southern China) made up the great 
majority of emigrants from China starting during and after 
the Mongol Dynasty (also called Yuan Dynasty; 1279-1368) 
when the Mongols ruled China.
 In Cantonese, there is a word that sounds very similar to 
the English word “ketchup.” Written with two characters, it 
is pronounced “ke-tsup.” The fi rst character means “tomato,” 
and the second character means “sauce,” “juice,” or “liquid.”
 Thus, the Cantonese word seems in both sound and 
meaning to be very similar to the English word “ketchup.”
 Written Cantonese is used primarily in Hong Kong and 
in overseas Chinese communities. It uses characters not 
found in the Standard Mandarin, and is not easily intelligible 
to Mandarin speakers.
 Romanization: Cantonese romanization systems 
are based on the accent of Canton and Hong Kong, and 
have helped defi ne the concept of Standard Cantonese. 
The major systems are Barnett-Chao, Meyer-Wempe, the 
Chinese government’s Guangdong romanization, Yale and 
Jyutping. While they do not differ greatly, Yale [New Haven, 
Connecticut] is the one most commonly seen in the West 
today. The Hong Kong linguist Sidney Lau modifi ed the 
Yale system for his popular Cantonese-as-a-second-language 
course, so that is another system used today by contemporary 
Cantonese learners. And there is the International Phonetic 
Alphabet (IPA).
 In Malay–the language of today’s Indonesia (which 
includes Java)–the word for soy sauce was written ketjap 
and is today written kecap. The sound is very similar to the 
Cantonese sound but the meaning is very different.
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 By the way, none of the three English words for 
“ketchup” (nor any words with similar sounds) is found in 
the book Hobson-Jobson: a glossary of colloquial Anglo-
Indian words and phrases,..., by Sir Henry Yule, and Arthur 
Coke Burnell.
 As the Cantonese left China for overseas destinations 
(both near and far), they almost surely took soybeans and soy 
sauce technology with them.
 Since Java and Indonesia are closer to Canton than 
are Australia or New Zealand, it seems likely that more 
Cantonese settled there. More important, Java and Indonesia 
have much longer cultural and economic ties to Asia than do 
Australia or New Zealand, so it is more likely that Cantonese 
foodways would take root in Java.
 A product named “Ketchup” (spelled in various ways) 
had arrived in Europe by the late 1600s and early 1700s. 
It was probably imported from Southeast Asia. Yet when 
ketchup arrived in Australia and New Zealand, a century 
later, it was imported not from nearby Southeast Asia, 
but from far-away Europe. Address: Founder and owner, 
Soyfoods Center, Lafayette, California. Phone: 925-283-
2991.

2254. Vollmann, Johann. 2010. Re: Exhibition at the 
Ethnology Museum in Vienna, Austria, includes various 
small paper bags labeled (in Japanese) “kuro mame.” Letter 
(e-mail) to William Shurtleff at Soyinfo Center, March 2. 1 
p. [Eng]
• Summary: “At present, there is an exhibition taking 
place at the Ethnology Museum in Vienna, Austria, on the 
occasion of the 140th anniversary (2009) of the setting up of 
diplomatic relations between Japan and Austria in 1869. This 
was an issue of the opening of Japan to the Western world 
after the end of the Edo period. And a couple of years later, 
Japan participated in the Vienna expo of 1873 and again 
thereafter the Haberlandt experiments had started.”
 “In that present exhibition, a wooden box containing 
bags with Japanese food, ‘beans,’ tobacco, rice, medicals 
is presented. Mr. Takashi Sato, a Japanese PhD student of 
mine in Vienna has identifi ed a bag entitled ‘kuro mame’ 
which means black beans. There is a possibility that these 
‘beans’ are soybeans, perhaps the ones Haberlandt had seen 
during the expo in 1873 and of which he received his fi rst 
seed samples (before ordering other early maturity samples). 
I contacted the curator of the exhibit. She believes that the 
signs on the bags read like black beans, but she does not 
know whether this means soybeans or not. (And we do not 
yet know what is inside!).
 “I have copied a few color photographs for you onto 
my web site, where you could see the box and bags from the 
exhibition.
 “I would be happy to hear your opinion on the ‘black 
beans’ bag. Could this be a soybean?
 “Kind regards. Johann.”

 Shurtleff replied: “Dear Johann.
 What treasures! It never occurred to me that such objects 
might be saved. I lived in Japan for 6 and a half years and 
still speak quite good Japanese, especially on subjects related 
to soy.
 “In Japanese ‘kuro mame’ does indeed mean literally 
‘black beans.’ However this term is used in Japanese only 
to refer to black soybeans, and should be translated ‘black 
soybeans.’ Mr. Sato will surely be aware of the widespread 
use of this term at the time of the Japanese New Year when 
kuro mame are one of the standard / required dishes.
 “In his article ‘Der Anbau der rauhhaaringen Sojabohne’ 
(1877, table p. 261) Haberlandt states (referring to 
soybeans): ‘Black from China (one original, one progeny), 
black from Mongolia (original), and black from Japan 
(original).’ The paper bag confi rms his black soybeans from 
Japan.
 “In photo #5517 the right bag is labeled ‘kuro mame.’ 
The left bag is labeled ‘maru kuro mame’ (‘round / whole 
black soybeans’) and the middle bag bears the name of 
Siebold, referring to Philipp Franz von Siebold (1796-1866), 
the famous German physician and naturalist who wrote 
extensively about Japan and brought back a botanical garden 
and museum full of Japanese material, especially seeds and 
plants.
 “Siebold’s main trip to Japan lasted from Aug. 1823 
to mid-1830–8 years. This was 50 years before the Wiener 
Ausstellung. Siebold was the fi rst Westerner to sell soybean 
seeds in a seed catalog (his own), published in 1856 in 
Leyden (Netherlands) and Bonn. It would not be at all 
surprising or unusual if Haberlandt obtained that bag of 
soybeans from Siebold’s organization.
 “In photo No. 5524, a bag on the right is labeled ‘kuro 
hira mame’ which means literally ‘black fl at soybeans.’
 “I think the probability that those carefully-labled bags 
contain black soybeans is greater than 95%. What else could 
be in them? The only other possibility (very unlikely) is 
black azuki beans.” Address: PhD, Inst. of Agronomy & 
Plant Breeding, BOKU–Univ. of Natural Resources and 
Applied Life Sciences Vienna, Gregor Mendel Str. 33, 
A-1180 Vienna, Austria.

2255. American Soybean Association. 2010. History of 
the American Soybean Association, 1964-1989 (Website 
printout–part). www.soygrowers.com/history/default.htm 
Printed April 22.
• Summary: “1964: States began forming soybean 
associations affi liated with ASA to involve more farmers. 
ASA began funding research to fi nd new uses for soybeans 
and reduce production costs.
 “1968: States affi liated with ASA resolved to initiate 
work on state-by-state passage of legislation to enable fi rst 
point of sale deduction of one-half to one cent per bushel. 
Farmer elected boards of soybean farmers would control 
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funds for market development and research.
 “1975: The American Soybean Association Market 
Development Foundation was created from the American 
Soybean Institute and a funding agency called the American 
Association Market Development Fund. The Fund’s purpose 
was to receive farmer checkoff funds, review market 
development programs and budgets, authorize ASA to 
conduct these activities and pay for services provided by 
ASA.
 “1978: ASA established World Headquarters in St. 
Louis, Missouri.
 “1980: The American Soybean Association Market 
Development Foundation and the American Soybean 
Research Foundation were merged to become the American 
Soybean Development Foundation.
 “1984: ASA opened an offi ce in Caracas to serve the 
South American market. This brought the number of ASA 
international offi ces to 11 including Brussels, Hamburg, 
Madrid, Mexico City, Peking, Seoul, Singapore, Taipei, 
Tokyo and Vienna.
 “1987: ASA launched a truth-in-labeling campaign to 
stop hidden use of highly saturated tropical fats in foods and 
increase market share for soybean oil. ASA asked the Food 
and Drug Administration to require food manufacturers to 
stop calling tropical fats “vegetable oils” and to put an end 
to “and/or” wording on food labels. The truth-in-labeling 
campaign was part of a new checkoff-funded initiative to 
expand domestic use of soybeans and soybean products.
 “1988: Exports to the Soviet Union increased from 2.5 
million to 91 million bushels. Palm oil imports declined as 
U.S. consumers became more concerned about saturated fats 
in their diets, and soybean oil use increased. ASA promotions 
for soybean oil for dust control and for newspaper printing 
inks helped boost demand.
 “ASA launched major Targeted Export Assistance 
(TEA) promotions in Europe that greatly increased consumer 
awareness of soybean oil.
 “1989: Bold new actions by ASA farmer-leaders set 
the organization on a new course. After more than a year 
of study and discussion, Delegates approved a resolution 
to work toward a national soybean checkoff. Legislation 
to create the one-half of one percent checkoff for market 
promotion, research and industry education was introduced.
 “ASA introduced a new SoyMark developed with 
funding provided by CIBA-GEIGY Corporation. Earlier in 
the year, ASA introduced a SoySeal developed by Monsanto 
Agricultural Company to mark industrial products such as 
soy-based inks and agricultural chemical carriers made with 
soybean oil.” Address: 12125 Woodcrest Executive Drive, 
Suite 100, St. Louis, Missouri.

2256. Heck, Wolfgang Rainer. 2010. Re: Brief history of 
Life Food GmbH–Taifun Tofurei. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, Aug. 14. Updated on 18 Nov. 

2011. 2 p.
• Summary: I have looked again at the early documents 
which show that Life Food was offi cially started on 10 April 
1985. At that time the company made only sprouts. As you 
know, Klaus Kempff (who was born in 1935) started the 
fi rst steps in producing Tofu in a cellar. At this time he grew 
sprouts and he sold a small range of sprout varieties at the 
big cathedral-market in Freiburg. He named his business Life 
Food.
 In 1986 he fi rst began experiments making tofu and after 
getting good results (your book helped him) he produced 
a few kilos of tofu and sold it to his sprout clients. He 
produced it together with the members of his “patchwork-
family.”
 I fi rst met Klaus in the summer of 1986 at a [drumming] 
workshop in Greece. After this workshop we went together 
to the Netherlands to have a look at a bigger soyfood 
production operation initiated by sanyassins [disciples of Sri 
Rajneesh / Osho]; they made burgers and rolls with tofu and 
vegetables. When we came home he had trouble with the 
offi cial bureau for hygiene in Freiburg. They did not allow 
production of food in a cellar.
 Klaus was really shocked by this information and he 
had two options–to cancel everything or to move to a new 
location. At this time I found an empty store and proposed 
to Klaus that we use it together as the new production place. 
He invited me to go to work with him and his growing 
tofu business. Together with the people of his family we 
renovated the old store by ourselves. So we became partners. 
Now the tofu became legal and we could develop our 
equipment and process / technology.
 In the beginning of 1987 I founded the enterprise Taifun 
(that was the exact name) as a personal company. I rented a 
small place in a market-hall in Freiburg, and sold tofu made 
by Klaus at the new production place. He delivered it to me 
every morning. I sold part of it as fresh tofu (stored in fresh, 
cold water in an aquarium), and I prepared salads and meals 
using the rest. For two years everyday I cooked a fresh tofu 
meal for about 50 people.
 Note: When people tasted plain, unseasoned tofu they 
didn’t like it at all. But when they tasted pan-fried tofu, 
seasoned with a little shoyu / soy sauce, almost all of them 
liked it very much.
 Klaus and his crew produced the tofu for me and for 
other gastronomic businesses. He developed the smoked- and 
the sprouted soy-tofu. The big idea was to bring Life Food 
and Taifun together some day as a GmbH (this is typical 
German and maybe similar to a corporation).
 In 1989 the space for the production became too small 
and we had some trouble with the neighbours. The smell of 
the tofu and the fried tofu products was very intense. So we 
decided to relocate again; we rented a new production-hall 
in the industrial area of Freiburg. Now we had a good place 
and we were able to process 111 kg (244 lb; 4.5 sacks) of 
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soybeans a day. This means about 190-200 kg tofu a day. So 
we produced 1,000 kg a week. I quit my job in the market 
hall. We tried to produce for the organic shops in our region. 
Taifun became the brand name and Life Food the name of 
the organization. On 29 December 1989 we [Wolfgang, 
Klaus Kempff, and Silvia Notbohm-Kempff] integrated 
the brand name Taifun into our organisation name–as a 
result we created the corporation Life Food GmbH / Taifun-
Tofuprodukte.
 At this time we had 400 square meters of fl oor space 
and we developed a big range of different tofu specialties. 
There was also a change in the crew. Klaus’ “family people” 
[including Silvia Notbohm-Kempff] stopped working for the 
company and in Feb. 1990 Günter Klein joined Life Food.
 Now we started to work more professionally and we 
built up an effi cient organisation for all the departments.
 In 1991 at age 56, Klaus Kempff told us that he also 
wanted to realize other things in his life, in part because the 
speed of development in Life Food was very fast. He worked 
on the development of his own awareness and of healing 
methods. He soon focused on healing work.
 On 9 Dec. 1991 Klaus quit has job as managing director 
of the corporation (Geschäftsführer). At this time Günter 
Klein and I became equal full partners (Gesellschafter); we 
made a contract with Klaus and bought his shares of the 
corporation. Klaus went on to do some social projects with 
older people.
 At the end of 1994 we moved into Bebelstrasse 8, which 
is our present location–in Freiburg’s Hochdorf Industrial 
Estate. Here we found a big production place with more than 
2,600 square meters of fl oor space. First we rented it and 4 
years later we had the chance to buy the land. We started in 
the Bebelstrasse making about 1,200 kg per day of tofu.
 In January 1995 Alfons Graf entered the company.
 In 2004 Günter Klein asked for a sabbatical year and 
went for this time to the Amazon to experience shamanism. 
One year later, he came back with new ideas.
 In 2007 we invested in a Logistic Center for our cool 
products 400 meters from the production place. Our own 
shuttle bus is running there 10 times a day with the products 
and other things.
 In October 2009 Günter Klein left the company; he 
decided to follow his interests related to shamanism totally.
 2010 Aug. 14–We now make about 14,400 kg/day 
of tofu–about have 12 times more than we made in 1994. 
Günter Klein is the plant manager–in charge of production 
and equipment. I develop the organisation and products, and 
manage the sales activities.
 This year Klaus Kempff visited us two or three times. 
He is really proud of the present situation, because his former 
vision of less meat and more vegetable protein has became 
much more a reality. Klaus is now 74 years old and always 
engaged in social action and very active against genetically 
engineered plants and animals–GMO.

 Update: 18 Nov. 2011–Until November 2011 I worked 
together with 3 heads of the business units. Each one 
of them is responsible for some departments. In early 
November 2011 we arranged the fi rst step of changing the 
organisation once more. Since 1 November 2011 Alfons 
Graf has worked together with me as co-managing director 
(Geschäftsführung). Meanwhile we have about more than 
160 employers with 35 different Tofu-specialties. We need 
about 2000-2200 metric tons of soybeans a year and we 
produce about 70 tons of tofu a week and 40 different tofu 
specialty products. This year we had 1,400 tons of soybeans 
from Germany, France and Austria. We are expanding this 
time and next year is the 25th birthday of the brand Taifun.
 I hope this information will help you to answer your 
questions. Thank you for the Rilke words. By the way: I 
like Rainer Maria Rilke very much and maybe you can 
understand the words which are written down in my offi ce: 
\... es handelt sich darum, alles zu leben.
 Wenn man die Fragen lebt,
 lebt man sich allmählich,
 ohne es zu merken, eines fremden Tages
 in die Antwort hinein. Address: Managing Director, Life 
Food GmbH.

2257. Rosseels, Carla. 2010. Taifun, sterk in tofu [Taifun, 
strong in tofu]. Puur (Netherlands). Nov. p. 14-15. [Dut]
• Summary: Taifun combines innovation and tradition.

2258. Otsuka Pharmaceutical Co., Ltd. 2011. Otsuka to begin 
phased launch of Soyjoy nutritional food product (News 
release). Japan. Feb. 2.
• Summary: “Otsuka Pharmaceutical Co., Ltd. has 
announced that it will begin a phased launch of its Soyjoy 
nutritional fruit product in France, Belgium, Italy and Spain, 
starting in February 2011 through its subsidiary Nutrition & 
Sante SAS.
 “For the Otsuka Group, with its two core pharmaceutical 
and nutraceutical businesses (NC business), the development 
of the NC business in Europe is an important step in its 
globalization efforts.
 “Soyjoy, a fruit soy bar made from soy fl our, is a product 
that could help unlock the global potential of soybeans 
due to their high nutritional value. The SOYJOY line up in 
Europe will feature seven varieties, including strawberry and 
blueberry which have become hits in Japan.
 “Moving forward, Otsuka Pharmaceutical will fi rst focus 
efforts on the success of SOYJOY in Europe by expanding 
sales channels in the region, followed by the strengthening 
of its product line up to include original items and reviewing 
the potential for localized production.” Address: Japan.

2259. Williams, Bruce. 2011. Background information on Li 
Yü-ying (Li Shizeng) (Interview). SoyaScan Notes. May 28. 
Conducted by William Shurtleff of Soyinfo Center.
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• Summary: In China a child gets his or her “original” name 
at the naming ceremony when the child is one month old.
 When does a person get their “Courtesy name”? 
Traditionally there used to be a thing called a “capping 
ceremony,” which was a coming-of-age rite. It generally 
happened when the young man of a literate family of means 
reached the age of adulthood / majority (around 18-20 years 
of age). The person did not have to be famous, and in the 
early 1900s only about 1-2% of all young men in China went 
through such a ceremony. The parents usually give the young 
man his name; only rarely did he choose it for himself.
 A “courtesy name” should be used by ones peer or those 
who are younger. A person can decide when they wish to use 
which name. Note: Li Yü-ying chose to use only that name 
in all of his writings about soy.
 The situation with Li Yü-ying (who is generally known 
to the world by his “courtesy name” or “style,” Zi), Li 
Shizeng, is a little tricky because he was born and fi rst 
educated in the old educational system.
 If Li was born in 1881, then he turned 20 in 1901, 
which was before the educational reform edict was offi cially 
announced in 1906–and before the Republican revolution 
of 1911-12. The reform basically disenfranchised an entire 
generation of people who were preparing for the exams and 
careers as government offi cials.
 Note: In China’s educational reform, the ancient system 
of literary examinations was completely abolished and 
replaced by a more modern and more Western system based 
on universities, libraries and museums. Previously there 
had been no school system in China, with the exception of 
Buddhist schools (from about 900 A.D. to the present) and 
Christian schools and colleges (more recently). Families of 
means had their own libraries and tutors for their children. 
China made literary attainment a condition of offi ce holding.
 After 1906, prominent families who had libraries but no 
longer needed them for their children, were often forced by 
circumstances to sell those libraries. Western Libraries (e.g., 
Harvard, Yale, Princeton, Colombia, Chicago, Berkeley) 
picked up huge numbers of valuable old books, at very low 
prices, to add to their libraries. Why didn’t Chinese Libraries 
buy these books? The concept of building libraries took time 
to develop; they just didn’t have the concept. But also, as the 
Boxer Indemnity money came in (it could only be used for 
cultural and educational projects), starting in the 1910s, the 
Chinese used this money to build libraries, museums, and 
universities.
 The fact that Li was considered one of the “four elder 
statesmen of the Kuomintang” is of pivotal importance. That 
is how most Chinese know him; they don’t generally know 
of his involvement with tofu (doufu) or soy. These four elder 
statesmen were Wu Zhihui (Wu Chih-hui), Cai Yuanpei 
(Ts’ai Yuan-p’ei), Zhang Renjie (Chang Jen-chieh), and Li 
Shizeng (Li Shih-tseng).
 Li was not an unproblematic person–in part because he 

had power. Given the modern state of the debates, a lot of 
the stuff he did was very incorrect–politically. So they don’t 
want to talk about this side of him.
 Understanding Li is essential for understanding early 
Kuomintang (pinyin: Guomindang) and Communist politics 
in the 1910s and 1920s, which is where most Taiwanese and 
mainland Chinese historians don’t go; its too sensitive. They 
don’t want to deal with that 10-15 year period where a lot of 
the most important issues really take shape. They start their 
research in the mid- to late-1920s. Both sides were involved 
in a lot of skullduggery (underhanded dealing) back in the 
good old days.
 Bruce’s wife has done some work on Li because he was 
the major strategist for the Kuomintang in the early days. 
He’s the one who made the decision to have Puyi (the last 
Emperor of China) kicked out of the Imperial Palace, and 
negotiated the deal to get the inventory / treasures out of 
the Imperial Palace / City. People suspect that he is largely 
responsible for allowing it to be looted of its treasures, 
and then allowing the money to be used to fi nance the 
Kuomintang. Its very likely that a signifi cant proportion 
of China’s treasures actually went through antique dealers 
in Paris, London, etc. Many good duplicates / forgeries of 
originals were made, and it is now unclear which of the two 
great national museums in Taipei and Beijing, if any, has 
legitimate treasures. Neither side wants to raise the debate 
because the public documentation on this is rather appalling.
 Li developed the Work-Study Program in France, but 
many people accused the program of being a sham. Many 
students, after arriving in France, had to work as “slave 
labor” in the French labor market; he didn’t have a support 
network for them. Not all the Chinese who participated in 
this program came out of it with good experiences.
 However Li met many high French offi cials, and in fact 
when the Boxer Indemnity money started to be returned to 
China he was the funnel through which all of the French-
speaking (French and Belgian) money went. That was 
probably his major basis for power; he never gave that up–at 
least not until World War II. So when China consolidated a 
lot of the indemnity funds under the ministry of education in 
the 1930s, he was not part of that. He eventually got pushed 
aside. One of the big debates is whether Li used any of this 
money for his own projects, and if so, how much. Among 
offi cials, it’s always okay (it’s “offi cial corruption” but its a 
standard form of corruption, even today) to use public money 
for private purposes–such as setting up your own businesses. 
If it makes money, you take the money; if it loses money, 
you write it off to the government.
 Note: Hu Shi maintained control over the British and 
American Boxer Indemnity money all the way through 
World War II.
 Because of his political background, and his scholarly 
tendency to collect documents, and the Sino-International 
library that he owned, he had a lot of really sensitive 
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political documents. Very shortly after he died there was 
a very suspicious fi re in his offi ce. The debate is: Were 
the documents actually burned or were they taken by the 
Kuomintang and deposited in some archive. Li had access 
to a lot of the old state secrets and he knew where all the 
skeletons were buried. They were concerned that if these 
documents ever got out, the early history of the Kuomintang 
would have to be totally rewritten.
 Li was an entrepreneur; he just thought like one. He 
was a risk taker. Because he came from a wealthy family, he 
had the resources, for example, to set up a tofu factory near 
Paris while he was still young. Address: PhD, Librarian, East 
Asian Library, Univ. of California, Berkeley. Phone: (510) 
642-2556.

2260. Yap, Bwee Hwa Flora. 2011. Re: The Wedding family 
and Firma ENTI, the fi rst tempeh shop in the Netherlands 
and Europe. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, Nov. 11. 1 p.
• Summary: Flora has been in touch with Ester van der Voort 
and her husband Maus; they have done genealogical research 
on the Wedding family and are trying to determine which 
members of the family were involved with tempeh. “Leonard 
Gerardus Wedding was married to Elfriede Kathe Eckstein 
in Makassar, Indonesia. Both persons were ‘indisch’–father a 
Dutchman, and mother Indonesian.”
 Note: “Indisch” is a Dutch word. In this context, a child 
is “indisch” if the father is not Indonesian (e.g., Dutch, 
Chinese) and the mother is Indonesian. There has long been 
discrimination against “indisch” children in Indonesia.
 “According to the letter of Sjon Welters of 1982: ENTI 
started business in 1954 in Zevenhuizen. Esther has also 
talked by phone with Mrs. Duson. She has confi rmed, that 
Elfriede Eckstein is Mrs. Wedding. She does not speak 
perfect Dutch. The fi rm was sold to Duson family, because 
her husband, Leonard Wedding got sick, with severe 
Parkinson’s disease.” Address: Am Muehlenwaeldchen 1a, 
W-6670 St. Ingbert, Germany. Phone: 06894 / 53609.

2261. 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.

2262. Mikuriya, Taro. 2011. About the Otsuka Group 
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 
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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.

2263. Mohr, Jürgen. 2011. Stop für Osteoporose und 
Herztod: das vergessene Vitamin MK-7; das neu entdeckte 
Naturwunder MK-7 aus Natto reinigt Ihre Arterien 
und stärkt gleichzeitig Ihre Knochen!; die krisenfeste 
Lebensversicherung für ein gesundes und vitales Leben 
[Stop osteoporosis and heart disease: the forgotten vitamin 
MK-7; the newly discovered natural wonder MK-7 from 

natto cleans your arteries and at the same time strengthens 
your bones; the stable life-insurance for a healthy and vital 
life]. Kerkade, Netherlands: Food for Health. 63 p. 22 cm. 
[Ger]*
• Summary: Note: Kerkrade is a divided city, between the 
Netherlands and Germany.

2264. SoyaScan Notes. 2011. The ten biggest ports by cargo 
tonnage in Europe in 2011 (Overview).
• Summary: See next page. In million tons:
 1. Rotterdam, Netherlands (435)
 2. Antwerp, Belgium (187)
 3. Hamburg, Germany (132)
 4. Amsterdam, Netherlands (93)
 5. Marseille, France (88)
 6. Novorossiysk, Russia (81)
 7. Bremerhaven / Bremen, Germany (81)
 8. Algeciras, Spain (76)
 9. Primorsk, Russia (75)
 10. Le Havre, France (68)
 Source: Wikipedia: List of busiest ports in Europe.

2265. Helmus, Rien. 2012. Re: The work of Jan Helmus with 
soybeans. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, Jan. 29, Feb. 27. 1 p.
• Summary: In connection with genealogical research 
concerning my uncle Jan Helmus, born on 16 Aug. 1894 in 
Lisse [a town in the western Netherlands, in the province of 
South Holland–the Dutch Bulb Region], I am asking you for 
information about him.
 Jan Helmus was the son of a bulb-grower in Holland, 
and as a young man he was a traveling merchant, trying to 
sell bulbs and bulb fl owers in England, Sweden, Denmark 
and Germany. He was also in Hungary before the beginning 
of World War II.
 Jan was also a seedsman in Holland.
 On 21 March 1918 Jan Helmus and Pietje Bakhuizen (a 
native of the Netherlands) were married in the Netherlands. 
They had three sons. In April 1928 Pietje and her three sons 
left Jan Helmus and lived apart from him.
 Olga, a Hungarian lady, worked for some years with Jan 
Helmus in the seed trade. But Jan’s company was bankrupt 
from 1933 to 1937. On 16 March 1935, after living for 
two years with Jan Helmus in Amsterdam, Olga left for 
Budapest, Hungary. They were never married and we do not 
know when she was born or died.
 In 1937 the address of Jan Helmus was “Bella Vista,” 
Voorburg, Holland. This is a key fact because of a passage 
that mentions Voorburg in each of two books by Franz 
Brillmayer published in 1947: (1) Die Bedeutung der Soja 
fuer die Ernaehrung Oesterreichs (p. 70): Thus did the 
soybean breeding work, with fi nancial support, start again 
[in the mid-1930s]. We then succeeded in moving our 
Platt breeding operation partially to foreign countries, to 
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Voorburg in Holland, to St. Sylvain d’Anjou in France, and 
to Casablanca in Morocco.
 (2) Die Kultur der Soja in Oesterreich (page 14): In 
1934 the Soja Cultur en Handelmaatschappij Nederland 
NV was founded in Voorburg, Holland. It bought soybeans 
from Austria but the climate was not very favorable and the 
organization had little drive.
 On 1 March 1938 Jan Helmus left Holland for the 
French Protectorate of Morocco. He was in Casablanca, 
French Morocco, from March 1938 to Nov. 1940–in part to 
stay away from the Germans. During that time he made plans 
to grow soybeans on a large scale and to establish a company 
for processing soybeans into oil and defatted soybean 
meal. He would later develop the same plans in Suriname. 
According to tradition he was sent by the Dutch Government 
to Casablanca.
 Note: The French Protectorate of Morocco existed from 
1912 to 1956, but did not include the north part of Morocco. 
Casablanca is a city in western Morocco, located on the 
Atlantic Ocean.

 It is clear that he was in Tangier / Tangiers [a city at 
the northern tip of Morocco, near the Strait of Gibraltar] 
in November and December 1940. On 20 Nov. 1940 he 
obtained a divorce from fi rst wife, Pietje. Then, less than a 
month later, on 10 Dec. 1940, he married Julianna Bator (a 
Hungarian woman) there. He and Juliana lived for 2 years in 
Casablanca; it was part of French Morocco from 11 March 
1938 until March 1941. In Casablanca Jan did some work 
with soya (see “Casablanca” above).
 In 1941 he was in Bonaire [an island off the northern 
coast of South America, and part of the Netherlands Antilles 
in the Leeward Antilles] where he was working on soya, but 
unsuccessfully. On 21 June 1941 he and his wife arrived in 
Suriname, a Dutch colony, accompanied by Mr. Duwar.
 From there he traveled (via Lisbon, Portugal) to New 
York by a ship named SS `Siboney’ with help from the Dutch 
government, specifi cally the secretary of refugees in Lisbon.
 In New York he spoke with the Consul General of the 
Netherlands and with some important Dutch persons there.
 According to the consul General Jan got (because they 
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were interested) a certain amount of support in Lisbon, New 
York and Washington, DC. This was because the project that 
he had in mind could be interesting for Suriname.
 During that time Suriname, Curacao, Bonaire and Aruba 
were part of the Netherlands Antilles.
 Jan also visited the Dutch embassy in Washington, 
DC, and there he had a conversation with the consul of 
agricultural business from Holland about his plans for soy.
 We also know from correspondence between the Consul 
General of the Netherlands in New York and the Governor of 
Suriname and the Dutch embassy, that Jan had an interview 
with a journalist named Mr. Lehrman, from the Sunday News 
in New York.
 Jan gave him an article for use in the Sunday News. The 
manuscript was an English translation of a Dutch brochure 
that Jan had given to the Governor of Suriname.
 From the above-mentioned correspondence it becomes 
clear that the English brochure must have been obtained 
from the Suriname embassy. Later on the ambassador says 
that he can not fi nd it anymore.
 The governor of Suriname would not allow publication 
of the brochure in Suriname. The brochure was fantastic and 
harmful to Dutch interests–in the governor’s opinion.
 Jan had a lot correspondence with a vicar named 
Kroeze of the reformed church in Curaçao. Note: Curaçao 
is the largest and most populous of the three ABC islands 
(for Aruba, Bonaire, and Curaçao) of the Lesser Antilles, 
specifi cally the Leeward Antilles.
 In many letters from this correspondence it becomes 
clear that Jan was struggling with many diffi culties to get 
the soybean seeds cleared at the Curaçao border and he had 
some fi nancing problems as well.
 Finally Jan got the soybeans past the border and 
vicar Kroeze wrote in a letter dated 8 Sept. 1941 that it 
is wonderful to see that the planted soybean seeds were 
growing so well.
 He wishes that Jan’s plans will progress as well and that 
it’s a pity that the fi nancial site of the plan is such a struggle.
 It is a big mountain to climb for Jan and proves that he 
had a lot of perseverance. Especially because in Morocco 
the work from the earlier years was destroyed and Jan had to 
begin over.
 Meanwhile on 7 Sept. 1941 Jan was taken in custody 
because of circumventing the censorship provision in 
Suriname. In late October Jan is sent to / interned in an `anti 
German’ camp, near German camp, in Suriname, on the 
Copiesweg close to Onverwacht at a known address. There is 
no more news about his soy project.
 From correspondence between Jan and vicar Kroeze 
it becomes clear that Jan feels pleased to set up a group of 
reformed believers in Suriname.
 He does not mention his plans about soy anymore, just 
that his health is getting worse.
 The correspondence goes on with vicar Kroeze and on 

12 Sept. 1943 Jan wrote that he was now on Bonaire for 14 
days.
 On 30 Aug, 1943, because of his health problems, he 
was sent to `Camp Plantage Guatemala’ on the island of 
Bonaire (which, like Aruba and Curacao, is part of the Dutch 
colonies) by the approval of the Governor of Suriname. 
There is no more mention of Jan’s activity with soy.
 After his release on 5 June 1945 from the prison 
in Curaçao (where he was since April 1945), he went 
to London, England. There he worked for the Dutch 
government for one year. He returned to Holland where he 
died in 1958.
 By the way, his religious life is not very interesting, so I 
have not discussed it here; I have enough questions to try to 
answer about his work with soy anyway.
 Would you please help me with more information about 
Jan Helmus? Or could you provide me with advice as to 
where I might look for more information?
 Update: E-mail from Rein Helmus with new information 
about Jan Helmus. 2012. May 29. He was an unfair person, 
an anglophile, an autodidact, and he was a querulant [a 
complainer; a person who obsessively feels wronged, 
particularly about minor causes of action].
 In 1935-36 he was in Rumania with sojaplantages, but 
was not successful even though he had a subsidy.
 In 1937-1940 he was Managing Director and Participant 
with Société pour la Culture et l’Industrialization du Soja 
Casablanca, French Morocco, with 200,000 francs more 
subsidy from the authorities; but he used the money for 
himself and was also not successful.
 In 1941 he worked for the British Intelligence Service, 
in Spanish Morocco. Address: Hoofdstraat 21, 2171 AR 
Sassenheim, South Holland province, Netherlands. Phone: 
031 (0) 231959.

2266. Shapira, Hillel. 2012. Re: How we made tempeh 
starter culture in India. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Feb. 21. 1 p.
• Summary: “About the Tempeh starter in India, we at fi rst 
learned from whatever info we could fi sh out from Prof. 
Steinkraus’ book [Indigenous Fermented Foods], was not 
easy as info was rather limited, after month’s of trial and 
error we did get some reasonable results.
 “But perfection was found only after getting “The 
Book of Tempeh.” Based on the information we found in 
your book, we started to brush the well sporulated media of 
thinly-sliced tempeh cakes (only one bean thick). Brushing 
was done with fi nely ground sago powder (best but rice fl our 
also works well) and the growth media discarded.
 “Once we established this procedure we never had any 
culture problems. We worked as cleanly as we could but 
far, far from sterile. Our culture, produced twice a year, was 
always refrigerated. It kept its full potency for two years at 
least.
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 “In our most extreme ‘experiment’ on a full size 
commercial batch (about 40 kg tempeh) using a fi ve years 
old starter (!!) we produced a perfect batch with only 2-3 
hours extra incubation time. Our fi rst mother culture was 
from Holland.
 “But some two years into production and being 
hopelessly romantic (!!) we used some starter friends brought 
to us from Bali on hibiscus leaves. After 2-3 very good 
batches, and the new starter making its way into our mother 
culture as well, disaster struck! It was swift and brutal. 
Instead of Tempeh we got all kinds of psychedelic-looking, 
colored, boiling-hot cakes that even the garden rats were 
scared of! No remedy worked and we had to stop production. 
We threw out all the starter we had, deeply disinfected 
every thing in sight and managed to get a small packet with 
a friend returning from California, “Gem Cultures” if I 
remember well. That was about ten years ago and after that 
he had no problems.
 “And we now have with us (in the fridge) starter we 
carried from India, that is now two years old, to start our 
Brazilian tempeh production with.”
 Photos show: (1-2) How tempeh starter was made 
by incubating thin slices of tempeh until they sporulate 
(3) Finished cakes of tempeh on shelves in a rolling rack. 
Address: RD BR-354, Coqueiros (CX Postal 13), Itamonte, 
MG C.E.P. 37466000 Brazil.

2267. Agranoff, Jonathan. 2012. Re: Details of making and 
selling tempeh in London starting Sept. 1985. Letter (e-mail) 
to William Shurtleff at Soyinfo Center, April 4. 1 p.
• Summary: “I started making tempe in London in 1985 
when I was a second year Food Science undergraduate 
student at Kings College, London University. In fact that 
year I was in the nutrition research and development centre 
with a couple of other nutritionists and undertook a small 
project on tempe made from different water sources looking 
at bacterial contamination.
 “I started making tempe in the microbiology lab when 
I got back to England but got evicted from there as no-one 
knew what it was and they thought my fungus was going 
to contaminate the rest of the lab so I moved it to my room 
and fermented the fi rst batch under my bed in university 
accommodation. I subsequently improved hygiene standards 
and developed a dry dehulling method using a small hand 
operated ‘maize mill’ and used inoculum from Bogor market 
I brought back with me. I then modifi ed an old refrigerator 
with a lamp and thermostat as a heating element and started 
making 10-15 kg a week, putting it on my bicycle and taking 
it up to the Indonesian Embassy in central London where 
the majority of Javanese diplomats had never had tempe in 
London before, only sometimes when someone came back 
from Amsterdam with a piece.
 “My tempe was at that time the only fresh tempe 
available in that quantity in the UK and began making it at 

home once a week and distributing it on weekends just after 
fermentation to the homes of the Indonesian community in 
NW London. I returned to Indonesia roughly every 1-2 years 
with a project or other program and also made a series of 
radio documentaries for the BBC’s Indonesian section on 
tempe, specifi cally on tempe Bongkrek, unraveling the story 
of the 1988 mass poisoning incident in Ajibarang, Banyumas 
and even interviewing the man who had made the deadly 
batch. I can let you have a copy of that if you’re interested 
too. I also did a trip recently to Tondano, North Sulawesi 
where I was intrigued to check on the theory of the origin 
of tempe and ‘spontaneous generation’ from wild Rhizopus 
and the story of the Kyai Mojo exodus from East Java to 
Tondano where it was said this community did not bring any 
ragi but managed to make tempe from naturally growing 
mold. They didn’t, and this story was completely wrong and 
I discovered something very odd had evolved instead.
 “Anyway, long story, let me know if you’d like any 
more.”
 Shurtleff replies with several questions, to which 
Jonathan gives excellent replies:
 (1) Did you ever have a business with a business name? 
“I started making tempe as a ‘home industry’ in September 
1985. This was on my return from a long summer vacation 
on a project in the nutrition research and development 
centre in Bogor where I did some fi eldwork in microbiology 
and where I fi rst learned how to make tempe. Back in 
London, I had no formal business name, I just made it for 
the Indonesian community after I told them I had been 
researching tempe in Indonesia and they were very interested 
if I could make tempe for them. In London I used to time 
the fermentation so it would mature on my afternoon off 
classes so I could take it to sell, making a maximum of 15 x 
400g packs. The embassy always invited me to their cultural 
and diplomatic events as they knew I would turn up with a 
stack of fresh tempe. I found tempe was such an important 
diplomatic tool for Indonesians too, later I introduced it later 
to communities in Zimbabwe and Burma. In Harare, while 
working for a British Overseas Development programme 
in 1988, I made it for a project with the embassy and the 
Zimbabwean nutritionists and federation of women’s groups 
headed by Mugabe’s wife at the time was fascinated with it. 
It had become a social tool to show what was unique about 
Indonesia and everyone liked it. I did a similar exercise in 
Nairobi.
 “I was interested in this since in 1985 I had met with all 
the participants of the United Nations University’s (Tokyo) 
sponsored tempe training for scientists from Nigeria / 
Benin?, South Africa, Ethiopia (?), Egypt, Thailand, Korea, 
etc. who were all in Bogor at the time.
 “In 1991 I started medical school in Southampton 
University and moved to that city. My converted refrigerator 
incubator and giant cooking pans came down too and my 
parents were pleased to be able to clean their kitchen at last 
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after 10 years of encrusted soybeans and calls at 4 am to 
check fermentation temperature for overheating tempe. There 
were about 40 Indonesian PhD students at Southampton and 
they soon learned where the tempe was made. I also supplied 
some Indonesian restaurants in Oxford and London at the 
time which helped subsidize medical school.”
 (2) What year and month did you fi rst sell any tempeh 
to anyone? “September 1985 fi rst started making tempe in 
London.”
 (3) Where–at what address–did you make the fi rst 
tempeh you sold? “I made this tempe at home, 27 Oman 
Avenue, London NW2, UK.”
 (4) Did you create a label for your tempeh? If yes, do 
you have any left–and could you send me a scan? “I didn’t 
have a label for that tempeh.”
 (5) Where did you get your soybeans and tempeh 
starter? “In the beginning I obtained my tempe starter from 
Pasar Bogor or sometimes from tempe factories on each trip 
to Indonesia. I did use the lab at university to make some 
starter but it was too laborious, and again at home grown on 
rice. Subsequently I have been using the LIPICO commercial 
ragi from Bandung. My soybeans come from a local oriental 
supermarket [in London], I used to buy 45 kg sacks that was 
usually Canadian soy.”
 (6) You mentioned in your 1st e-mail receiving our Book 
of Tempeh on your 21st birthday. Did you learn how to make 
tempeh from our book? “I was given you’re ‘The Book of 
Tempeh’ I think in 1988, but actually I had learned how to 
make tempe before that in 1985 but tried out lots of recipes 
from your book and tried making ragi, and was fascinated to 
see a parallel world to mine 20 years earlier in California!” 
Address: M.D., London, England.

2268. Shurtleff, William; Aoyagi, Akiko. comps. 2012. 
History of soy sauce (160 CE to 2012): Extensively 
annotated bibliography and sourcebook. Lafayette, 
California: Soyinfo Center. 2527 p. Subject/geographical 
index. Printed 31 May 2012. 28 cm. [1934 ref]
• Summary: Begins with a detailed chronology of soy sauce 
based on published documents. Contains 228 historical 
illustrations and photos (most in color). http://www.
soyinfocenter.com/books/153.
 Soy sauce: Worldwide, soy sauce is the most widely 
used and best known product made from the soybean. It 
is the defi ning fl avor for many of the cuisines of East and 
Southeast Asia. Soy sauce arrived in many Western countries 
before the soybean, and before it was generally understood 
that the soybean was one of its main ingredients. We believe 
that soy sauce has the most interesting history of the many 
different soyfood products. Etymology of soy sauce in 
English:
 The words “soy,” “soya” and “soja,” and the term “soy 
sauce” came into English from the Japanese word shoyu via 
the Dutch. Thus, the name of the soybean was derived from 

the name of the sauce made from it.
 The fi rst European-language document in which the 
words for “soy” or “soy sauce” appeared was Dutch. Why?
 After 1633 (when the Portuguese were expelled from 
Japan by the Tokugawa shogunate), the Dutch were the 
only Europeans allowed to trade with Japan. Their trading 
activities, conducted by the Dutch East India Company 
(VOC), were limited to a tiny artifi cial island named 
Deshima in Nagasaki harbor in the south of Japan, far from 
the capital at Edo (today’s Tokyo). Among the goods the 
VOC exported from Japan were shoyu (soy sauce), miso, and 
saké.
 At fi rst they exported these goods to VOC trading posts 
in Asia, but in 1737 they began exporting small amounts 
(via Batavia, today’s Jakarta, Indonesia) to Amsterdam, 
Netherlands, where they were auctioned to international 
merchants.
 All of the early Dutch documents that mention shoyu 
are handwritten letters, the originals of which are located 
at the VOC archives at The Hague, Netherlands. Soyinfo 
Center hired a Dutch researcher (Herman Ketting, who could 
read handwritten Dutch documents from the 1600s) to fi nd 
and copy as many of these early documents as possible. 
We helped him to get on the trail by sending him 6-8 early 
citations from books on the history of Kikkoman.
 The Dutch merchants who exported shoyu in kegs from 
Japan did their best to spell it as it sounded–phonetically. 
Here is how that spelling evolved–based on documents now 
at Soyinfo Center; each appears in this book:
 1647 Oct.–soije
 1651 June–sooje
 1652 July–soij
 1652 Aug.–soije
 1652 Oct.–soije
 1652 Oct.–zoije
 1654 July–soijo
 1655 Aug.–soija
 1656 March–soeije
 1657 Aug.–soija
 1659 Aug.–soija
 1660 June–soije
 1665 Feb.–soija
 1669 Feb.–soija
 1669 Feb.–soija
 1674 Nov.–sooij
 1675 Nov.–soija
 1676 March–soija
 1676 June–soija
 1678 Nov.–soija
 1680 June–soije
 The link from Dutch to English and other European 
languages was probably forged on the docks and in the 
warehouses of Amsterdam, as British and other European 
merchants bid at auction for a liquid seasoning (shoyu) made 
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in Japan with a variety of exotic but similar Dutch names.
 These merchants gave their new sauce a name which 
they hoped would catch on in their own language and also 
help it to sell. Then they started to distribute it widely; by 
Dec. 1750 it had reached the North America–arriving fi rst in 
New York Harbor bearing the name “India Soy.”
 Here are the earliest known names for soy sauce in 
various Western languages other than Dutch:
 English:
 1679–saio (John Locke, in his journal).
 1688–Soy (William Dampier, in his log). This was the 
spelling that caught on in English. For the next 250 years, 
soy sauce was usually called “soy” in English.
 1696–Souy (John Ovington).
 1727–Soeju (Engelbert Kaempfer; he lived in Japan on 
Deshima from Sept.
 1690 to Nov. 1692).
 1744–Chinese Soy, Japan Soy (White’s China and Flint-
Glass Warehouse, London, ad).
 1750–Indian Soy (Rochell & Sharp, ad, New York City).
 1752–Japan Soy (Berto Valle, ad, London).
 1754–India Soy (John Breues, merchant from Perth, 
probably Scotland).
 1754–soy of Japan (Society of Gentlemen, London).
 1756–Joppa soy (G. Pastorini, ad, London).
 1769–Soye, East-India Soye (William Stork, North 
America).
 1795–soy-sauce (C.P. Thunberg).
 1803–soy sauce (Susannah Carter).
 1804–Soy, Sooju (James Mease, Pennsylvania).
 1810–Chinese Soy, Japanese Soy (James Mease, 
Pennsylvania).
 1832–Canton Soy (John Remond, ad, Massachusetts).
 1866–Shoyu, Sh’taji (James C. Hepburn, Japanese and 
English Dictionary).
 French:
 1753–la Sauce Sooju (Histoire générale des voyages. 
Vol. 11).
 1765–le soui, le soi (Denis Diderot).
 1790–la sauce soja (Jean Baptiste de Lamarck).
 1796–sauce de soya (Karl Peter Thunberg).
 German:
 1785–Sooju, Soy (Charles Bryant).
 1801–Indianische Soya (Philipp A. Nemnich).
 1822–Soya, indische Soya (Joseph Koenig).
 Italian:
 1907–Il shoyu (Ruata & Testoni).
 1912–Shoyu (L. Settimj).
 1919–shoyu (G.E. Mattei).
 Latin:
 1705–Soia (Samuel Dale).
 1712–Sooju (Engelbert Kaempfer; he lived in Japan 
from Sept. 1690 to Nov. 1692)
 1730–Soia (Joseph P. de Tournefort).

 Portuguese:
 1603–Xôyu (Compania de Iesus; earliest Jesuit 
dictionary of Japanese).
 1882–soiia, soja, ketjap (Gustavo d’Utra, Brazil).
 1938–Shoju, Soyu, Shiyu, tao-yu (Abreu Velho, 
Angola).
 Spanish:
 1910–Salsa de la haba soya (C.F. Langworthy; 
translation of his American USDA bulletin).
 1912–choyou, salsa de soja (Adolfo C. Tonellier, 
in Argentina). Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

2269. Welters, Sjon. 2012. Re: Photos of and basic 
information about making koji by hand at Rhapsody Natural 
Foods in Vermont. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, July 9. 3 p.
• Summary: Sjon attaches many color photos he just took 
of his koji-making process. “We started to make koji this 
January because there was no organic koji available on a 
commercial scale. We got the basics from your book Miso 
Production and talked a lot with our friends George and 
Trees Rozing, who’ve been making koji and amazake since 
the early 1980’s. The basic recipe we followed is in your 
book and for the sake of propriety we’d prefer to keep the 
details to ourselves at this point and refer to your book, 
which basically tells it all. After all those years it is still the 
reference book.”
 (a) Day 1: Polish brown rice. The outer layers of brown 
rice prevent penetration of the koji mold. (b) Comparison 
of polished rice (in scoop) and brown rice. (c) Rice bran 
removed from brown rice during polishing. (d-e) Late 
afternoon–rinse polished rice. (f) Late afternoon–soak rice 
overnight.
 (g) Day 2: Divide rice among steamer pans. (h) Steam 
rice in steamer. (i) Steamed rice. (j) Break up steamed 
rice with rice paddle. (k) Cool steamed rice. (l) Add koji 
spores. Sprinkle them evenly over rice to inoculate. (m) Pile 
inoculated rice. (n) Inoculated rice ready to be covered with 
cloth for the night. (o) Temperature and humidity of rice and 
room.
 (p) Day 3: Morning, aerate rice. Temperature is 96ºF. 
(q) Noon rice temperature is 108ºF. (r-s) Noon, divide rice 
into trays. (t) Room temperature and humidity. (u) Rice is 
fermenting. (v) Rice is fermenting at high humidity.
 (w-y) Day 4: Koji is done–ready. Three views.
 Comments by Sjon: It was a challenge to take pictures 
in the koji room, because of the high humidity that fogged up 
the camera lens all the time.
 Questions by Shurtleff, answers by Sjon. Q1. Why 
do you use no wood? Several people have contacted me 
recently saying their health inspectors will not allow wood. 
Ans. “Actually behind the current wall which is a sheet of 
aluminum covered insulation is cedar. The koji table is also 
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made from cedar and I even made a cedar koji tray. The 
problem was that the cedar gave such a strong aroma to the 
koji that was overwhelming, and gave a distinct fl avor to the 
amazake made from that koji. So my advice is to try cedar 
that is well aged, although I am not sure the cedar smell will 
ever go away. Here in the West people want a cleaner, more 
neutral fl avor? Health inspectors need to read up, because in 
The Netherlands the same argument was used in the 1970s 
for distributing organic vegetables to the natural food stores 
in wooden crates. Turns out that the wooden ones were really 
clean, while the plastic ones were contaminated although 
they looked clean, in terms of bacterial contamination.”
 Q2. Do you now prefer not to use wood? Ans: “George 
Rozing changed to all stainless steel because he kept having 
to deal with chipped trays, wood splinters in the koji, etc.”
 Q3. I see your trays are stainless steel. What are the 
other containers made of? Ans: “At the moment we use 
perforated aluminum sheets covered with baking sheet paper, 
but have stainless steel trays on order. Although you would 
think so, perforated actually does not work better, solid trays 
give better koji.”
 Q4. Is all this koji for use in making amazaké? Ans: 
“We are in the process of starting miso production. We got 
wine barrels that we are now making watertight by soaking 
them in water, because they’d not been used for a while. But 
our amazake is now 100% organic and soon we’ll have new 
labels showing that.
 “By the way, I also got a lot of information from 
watching many hours of YouTube videos put on the web by 
Japanese sake makers. Fascinating. Steaming was the biggest 
hurdle, but we overcame that by watching all those videos 
to see how they did it. Eventually, through trial and error 
we fi gured it out, though: small scale koji makers should 
use MarketForge steamers.” Address: Founder and general 
manager, Rhapsody Natural Foods, 72 Danville Hill Rd., 
Cabot, Vermont 05647-9622. Phone: 802-563-2172.

2270. Willenbrock, Harald. 2012. Japan in Friesland [Japan 
in Friesland]. Folio–Neue Zuercher Zeitung No. 253. Aug. p. 
32-33. [Ger]
• Summary: Kikkoman brews 18 million liters of soy sauce 
each year for Europeans; the demand is rising steadily.
 Note 1. In October 1997 Kikkoman opened its fi rst 
European Kikkoman production facility in Hoogezand-
Sappemeer, the Netherlands, to meet increasing demand for 
soy sauce in Europe. This production facility manufactures 
Kikkoman sauces for the entire European market.
 Note 2. Friesland is a district (Landkreis) in Lower 
Saxony, Germany, bounded on the north by the North Sea. 
Address: Freelance journalist; lives in Hamburg.

2271. Van Steenhuyse, Dan. 2012. Update on the work of 
Kerry Ingredients with soynuts (Interview). SoyaScan Notes. 
Dec. 4. Conducted by William Shurtleff of Soyinfo Center.

• Summary: In about 1990-92 Solnuts B.V. was acquired 
by Shade Foods Inc. of New Century, Johnson County, 
Kansas. Shade purchased both the soynuts plants, in Hudson, 
Iowa, and in Tilburg, Netherlands. Then Shade Foods 
offi cially changed its name to SFI. The Tilburg plant is still 
in operation and still owned by Kerry. Dan has talked to 
the employees at Tilburg but he has not yet been there. The 
Tilburg plant is very similar in design to the plant in Iowa, 
but the equipment is smaller.
 In 2000 Kerry Ingredients / Kerry Group purchased 
Solnuts B.V. from Shade Foods Inc. Mike Patterson, who is 
now production manager at the Kerry plant in Vinton, Iowa, 
has been with Solnuts since 1992. Mike has a timeline of the 
history of this company.
 May 2001–Kerry Ingredients purchased Iowa Soy 
Specialties, LLC, in Vinton, Iowa. Dan Van Steenhuyse 
used to work for [and was one of the owners of] Iowa Soy 
Specialties, LLC, before the company was acquired by 
Kerry. Dan joined Kerry at that point.
 In Sept. 2002 Kerry Ingredients merged their plant in 
Hudson, Iowa, and Iowa Soy Specialties, LLC (in Vinton, 
Iowa) into a new division named Nutriant.
 In 2006 Nutriant was disbanded by being absorbed back 
into Kerry Ingredients. All business cards and letterheads 
etc. were changed back to Kerry Ingredients. The problem 
was that so many people asked “Who is Nutriant? Who are 
they affi liated with?” Kerry would have to explain each time 
that it was a Kerry company. The people would ask, “Why 
don’t you just call it ‘Kerry?’” There was a lot of confusion. 
Finally Kerry realized that they really needed the name 
“Kerry” to “help push them through the doors,” so Nutriant 
was fi nally disbanded.
 2011–Kerry moved their soynuts equipment from 
Hudson, Iowa, to Vinton, Iowa, thereby consolidating 
two plants into one building and putting the equipment 
from Hudson into the same building that used to be Iowa 
Soy Specialties, LLC–which Kerry now owned. So Kerry 
enlarged the plant’s capacity but not its footprint. In April 
2011 Kerry stopped making soynuts at its facility in Hudson, 
Iowa. They moved the equipment and everything was 
ready to go for a July 11 startup in Vinton. However on 
the morning of July 11, 2011 Vinton and the surrounding 
area was hit by a strong storm, with straight-line winds that 
blew the roof off the Kerry building, caused huge electrical 
power damage, and blew down many trees. “It was a very 
disheartening day and a long, long summer.” The plant 
fi nally reopened in September. They had 6 audits in 5 weeks; 
customers were very understanding since the problem was 
not Kerry’s fault.
 One other manufacturer of soynuts is SunOpta which 
has a plant in Wahpeton, North Dakota. Address: Plant 
manager, Kerry Ingredients, Vinton, Iowa.

2272. EFSA Panel on Dietetic Products, Nutrition and 
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Allergies. 2012. Scientifi c Opinion on the substantiation of 
a health claim related to isolated soy protein and reduction 
of blood LDL-cholesterol concentrations pursuant to Article 
14 of Regulation (EC) No 1924/2006. EFSA Journal 
10(2):2555-72. [63 ref]
• Summary: Abstract: “Following an application from 
the European Natural Soyfood Manufacturers Association 
(ENSA), the European Vegetable Protein Federation 
(EUVEPRO) and the Soya Protein Association (SPA), 
submitted pursuant to Article 14 of Regulation (EC) No 
1924/2006 via the Competent Authority of Belgium, the 
Panel on Dietetic Products, Nutrition and Allergies was 
asked to deliver an opinion on the scientifi c substantiation 
of a health claim related to isolated soy protein (ISP) and 
reduction of blood LDL-cholesterol concentrations, referring 
to disease risk reduction. The food constituent that is the 
subject of the health claim, ISP (as defi ned by the applicant), 
is suffi ciently characterised in relation to the claimed effect. 
A reduction of blood LDL-cholesterol concentrations is a 
benefi cial physiological effect. A reduction in blood LDL-
cholesterol concentrations reduces the risk of CHD. In 
weighing the evidence, the Panel took into account that 
under similar conditions four randomised controlled trials 
(RCTs) reported an effect of ISP on blood LDL/non-HDL 
cholesterol concentrations, whereas 14 RCTs did not report 
such an effect, and another RCT showed no consistent 
effects. The Panel also took into account that most of these 
RCTs were at high risk of bias, that differences in the results 
obtained between trials appear unrelated to the dose of 
ISP used, to sample size or to study duration, and that the 
evidence provided in support of a possible mechanism was 
not convincing. A cause and effect relationship has not been 
established between the consumption of ISP (as defi ned by 
the applicant) and a reduction in blood LDL-cholesterol 
concentrations.” Address: European Food Safety Authority 
(EFSA), Parma, Italy.

2273. Pollack, Andrew. 2013. Executive at Monsanto wins 
global food honor. New York Times. June 19. *
• Summary: “When it comes to agriculture, the World Food 
Prize is the equivalent of the Oscars.” This prize, started in 
1987, recognizes people who improve the “quality, quantity 
or availability” of food in the world. Norman E. Borlaug, 
founder of the award, won the Nobel Peace Prize in 1970 
as the father of the Green Revolution, which has vastly 
increased grain output.
 This year’s Prize and the $250,000 that goes with it, 
was shared by three biotechnologists: (1) Robert Fraley, the 
mastermind behind Monsanto’s big move into genetically 
engineered crops. (2) Marc Van Montagu of Belgium, 
who did his research at Ghent University, has founded two 
biotech companies, Plant Design Systems and Crop Design. 
(3) Mary-Dell Chilton, who did much of her research at 
the University of Washington (Seattle) and Washington 

University in St. Louis, became the core of the biotechnology 
team at Syngenta, where she now works.
 All three did important research on the soil bacterium 
Agrobacterium tumefaciens by learning how to insert one 
of its genes that they wanted into the DNA of plants such as 
corn / maize and tobacco.
 Scientists from the three different teams, which were 
competing fi ercely with one another, presented their fi ndings 
at a conference in Miami, Florida, in 1983.
 Their work led to the development of a host of 
genetically enhanced crops, which, by 2012, were grown 
on more than 170 million hectares around the globe by 
17.3 million farmers, over 90 percent of whom were small 
resource-poor farmers in developing countries, according 
to the International Service for the Acquisition of Agri-
biotech Applications, an organization that promotes use of 
biotechnology.
 “But the crops are shunned in many countries and by 
many consumers, who say the health and environmental 
effects have not been adequately studied. The crops’ role 
in increasing yields and helping farming adapt to climate 
change is still subject to some debate. One study organized 
by the World Bank and United Nations concluded in 2008 
that genetically modifi ed crops would play only a small role 
in fi ghting world hunger.”
 “The World Food Prize has been criticized in the 
past for favoring industrial agriculture. The foundation 
that administers the prize has received contributions from 
companies, including a $5 million pledge from Monsanto in 
2008.”
 The World Food Prize seems to have a growing 
obsession with biotechnology.
 The award was presented at the U.S. State Department, 
where Secretary of State John Kerry delivered the keynote 
address. Mr. John Ruan III, Chairman of the World Food 
Prize, also participated in the ceremony. Kenneth M. Quinn, 
president of the World Food Prize Foundation, defended this 
choice.

2274. Krampner, Jon. 2013. Creamy & crunchy: An 
informal history of peanut butter. New York, NY: Columbia 
University Press. xv + 298 p. Illust. Index. 24 cm.
• Summary: This is the best and most comprehensive 
book on the history of peanut butter seen to date. Excellent 
research and writing, plus careful documentation. A+.
 Unfortunately for us, we obtained this book only a 
short time before our book went to press, so we were able 
to benefi t only a little from its superb contents, timeline and 
endnotes.
 Contents: 1. Peanuts 101. 2. The social rise of 
the peanut. 3. The birth of peanut butter. 4. Peter Pan: 
“improved by hydrogenation.” 5. How Peter Pan lost its 
groove. 6. Skippy: “he made his fi rst jar of peanut butter in 
his garage”. 7. Skippy on top. 8. Jif: “but is it still peanut 
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butter?” 9. “Choosy mothers choose...” 10. Peanut butter 
goes international. 11. The music of peanut butter. 12. Deaf 
Smith: what’s old-fashioned is new again [A good history 
of Arrowhead Mills. In 1970 Frank Ford launched a peanut 
butter that was both natural (unstabilized) and organic (made 
from peanuts grown without chemicals)]. 13. The rise and 
fall of the fl orunner. 14. The peanut butter crisis of 1980. 15. 
“You mean it’s not good for me?” [about afl atoxins in and 
serious allergies to peanuts and peanut butter; also its high 
fat content]. 16. The short, happy life of Sorrells Pickard. 17. 
Peanut Corporation of America: “There was no red fl ag.” 18. 
Peanut butter saves the world. 19. Where are the pea butters 
of yesteryear?
 Appendix 1: Author’s recommendations. Appendix 2: 
Peanut butter time line. From the publisher: Peanut butter 
is “found in the pantries of at least 75 percent of American 
kitchens. Americans eat more than a billion pounds a year.”
 Soy is also mentioned on at least 13 pages in this book: 
“There are about 80 million acres each of corn and soybeans 
in the United States, about 15 million acres of cotton, and 
perhaps 1 to 2 million acres of peanuts” (p. 21).
 “Originally, only hydrogenated peanut oil was used 
in peanut.” But soy, cottonseed, and canola oils are now 
less expensive, so they are often used instead of peanut oil. 
Moreover, peanut butter customers may not be aware of the 
fact that, as of 2001, 80% of U.S. soybeans and 68% of U.S. 
cotton were genetically engineered (transgenic) (p. 53).
 “... palm oil is highly saturated, so it increases bad 
cholesterol more than unsaturated oils like peanut, canola, 
soybean, and cottonseed oils. Palm oil is even more saturated 
than lard, by a margin of 51 to 41 percent” (p. 55).
 Soybeans are mentioned in passing as growing outside 
the CPC peanut butter plant in Arkansas (p. 91).
 William T. Young founded Big Top Peanut Butter 
(which Procter & Gamble later renamed Jif). “Since the 
1920s, the hydrogenated oil put into peanut butter to stabilize 
it had been peanut oil. But starting around 1958, when Jif 
fi rst came on the market, the peanut butter industry switched 
to other vegetable oils, such as soy, cottonseed, and canola or 
rapeseed” (p. 104).
 “The plant manager said, ‘You know, they move 
soybeans in rail cars–why can’t we move peanuts that 
way?’” (p. 113).
 Winners in Jif’s most creative peanut butter sandwich 
contents include “Crunchy Chinese Fortune Cookie 
Sandwiches... served with an Asian-style dipping sauce 
of creamy peanut butter, coconut milk, soy sauce, brown 
sugar...” (p. 124).
 Surprisingly, the world’s earliest brand of peanut butter 
was made in Melbourne, Australia on 28 Jan. 1898 by 
Edward Halsey, a Seventh-day Adventist who had worked 
with Dr. John Harvey Kellogg in Battle Creek, Michigan. A 
jar sent to the author in 2008 contained no salt or sugar; it 
is stabilized “with about 1% sunfl ower-seed oil, as opposed 

to the soy, canola, and cottonseed oils used in the United 
States” (p. 128).
 In the Netherlands peanut butter is called peanut cheese 
(pindakaas) and the Dutch eat more of it per capita than 
Americans eat peanut butter. It is used to make satay sauce 
to go with Indonesian food, especially satay. Two key 
ingredients in satay sauce are peanut butter and soy sauce (p. 
129).
 A detailed recipe for satay and its sauce are given on p. 
133.
 In 1980, when drought caused a shortage of peanuts 
and high peanut price. Florence Fabricant suggested that 
consumers mix their precious peanut butter in a blender with 
tofu (p. 171).
 In about 1958 soy, cottonseed and canola or rapeseed 
oils replace peanut oil to become the three most common 
stabilizers in peanut butter (p. 240 timeline).
 “80 million soybean acres possible” appears in endnote 
#19 (p. 248).
 From the publisher: “In Creamy and Crunchy are the 
stories of Jif, Skippy, Peter Pan; the plight of black peanut 
farmers; the resurgence of natural or old-fashioned peanut 
butter; the reasons why Americans like peanut butter better 
than (almost) anyone else; the fi ve ways that today’s product 
is different from the original; the role of peanut butter in 
fi ghting Third World hunger; and the Salmonella outbreaks 
of 2007 and 2009, which threatened peanut butter’s sacred 
place in the American cupboard. To a surprising extent, 
the story of peanut butter is the story of twentieth-century 
America, and Jon Krampner writes its fi rst popular history, 
rich with anecdotes and facts culled from interviews, 
research, travels in the peanut-growing regions of the 
South, personal stories, and recipes.” Address: Los Angeles, 
California.

2275. Health Claims Europe. 2014. Presents 2nd 
international workshop: Sustainable Food Supply, Processing 
& Products, Measuring Sustainability, Convincing New 
Consumers. Brussels, Belgium. 3 p.
• Summary: Sheraton Brussels Hotel, Brussels, Belgium 
Tuesday, October 14, 2014 www.sustainablefoods.eu 
Register Now. The program for the 1-day workshop is given. 
There are morning (from 9:00), early afternoon (1:30 to 
3:00), and late evening (3:30 to 5:30) presentations.
 “In this 2nd International Workshop, Health Claims 
Europe presents a new and exciting program, Sustainable 
Food Supply, Processing & Products, with special focus on 
Measuring Sustainability and Convincing New Consumers.” 
Address: Brussels, Belgium.

2276. USDA Foreign Agricultural Service, Database 
Administration Branch. 2014. Production of soybeans in and 
imports of soybeans to Belgium-Luxembourg, 1964-2014. 
FAS USDA Oilseeds/Products, PSD (Production, Supply, 
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and Distribution Online) Database.
• Summary: According to FAS’ PSD online database 
soybeans have never been cultivated in Belgium-
Luxembourg.
 However imports of soybeans began in 1964/65 with 
139 metric tons, increasing to 349 metric tons in 1970/71, 
increasing to 1,099 metric tons in 1980/81, decreasing 
slightly to 1,020 metric tons in 1990/91, after which no 
imports of soybeans are shown. Address: Washington, DC.

2277. Spots at front of book: History of soybeans and 
soyfoods in Netherlands, Belgium and Luxembourg 
(Benelux). 3000.
• Summary: Five maps of the Benelux region.

2278. History of the International Symposium on the Role 
of Soy in Preventing and Treating Chronic Disease and the 
subsequent International Soy Symposium (Overview). 2015. 
Compiled by William Shurtleff of Soyinfo Center. [Eng]
• Summary: (1) 1994 Feb. 20-23–First International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease, held in Mesa, Arizona. Proceedings 
published in the J. of Nutrition, March 1995 Supplement (p. 
567S-808S).
 (2) 1996 Sept. 15-18–Second International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease, held in Brussels, Belgium. Proceedings published in 
the American J. of Clinical Nutrition, Dec. 1998 Supplement 
(p. 1329S-1544S).
 (3) 1999 Oct. 31 to Nov. 3–Third International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease, held in Washington, DC. Proceedings 
published in the J. of Nutrition, (4) 2001 Nov. 4-7–”Fourth 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease, held in San Diego, California. 
Proceedings published in J. of Nutrition, March 2002 
Supplement (p. 545S-619S).
 (5) 2003 Sept. 21-24–Fifth International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease, 
held in Orlando, Florida. Proceedings published in J. of 
Nutrition, 2004 May Supplement (p. 1205S-1293S).
 (6) 2005 Oct. 30 to Nov. 2–Sixth International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease, held in Chicago, Illinois. This is the 
fi rst year that no conference proceedings were published. 
However a 52-page symposium program was published 
in Nov. 2005 by the American Oil Chemists’ Society 
(Champaign, Illinois). (7) 2007 March 7-9–7th International 
Soy Symposium: Role of Soy in Health and Disease 
Prevention, held in Bangkok, Thailand. No proceedings 
were published, but a 100-page bound color booklet contains 
the program, long abstracts, organizational and sponsor 
information. The conference in Bangkok lasted only 2 days 
versus 4 for all the others and it consisted mostly of review 

presentations. The most important presentations were 
summarized in the Soy Connection (summer 2007, Vol. 15, 
No. 3). (8) 2008 Nov. 9-12–International Soy Symposium 
held in Tokyo, Japan.

2279. 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 
Zacharowicz 1983 Sept., Sojvita Produktions 1984 June.
 West Germany: Pro Natura 1985.
 Spain: Zuaitzo 1986.
 Italy: La Finestra sul Cielo 1987 fall.

2280. SoyaScan Notes. 2015. The visionary work of Henry 
Ford and his researchers with soyfoods–then and now: 
Pioneered soy protein isolates (Overview). Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: Robert Boyer and Bob Smith did extensive, 
pioneering work on developing soy protein isolates at the 
Ford Motor Co. Both started research in 1938. Boyer used 
his isolates to make industrial products, such as spun soy 
protein fi bers and water-based paints. The soy fi bers were 
produced in a pilot-plant with a capacity of 1,000 pounds 
per day of soybean “wool” and soon a fabric containing 
25% soybean wool and 75% sheep’s wool was used in 
the sidewall upholstery of many Ford cars. Bob Smith 
used his isolates to make a good-tasting soymilk, that was 
served in Ford cafeterias and schools, and at the Henry 
Ford Hospital, and was also used as the base for most of 
the early commercial soy-based whipped toppings–starting 
with Delsoy. In Nov. 1943 The Drackett Co. bought Ford’s 
soybean fi ber spinning operations; Boyer, Francis (Frank) 
Calvert, and William Atkinson went to Drackett from Ford 
as part of the deal. Drackett made and sold their fi bers, 
Soybean Azlon, spun from soy protein isolates, from 2 Dec. 
1943 to 1949. They were used mainly in felt hats by the 
American Hat Corporation. Drackett also commercialized 
other industrial soy proteins, such as Protein 110, 112, and 
220, Ortho Protein, and plastic molding compounds. Boyer 
left Drackett in 1949 when they shut down their Azlon fi ber 
spinning plant; he focused all his energy on developing food 
uses of edible products made from spun soy isolates. In 
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mid-1957 ADM (Archer Daniels Midland Co.) purchased 
Drackett’s soy protein business. Bob Boyer began to work 
as a full-time consultant for Ralston Purina in the fi eld of 
soy proteins starting in early 1960. Since 13 June 1959 
Ralston Purina had been manufacturing industrial soy protein 
isolates (for use in paper coatings) at a plant in Louisville, 
Kentucky, which they purchased from Procter & Gamble 
in December 1958. In 1960, after starting consultation 
with Boyer, Ralston Purina began its fi rst work with edible 
soy proteins by establishing a research and pilot plant at 
company headquarters in St. Louis, Missouri. In about 
September 1962 Boyer was named technical director of 
protein products sales in the soybean division of the Ralston 
Purina Co.; he worked for Ralston until his retirement in 
1971. Frank Calvert, Boyer’s coworker from the Ford Motor 
Co. was hired in November 1962 to head up Ralston Purina’s 
R&D work on food-grade isolated soy protein in St. Louis. 
In 1965 Calvert was named director of soybean research, 
and in 1967 director of research of the Protein Division. In 
1969 Calvert was promoted to director of research, New 
Venture Management, and fi nally in 1971 vice president 
and research director, New Venture Management. During 
these years, Calvert developed new soy protein isolation 
processes, 70 percent soy protein concentrate products, and 
modifi ed soy protein coating compositions for industrial use. 
Calvert is considered a visionary in soy protein research and 
the accomplishments of his career were honored in 1973 
when the Ralston Purina plant at Memphis, Tennessee, was 
dedicated to him in recognition of his years of service and 
dedication to protein technology.
 In Oct. 1962 Ralston Purina began to introduce a line 
of edible soy protein isolate products made at their plant 
in Louisville: The fi rst three were Edi-Pro A and Edi-Pro 
N (spray-dried isoelectric and neutral isolated soy proteins 
respectively) and Textured Edi Pro (an edible spun soy 
protein fi ber). Supro 610 was launched in October 1966. 
As sales of these products increased, Ralston Purina soon 
found itself a leader in this new fi eld–along with the pioneer, 
Central Soya, which had launched Promine in Oct. 1959. 
Ralston Purina expanded food grade isolate capacity with 
new facilities at Memphis, Tennessee, beginning production 
on April 10, 1973; Pryor, Oklahoma, beginning production 
on December 1, 1976. By late 1975 the company was 
making about 75 million pounds per year of isolates from its 
three plants, and was starting to advertise its isolates in a big 
way, with full-page color ads. This expansion easily vaulted 
Ralston Purina into the position of world leader in food-
grade isolated soy proteins by 1976. On 21 August 1979 the 
company began producing soy protein isolates at its fi rst 
plant located outside the Unites States, in Ieper, Belgium. On 
1 July 1987 Ralston Purina established Protein Technologies 
International (PTI) as a wholly owned subsidiary focused 
on manufacturing soy protein and fi ber products. In 1993 
PTI was by far the world’s leading producer of soy protein 

isolates, controlling about 60% of the U.S. market. PTI’s 
sales of consumer soy protein products rose from $221.6 
million in 1989 to a record $288.1 million in 1992.

2281. SoyaScan Notes. 2015. Chronology of soymilk 
worldwide–1950 to present. Part II. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: 1950’s–Soymilk enters the modern era as it 
begins to be marketed in bottles like soft drinks, largely due 
to work by K.S. Lo of Vitasoy in Hong Kong and Yeo Hiap 
Seng in Singapore.
 1957–Japan’s fi rst commercial soymilk, sold in bottles, 
named Tônyû, is introduced by the Ueda Tofu Shop in 
Hachioji, Tokyo. Dr. Harry Miller was the inspiration for and 
helped to establish the shop.
 1960s–In Japan, soymilk slowly increases in popularity. 
New manufacturers are: Nihon Tanpaku Kogyo (1962). 
College Health Foods (later renamed San-iku Foods) in 
Chiba prefecture with its Soyalac (1969, also inspired 
and aided by Dr. Harry Miller). Luppy Tanpaku (House 
Shokuhin) in Saitama prefecture with its Luppy soymilk 
(1969).
 1965–ProSobee, the world’s earliest known non-dairy 
infant formula based on soy protein isolates, is launched by 
Mead Johnson & Co. of Evansville, Indiana.
 1966–The enzyme lipoxygenase is discovered by 
scientists at Cornell University [Ithaca, New York] to be 
responsible for the “beany” fl avor in soymilk. A process is 
developed which could be used to help eliminate this fl avor.
 1967–Soymilk begins to be packaged aseptically in Tetra 
Pak cartons. This allows it to be sold without refrigeration 
for six months or more. The fi rst such product was Beanvit, 
made by Yeo Hiap Seng Ltd. in Singapore and packaged in a 
disposable tetrahedron-shaped container.
 1970’s and 1980’s–Soymilk becomes a popular beverage 
throughout Asia, spreading to Europe, Australia and the 
United States.
 1979–Hong Kong Soya Bean Products Co. Ltd. starts 
to export Vitasoy, packed in Tetra Brik cartons, to selected 
countries throughout the world. By the early 1980s exports 
were going to over 20 countries, both developed and 
developing. Exports to the USA began in 1980. 1980 Jan.–
DE-VAU-GE Gesundkostwerk, a Seventh-day Adventist 
food company near Hamburg, Germany, launches GranoVita 
Soja Drink in 500 ml Tetra Brik cartons; this soymilk product 
is made by N.V. Vandemoortele (one of Europe’s largest 
oilseed crushers, founded in 1934) in Izegem, Belgium.
 1980 June–N.V. Alpro is founded by Vandemoortele to 
take over production of this soymilk. Inspired and headed 
by Philippe Vandemoortele, Alpro purchased the land on 
which it was located from Vandemoortele, and became an 
independent manufacturer. Alpro quickly became Europe’s 
leading producer of soymilk, making private-label brands for 
scores of companies.
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 1983 July–Edensoy brand soymilk is launched by Eden 
Foods of Clinton, Michigan. Imported from Japan (where 
it is made by Marusan-Ai Co.), it is sold in plain and carob 
fl avors in stand-up foil retort pouches.
 1984 Feb.–The fi rst comprehensive study of the 
soymilk market in the U.S. is published by Soyfoods Center 
of Lafayette, California. It estimates that total soymilk 
consumption in the U.S. in 1983 (not including soy-based 
infant formulas) was 2.68 million gallons (26% of this was 
imported), and total production of soy-based infant formulas 
was 32 million gallons.
 1984 Aug.–Westsoy Natural brand soymilk is launched 
by Westbrae Natural Foods of Emeryville, California. 
Imported from Japan (where it is made by San-Iku Foods), it 
is sold in one fl avor in standup foil retort pouches.
 1984 Oct.–Westbrae Natural Malted’s, a thick soymilk 
resembling a milk shake, are launched in many fl avors by 
Westbrae Natural Foods, imported from Japan.
 1986 Nov.–Edensoy starts to be made in America by 
American Soy Products (ASP) at a large, modern plant in 
Saline, Michigan, and sold in Tetra Brik aseptic cartons. ASP 
is a joint venture of 4 Japanese companies and Eden Foods.
 1988 Nov.–Pacifi c Foods of Oregon, launches its fi rst 
soymilk product, Naturally Northwest Soy Beverage [Plain], 
in a 1-quart Tetra Brik Aseptic carton. The company’s new 
factory is in Tualatin, Oregon.
 1990 April–WestSoy Lite, America’s fi rst “lite” soymilk, 
with a low fat content, is introduced in plain, vanilla, and 
cocoa fl avors by Westbrae Natural Foods. Made by adding 
water to regular soymilk, the product is less expensive to 
make, but also contains less nutrients.
 1990 June–Alpro opens a new soymilk plant at 
Wevelgem, Belgium. Costing about US$15 million and 
having a capacity of 45 million liters a year, it is reputed to 
be the largest in the world. Alpro now makes about 70% of 
the soymilk in Europe.
 1990 Sept. 24–The company name is changed to Vitasoy 
International Holdings Ltd. from Hong Kong Soya Bean 
Products Co. Ltd.
 1991–There are at least 35 processors or marketers of 
soymilk in the U.S., increasing production to approximately 
9.8 million gallons. Consumption is estimated to be growing 
at between 15 and 20% per year since 1984.
 1993–More than 200 scientifi c journal articles about 
soymilk have been published in English, and at least 80 
English-language patents on soymilk have been issued 
between 1912 and 1993.
 1994 Jan.–Soy-Um, a low-priced and attractively 
packaged soymilk, is launched by J&G Inc., a product 
developer and distributor in Chicago, Illinois. The product is 
made in Oregon by Pacifi c Foods.
 1995–A market study is published, estimating that 
$108 million of soymilk was sold in the U.S. in 1994. This 
equates to approximately 13.5 gallons of soymilk. By 1995 

sales are projected to have risen to over $130 million, or 
approximately 16.3 million gallons.

2282. 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 
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 
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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 
factory, in Garden Grove, California; the company closes its 
tofu plant in central Los Angeles.

2283. SoyaScan Notes. 2015. Chronology of Kikkoman 
Corporation. Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: This chronology is based largely on the 
excellent chronologies near the back of Kikkoman annual 
reports, dates in “Kikkoman Today & Tomorrow” (1972, 
p. 1), and dates in Fruin (1983). “Ideally situated close to 
soybean-growing regions as well as the Edo River, which 
provided a convenient transportation route for consumers 
in or near Edo, or present-day Tokyo, Noda has been well-
known for its soy sauce (shoyu) production since the Edo 
period. Noda is located about 30 miles northeast of Tokyo in 
Chiba prefecture.
 “1661–Kikkoman Soy Sauce fi rst went on the market 
in 1661 when the Takanashi and Mogi families constructed 
breweries and started the brewing of soy sauce.”
 1914–When World War I started, excessive competition 
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arose between Japan’s many shoyu producers because of the 
wartime economy, causing a very confused market situation.
 1917 Dec.–With these conditions as a background, eight 
Mogi and Takanashi family companies, the leading shoyu 
producers in the Noda area, merged to form Noda Shoyu 
Co., Ltd., a company with capital of ¥7 million and the 
predecessor of Kikkoman Corporation.
 1925 April–Noda Shoyu Co., Ltd. absorbs Noda Shoyu 
Jozo Co., Ltd., Manjo Mirin Co., Ltd., and Nippon Shoyu 
Co., Ltd., through a merger. 1926–Kikkoman No. 7 shoyu 
brewing plant constructed.
 1930 August–The Takasago soy sauce production plant 
(formerly the Kansai Plant) is constructed near Osaka and 
completed in 1931.
 1936–Kikkoman Worcestershire Sauce plant completed.
 1939–With the start of World War II, government 
controls on the price of soy sauce are established.
 1946–Kikkoman stock fi rst becomes available to the 
public.
 1949–Export of Kikkoman soy sauce is reestablished 
after the war.
 1950–Wartime soy sauce controls end and free 
competition resumes.
 1950s–Kikkoman decides to implement two new, key 
long-term strategies: globalization and diversifi cation.
 1957 June–Kikkoman International Inc. (KII), a soy 
sauce sales company, is established in San Francisco, 
California, in the United States.
 1958–The fi rst KII branch is established in Los Angeles.
 1960–The second KII branch is established in New 
York.
 1961 July–Kikko Food Corporation is established (later 
renamed Kikko Food Industries Co., Ltd.). In July 1991, the 
company becomes Nippon Del Monte Corporation.
 1961–Seishin Pharmaceutical Co., Ltd. established.
 1962 February–Tone Beverage Co., Ltd., is established. 
In February 1963, the company becomes Tone Coca-Cola 
Bottling Co., Ltd.
 1962 October–Katsunuma Yoshu Co., Ltd., is 
established in Japan. In March 1964, the company becomes 
Mann’s Wine Co., Ltd.
 1963–Japan Calpak Co., Ltd. established.
 1963–Del Monte tomato ketchup and tomato juice are 
launched in Japan.
 1964 October–Noda Shoyu Co., Ltd., is renamed 
Kikkoman Shoyu Co., Ltd.
 1964–Mann’s wine is launched in Japan.
 1965–The third KII branch is established in Chicago, 
Illinois.
 1966–Sales of Higeta brand products assumed by 
Kikkoman.
 1968–Bottling of Kikkoman Soy Sauce for the American 
market begins at the Leslie Foods plant in Oakland, 
California.

 1969 June–Kikkoman invests in and merges with Japan 
Food corporation, the biggest distributor of Oriental food in 
the United States. In June 1978 the company becomes JFC 
International Inc.
 1970 March–Kikkoman invests in and merges with 
Pacifi c Trading Co., Ltd., a sister company of Japan Food 
Corporation.
 1972 March–Kikkoman Foods, Inc. (KFI), is 
established in Walworth, Wisconsin (USA) for the purpose 
of manufacturing soy sauce and teriyaki sauce. Shipping is 
scheduled to start in early 1973.
 1972 August–Kikkoman + Daitokai (Europe) GmbH is 
established in Düsseldorf, in Germany.
 1974 February–Kikkoman Restaurant, Inc. is 
established.
 1979 March–Kikkoman Trading Europe GmbH, a soy 
sauce sales company, is established in Neuss, in Germany.
 1980 October–Kikkoman Shoyu Co., Ltd. is renamed 
Kikkoman Corporation–the company’s present name.
 1983 January–Kikkoman Ajinomingei Co., Ltd., is 
established.
 1983 June–Kikkoman (S) Pte. Ltd., a production facility, 
is established in Singapore.
 1983 October–Kikkoman Business Development Inc. is 
established.
 1984–Soy sauce plant in Singapore starts shipments.
 1986 August–New shoyu production facilities come on 
stream at Kikkoman’s Chitose Plant, in Hokkaido.
 1990 January–Kikkoman buys perpetual marketing 
rights for the Del Monte brand in the Asian-Pacifi c region, 
excluding the Philippines.
 1990 February–A joint-venture company, President 
Kikkoman Inc. is established to produce soy sauce in Tainan, 
in Taiwan. It starts shipments late in 1990.
 1995–Hon Tsuyu (soy sauce soup base) is launched in 
Japan.
 1996 April–Kikkoman establishes Kikkoman Foods 
Europe B.V., Europe’s fi rst soy sauce manufacturer, located 
in Hoogezand-Sappemeer, in the Netherlands.
 1996 May–Production of Shochu a clear Japanese spirit, 
commences at a new facility of the Ojima Plant.
 1997 March–Kikkoman holds a ground-breaking 
ceremony for its second U.S. soy sauce production plant, in 
Folsom, California, in the United States.
 1997 October–Kikkoman Foods Europe B.V. begins 
operations and starts shipments at its plant [in Hoogezand-
Sappemeer, the Netherlands]. This production facility 
manufactures Kikkoman sauces for the entire European 
market.
 1998 October–The second U.S. shoyu manufacturing 
plant of Kikkoman Foods, Inc., in Folsom, California, starts 
shipments.
 1999 July–Kikkoman opens its new headquarters in 
Noda, Chiba prefecture, to commemorate the Company’s 
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80th anniversary.
 1999 October–Kikkoman Institute for International Food 
Culture is opened at the Company’s new headquarters.
 1999 November–Kikkoman announces a joint venture 
with its partner in Taiwan [Uni-President Enterprises, 
Taiwan’s largest food manufacturer] to build a soy sauce 
plant in China [in Kunshan, near Shanghai].
 2000 May–Kunshan President Kikkoman Biotechnology 
Co., Ltd. (a joint-venture company) is established.
 2000 Aug.–Construction starts on a soy sauce plant in 
China. The fi rst shipments start in the spring of 2002.
 2001–Kikkoman changes its fi scal year from January–
December to April–March.
 2002 May–Kunshan President Kikkoman Biotechnology 
Co., Ltd., holds the grand opening of its soy sauce plant in 
Kunshan, China.
 2002–Uchi-no-Gohan (handy Japanese-style seasoning 
mixes) are launched in Japan.
 2003 May–Kikkoman Foods, Inc. (with its plant at 
Walworth, Wisconsin) holds its 30th anniversary ceremony.
 2004 March–Kikkoman invests in Higeta Shoyu Co., 
Ltd. and Kibun Food Chemifa Co., Ltd. (The latter makes 
soymilk).
 2006 June–Kibun Food Chemifa Co., Ltd. becomes a 
consolidated subsidiary of Kikkoman.
 2007–Kikkoman celebrates its 50th anniversary in the 
U.S.
 2008–Kikkoman rolls out its new corporate brand logo 
and slogan globally.
 2008 Aug.–Kibun Food Chemifa Co., Ltd. (now 
Kikkoman Soyfoods Company) becomes a wholly owned 
subsidiary of Kikkoman.
 2009 June–President Kikkoman Zhenji Foods Co., 
Ltd., holds the grand opening of its soy sauce plant in 
Shijiazhuang, China.
 2009 Oct.–Kikkoman shifts to a holding company 
structure.
 2011 April–Kikkoman Biochemifa Company is 
established [to produce clinical diagnostic devices and 
reagents, processing enzymes, etc.].

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

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). 1998

Adhesives or Glues for Plywood, Other Woods, Wallpaper, Building 
Materials, Etc.–Industrial Uses of Soy Proteins (Including Soy 
Flour). 315, 561, 672, 696, 704, 708, 755, 821, 829, 921, 950, 1482

Adhesives, Asphalt Preservation Agents, Caulking Compounds, 
Artifi cial Leather, Polyols, and Other Minor or General–Industrial 
Uses of Soy Oil as a Drying Oil. 362, 670, 886, 1830

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. 1911, 1956, 2024

ADM. See Archer Daniels Midland Co.

Adulteration of Foods and its Detection–Soy Oil Used as an Actual 
or Potential Adulterant in Other Oils. 488, 498, 518

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). 206, 214, 272, 301, 424, 436, 441, 464, 470, 609, 
644, 647, 672, 685, 723, 791, 922, 978, 1016, 1125, 1138, 1301, 
1308, 1405, 1462, 1479, 1516, 1530, 1664, 1969, 1986, 1996, 1997, 
1998, 1999, 2009, 2062, 2094, 2120, 2150, 2188

Africa–Algeria, Democratic and Popular Republic of. 384, 424, 
448, 499, 561, 569, 583, 618, 620, 624, 627, 631, 637, 678, 679, 
685, 722, 970, 1346, 1453

Africa–Angola. 927, 970, 1016, 1026, 2009

Africa–Benin (Bénin in French; Dahomey before 1975; Part of 
French West Africa from 1904-1960). 390, 685, 702, 761, 1526

Africa–Botswana (Bechuanaland until 1966). 2009

Africa–Burkina Faso (Upper Volta before 4 Aug. 1984). 761, 970, 
1305, 1572

Africa–Burundi (Part of the Belgian trust territory of Ruanda-
Urundi or Belgian East Africa until 1962). 411, 513, 657, 658, 666, 
738, 843, 844, 876, 904, 970, 1308, 1325, 1998

Africa–Cameroon (Spelled Kamerun from 1884-1916; Cameroun in 
French). 390, 402, 667, 706, 761, 927, 970, 1572

Africa–Cape Verde or Cape Verde Islands (Ilhas do Cabo Verde. 
República de Cabo Verde). 970, 1998, 2154

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). 970

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. 330, 349, 358, 411, 433, 
506, 513, 536, 569, 601, 618, 620, 626, 631, 637, 652, 657, 658, 
666, 667, 673, 675, 678, 680, 687, 688, 702, 707, 713, 724, 728, 
738, 741, 750, 756, 767, 787, 789, 797, 800, 808, 825, 839, 844, 
848, 849, 857, 870, 876, 878, 880, 888, 895, 896, 903, 904, 905, 
926, 928, 970, 1016, 1024, 1126, 1305, 1308, 1325, 1346, 1351, 
1392, 1526, 1568, 1581, 1917, 1951, 1971, 2074

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). 390, 870, 
1998

Africa–Cote d’Ivoire (Ivory Coast until Oct. 1985; Part of French 
West Africa from 1895-1959). 390, 685, 702, 761, 1168, 1581, 
1633, 1971, 1998

Africa–Egypt. Named United Arab Republic (UAR) from 1958-
1971. 239, 301, 304, 420, 424, 430, 449, 473, 474, 587, 618, 620, 
631, 646, 678, 679, 685, 824, 825, 913, 914, 918, 944, 970, 995, 
999, 1002, 1346, 1630, 1633, 1821, 1998

Africa–Eritrea (Part of Ethiopia PDR from 1952 to May 1993). 631, 
926, 970

Africa–Ethiopia (Including Eritrea in Ethiopia PDR from 1952 to 
May 1993. Formerly Part of Italian East Africa). 631, 926, 927, 
970, 1043, 1346, 1995, 2172, 2181

Africa–Gabon (Part of French Equatorial Africa from 1910 to 
1958). 899, 920, 970, 1542

Africa–Gambia (The). Includes Senegambia. 281, 411, 449, 620, 
622, 673, 824, 825, 970, 1308, 1346

Africa–Ghana (Gold Coast before 1957). 411, 449, 513, 620, 622, 
673, 685, 825, 970, 1016, 1346, 1971

Africa–Guinea (French Guinea before 1958; Guinée in French; Part 
of French West Africa from 1895-1958). 678, 761, 1002
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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. 970

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. 970

Africa–Introduction of Soybeans to. Earliest document seen 
concerning soybeans in a certain African country. 187, 330, 349, 
618, 620, 631, 658, 761, 1998

Africa–Introduction of Soybeans to. Earliest document seen 
concerning soybeans or soyfoods in connection with (but not yet in) 
a certain African country. 411, 702

Africa–Introduction of Soybeans to. Earliest document seen 
concerning the cultivation of soybeans in a certain African country. 
330, 349, 618, 620, 631, 658, 761

Africa–Introduction of Soybeans to. This document contains the 
earliest date seen for soybeans in a certain African country. 187, 
411, 451, 620, 626, 631, 658, 666, 761, 800

Africa–Introduction of Soybeans to. This document contains the 
earliest date seen for the cultivation of soybeans in a certain African 
country. 349, 411, 620, 622, 626, 631, 658, 666, 761

Africa–Kenya (British East Africa Protectorate from 1895. 
Renamed Kenya Protectorate in 1920). 970, 1307, 1311, 1346, 
1542, 1999, 2009

Africa–Lesotho (Basutoland before 1966). Constitutional Monarchy 
Surrounded by South Africa. 970

Africa–Liberia. 970

Africa–Libya (Including Tripoli, Tripolitania, and Cyrenaica; Also 
Spelled Libia). 618, 622, 631, 970, 1346

Africa–Madagascar (Malagasy Republic or Republique Malgache 
before 1975). 229, 390, 620, 631, 1346, 1429, 1459, 1463, 1812, 
2237

Africa–Malawi (Nyasaland from 1891-1964). 626, 970, 1346, 1971, 
1999, 2009

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)). 618, 
620, 702, 761

Africa–Mauritius (Ile Maurice, Including Rodriguez, in the 
Mascarene Islands, 450 Miles East of Madagascar). 449, 626, 631, 
970, 1346

Africa–Morocco, Kingdom of (Including Western Sahara. Divided 
into French Morocco and Spanish Morocco from 1912-1956). 572, 

618, 620, 624, 627, 631, 678, 684, 685, 722, 729, 768, 775, 776, 
777, 788, 970, 989, 999, 1004, 1010, 1453, 1630, 2170, 2265

Africa–Mozambique (Moçambique; Portuguese East Africa before 
1975). 927, 970, 1346, 1360, 2248

Africa–Niger (Part of French West Africa from 1904-1959). 702

Africa–Nigeria, Federal Republic of. 411, 449, 620, 622, 673, 685, 
824, 825, 876, 970, 1018, 1098, 1168, 1249, 1273, 1346, 1526, 
1630, 1633, 1707, 1917, 1936, 1971, 1998

Africa–Reunion (Réunion is a Department of France, in the 
Mascarene Islands, 425 Miles East of Madagascar). 631, 678, 1346

Africa–Rwanda (Part of the Belgian trust territory of Ruanda-
Urundi or Belgian East Africa until 1962). 411, 513, 657, 658, 666, 
738, 843, 844, 876, 904, 970, 1126, 1308, 1526, 1568

Africa–Senegal (Part of French West Africa from 1895-1959. 
Sénégal & Sudanese Republic from June 20 to August 20, 1960. 
Includes Senegambia). 187, 390, 678, 702, 1581

Africa–Sierra Leone. 411, 449, 620, 622, 626, 673, 970, 1002

Africa–Somalia. (Formed in 1960 by the Union of British 
Somaliland and Italian Somaliland. Formerly Part of Italian East 
Africa). 970

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. 281, 294, 449, 
520, 583, 618, 622, 624, 631, 673, 678, 679, 685, 696, 724, 825, 
826, 874, 875, 876, 970, 1051, 1060, 1157, 1227, 1238, 1308, 1346, 
1462, 1524, 1630, 1664, 1883, 1898, 1936, 2009, 2107, 2197, 2214, 
2248

Africa–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses. 926, 1126, 1515, 1581, 1630

Africa–Sudan (Anglo-Egyptian Sudan from 1899-1956). 587, 618, 
622, 631, 678, 702, 1172, 1346

Africa–Swaziland, Kingdom of (Independent Kingdom Inside 
South Africa; Formerly Also Spelled Swazieland). 970, 1572

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). 775, 776, 804, 903, 
927, 970, 1016, 1018, 1346, 2009

Africa–Togo (Togoland until 1914). 685, 686, 1346

Africa–Tunisia. 172, 451, 569, 618, 622, 631, 678, 685, 970, 999, 
1002, 1193

Africa–Uganda. 970, 2009

Africa–Zambia (Northern Rhodesia from 1899-1964). 678, 685, 
876, 970, 1016, 1018, 1074, 1089, 1136, 1515, 1526, 1572, 1630, 
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2009

Africa–Zimbabwe (Southern Rhodesia from 1923-1970, Rhodesia 
from 1970-79). 424, 618, 620, 631, 678, 685, 855, 876, 957, 970, 
1018, 1572, 1581, 1630, 2009

Ag Processing Inc a cooperative (AGP). 1522, 2189

AGRI Industries, Inc. (Iowa). 1384, 1973

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. 251, 266, 
277, 278, 533, 560, 561, 615, 662, 695, 781, 1059, 1471, 1692, 
1953

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)

Agricultural colleges and universities, state. See Land-Grant 
Colleges and Universities

Agronomy, soybean. See Cultural Practices, Soybean Production

Aihara, Herman and Cornellia–Their Life and Work with 
Macrobiotics. 913, 914, 920, 1094, 1099, 1272, 1352, 1372, 1542, 
1694

Ajinomoto Co. Inc. (Tokyo, Japan). 490, 516, 908, 1236, 1482, 
2014

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. 
1498, 1644, 1646, 1750, 1762, 1947, 2112, 2171

Alfa-Laval (Lund, Sweden). 1101, 1301, 1360, 1429, 1462, 1484, 
1500, 1514, 1571, 1614, 1641, 1664, 1669, 1718, 1761, 1808, 1812, 
1815, 1817, 1960, 1982, 2074, 2104

Alfalfa or Lucerne / Lucern (Medicago sativa)–Other Uses for 
Human Food or Drink, Including Tea, Flour, Tablets, and Leaf 
Protein Concentrate (LPC). See Also Alfalfa Sprouts. 2106, 2212

Alfalfa or Lucerne / Lucern (Medicago sativa). 183, 266, 380, 781, 
1471, 1677, 2024, 2064

Alkaline food, ash, reaction, or balance in diet and health. See 

Nutrition–Acid-Base Balance

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). 695, 2190

Allis-Chalmers Manufacturing Co. (Milwaukee, Wisconsin). Made 
Farm Equipment (Tractors, Combines) and Soybean Processing 
Equipment (Driers, Rolling and Flaking Mills, Solvent Extraction 
Units). 1032

Almond Milk and Cream. See also: Almonds Used to Flavor 
Soymilk, Rice Milk, etc. 394, 472, 489, 2106, 2212

Almond Oil. 165, 258

Almonds Used to Flavor Commercial Soymilk, Soy Ice Cream, 
Soy Cheese, Amazake, Rice Milk, or Other Commercial Non-Dairy 
Products. 1726

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. 193, 207, 
788

Alpro (Wevelgem, Belgium), Including the Provamel and Belsoy 
Brands Sold in Health Foods Stores. 1249, 1252, 1286, 1289, 1301, 
1313, 1360, 1375, 1376, 1388, 1421, 1426, 1427, 1429, 1459, 1460, 
1461, 1462, 1463, 1466, 1470, 1484, 1490, 1495, 1514, 1517, 1544, 
1548, 1560, 1578, 1586, 1587, 1588, 1589, 1591, 1609, 1611, 1612, 
1613, 1623, 1636, 1641, 1650, 1664, 1669, 1681, 1689, 1690, 1691, 
1696, 1710, 1711, 1712, 1718, 1721, 1723, 1724, 1739, 1751, 1753, 
1754, 1755, 1756, 1758, 1774, 1788, 1799, 1800, 1806, 1808, 1810, 
1811, 1812, 1813, 1815, 1816, 1817, 1822, 1828, 1830, 1833, 1834, 
1836, 1837, 1839, 1840, 1841, 1847, 1852, 1855, 1856, 1861, 1862, 
1868, 1874, 1887, 1888, 1904, 1921, 1933, 1943, 1944, 1949, 1950, 
1960, 1967, 1982, 1983, 2001, 2002, 2015, 2016, 2019, 2063, 2067, 
2087, 2089, 2104, 2117, 2124, 2129, 2131, 2132, 2141, 2151, 2160, 
2161, 2162, 2170, 2171, 2201, 2210, 2213, 2221, 2224, 2227, 2229, 
2230, 2235, 2237, 2244, 2248, 2252, 2261, 2281

Alternative medicine. See Medicine–Alternative

Aluminum in Soybeans and Soyfoods. 1723

Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus, 
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus). 
192, 1990, 2106, 2212

Amazake. See Rice Milk (Non-Dairy)–Amazake

American Milling Co. See Allied Mills, Inc.

American Miso Co. (Rutherfordton, North Carolina). 1431, 1897, 
1913, 2097, 2236

American Natural Snacks (St. Augustine, Florida). 1962, 2066
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American Soy Products (Michigan). See Natural Foods Distributors 
and Manufacturers in the USA–Eden Foods

American Soy Products (Saline, Michigan). Started Nov. 1986. 
2281

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). 672, 695, 811, 887, 
1124, 1189, 1295, 1415, 1516, 1639, 1643, 2051, 2255

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence Worldwide (General). 795, 806, 807, 809, 1069, 1639, 
2048

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Africa. 918, 944, 989, 995, 999, 1002, 1004

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Asia. 918, 932, 944, 962, 988, 1004, 1008, 1037, 1063, 
1076, 1124, 1295, 1790, 2048, 2051, 2055, 2114

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Europe (Western and Eastern). 795, 796, 806, 807, 809, 
812, 813, 838, 839, 846, 871, 919, 932, 939, 941, 944, 962, 969, 
988, 989, 1005, 1020, 1021, 1063, 1079, 1101, 1117, 1131, 1237, 
1295, 1327, 1395, 1406, 1425, 1426, 1464, 1481, 1484, 1510, 1514, 
1521, 1538, 1563, 1579, 1620, 1637, 1688, 1760, 1769, 1802, 1811, 
1820, 1877, 1922, 1954, 1983, 1993, 2011, 2016, 2025, 2048, 2055, 
2109, 2124, 2140, 2169, 2199

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Latin America. 932, 944, 988, 1124, 1239, 1295, 2055

American Soybean Association (ASA)–American Soybean Institute 
(1969-1973), an Industry-Wide Association. 1068, 1079

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). 1129, 1295, 1637, 1639, 2046, 2051, 2143

American Soybean Association (ASA)–Funding and Fundraising 
Before Checkoff Program or 1971. Voluntary or from USDA (FAS 
or ARS). 1002, 1037

American Soybean Association (ASA)–Honorary Life Members. 
1082, 1129

American Soybean Association (ASA)–Japanese-American 
Soybean Institute (JASI). 912, 2282

American Soybean Association (ASA)–Legislative Activities. 1129

American Soybean Association (ASA)–Meetings / Conventions 
(Annual) and Meeting Sites. 796, 1239

American Soybean Association (ASA)–Members and Membership 
Statistics. 1295, 2051, 2055

American Soybean Association (ASA)–Offi cers, Directors (Board), 
and Special Committees. 672, 795, 796, 1189, 1295

American Soybean Association (ASA)–Periodicals, Including 
Soybean Digest, Proceedings of the American Soybean Assoc., 
Soybean Blue Book, Soya Bluebook, Late News, etc. 883, 912, 
1018, 1054, 1464, 1581, 1630, 1820, 2169

American Soybean Association (ASA)–Soybean Council of 
America (June 1956-1969). Replaced by American Soybean 
Institute (Est. 11 July 1969). 889, 910, 912, 917, 918, 919, 932, 937, 
939, 941, 944, 962, 967, 968, 969, 988, 989, 995, 999, 1001, 1002, 
1004, 1005, 1006, 1020, 1021, 1193, 1395, 1760

American Soybean Association (ASA)–State Soybean Associations 
and Boards (Starting with Minnesota in 1962). 1946, 2016, 2030, 
2039, 2046, 2081

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). 482, 1124, 1946, 2016, 
2030, 2039, 2040, 2041, 2051, 2081, 2143

American Soybean Association (ASA)–Strayer. See Strayer Family 
of Iowa

American Soybean Association (ASA)–United Soybean Board 
(USB, Established 1991, Chesterfi eld, Missouri). 1946, 1954, 2011, 
2016, 2017, 2046, 2051, 2081, 2109, 2143, 2255

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). 795, 
796, 807, 812, 941, 962, 1101, 1124, 1131, 1214, 1425, 1426, 1427, 
1481, 1484, 1488, 1514, 1517, 1521, 1688, 1769, 1802, 1877, 1972, 
2057

Amino Acids and Amino Acid Composition and Content. See also 
Nutrition–Protein Quality; Soy Sauce, HVP Type. 516, 922, 948, 
1012, 1038, 1056, 1091, 1194, 1196, 1274, 1452, 1639, 1668, 1968, 
1992, 2074

Anatomy, soybean. See Soybean–Morphology, Structure, and 
Anatomy

Anderson International Corp. (Cleveland, Ohio). Manufacturer of 
Expellers for Soybean Crushing and Extrusion Cooking Equipment. 
Formerly V.D. Anderson Co. and Anderson IBEC. 495, 598, 1032

Andreas Family of Minnesota and Iowa–Incl. Reuben Peter 
Andreas, and his sons Albert, Glenn, Dwayne (1918- ), and Lowell 
Andreas (1922- ). 1032, 1592, 1985

Ang-kak or angkak. See Koji, Red Rice

Ang-kak. See Koji, Red Rice
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Animal Rights / Liberation. Avoidance of Exploitation of Animals 
by Humans. 1878

Antinutritional Factors (General). See also: Allergens, Estrogens, 
Goitrogens, Hemagglutinins (Lectins), Trypsin / Protease Inhibitors. 
See also: Phytic Acid. 1639, 2012

Antioxidants and Antioxidant / Antioxidative Activity (Especially in 
Soybeans and Soyfoods). 2024

Appliances. See Blender

Appropriate Foods, Inc. (Brooklyn, New York). Founded by Robert 
Werz and David Sibek in Nov. 1980. Incl. Tempeh Brothers and 
Soy Source. 1479, 1530, 1714, 1941

APV Systems, Soya Technology Division. Named Danish Turnkey 
Dairies Ltd., Soya Technology Division until 1987 (Aarhus, 
Denmark; DTD / STS). 1427, 1460, 1462, 1484, 1500, 1514, 1544, 
1561, 1625, 1669, 1718, 1800, 1808, 1815, 1841

Aquaculture. See Fish or Crustaceans (e.g. Shrimp) Fed Soybean 
Meal Using Aquaculture or Mariculture

Archaeology and Archaeological Discoveries of Soybeans or 
Soyfoods. 1275, 2003

Archer Daniels Midland Co. (ADM) (Decatur, Illinois; 
Minneapolis, Minnesota until 1969). 695, 783, 944, 1032, 1091, 
1101, 1111, 1114, 1119, 1120, 1139, 1142, 1153, 1155, 1193, 1197, 
1231, 1236, 1240, 1241, 1255, 1286, 1307, 1313, 1318, 1348, 1366, 
1426, 1427, 1429, 1459, 1461, 1463, 1466, 1482, 1484, 1498, 1516, 
1522, 1529, 1560, 1564, 1566, 1584, 1592, 1609, 1640, 1644, 1648, 
1649, 1723, 1726, 1749, 1750, 1763, 1765, 1793, 1808, 1810, 1811, 
1812, 1815, 1821, 1824, 1827, 1833, 1834, 1835, 1838, 1841, 1842, 
1843, 1855, 1856, 1868, 1878, 1881, 1885, 1907, 1911, 1923, 1943, 
1949, 1950, 1956, 1960, 1961, 1963, 1968, 1972, 1973, 1985, 1992, 
2010, 2016, 2024, 2046, 2049, 2050, 2057, 2069, 2088, 2091, 2100, 
2103, 2104, 2109, 2119, 2125, 2130, 2143, 2147, 2156, 2166, 2182, 
2183, 2184, 2196, 2210, 2280, 2282

Argentina. See Latin America, South America–Argentina

Arkady, British. See British Arkady Co. Ltd.

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. 1094, 1099, 1352, 1353, 1423, 1694, 1990, 2274

Asgrow (Des Moines, Iowa). Incl. Associated Seed Growers, 
Inc. Acquired in Feb. 1997 by Monsanto Co. from Empresas La 
Moderna, S.A. (ELM). 2064, 2104

Asia (General, Including East, Southeast, South, Middle East, and 

Central). 685, 845, 1238, 2100

Asia, Central (General). 341

Asia, Central–Kazakhstan / Kazakstan (Formerly Kazakh SSR, a 
Central Asian Soviet Republic from 1917 to Dec. 1991). 583, 1453

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. 441, 685

Asia, Central–Turkmenistan (Formerly Turkmen SSR, a Central 
Asian Soviet Republic from 1917 to Dec. 1991). 571, 583, 1453

Asia, Central–Uzbekistan (Formerly Uzbek SSR, a Central Asian 
Soviet Republic from 1917 to Dec. 1991). 1453, 2006

Asia, East (General). 94, 301, 411, 440, 474, 538, 562, 594, 672, 
723, 821, 1101, 1301, 1405, 1484, 1490, 1517, 1521, 2155

Asia, East–China (People’s Republic of China; Zhonghua Renmin 
Gonghe Guo). See also Hong Kong, Manchuria, and Tibet. 2, 30, 
45, 46, 64, 79, 91, 94, 95, 99, 101, 127, 133, 134, 137, 139, 149, 
157, 168, 171, 172, 182, 191, 195, 196, 202, 205, 211, 212, 213, 
214, 217, 219, 220, 221, 225, 227, 228, 233, 234, 243, 258, 270, 
273, 278, 280, 281, 285, 287, 288, 289, 299, 301, 302, 308, 315, 
318, 324, 326, 327, 333, 334, 337, 339, 341, 343, 354, 359, 362, 
369, 372, 377, 383, 384, 386, 387, 407, 413, 415, 424, 428, 429, 
430, 435, 436, 441, 448, 449, 451, 452, 453, 460, 462, 463, 464, 
467, 470, 471, 474, 489, 490, 495, 504, 507, 516, 520, 527, 528, 
537, 544, 558, 561, 569, 577, 587, 589, 594, 599, 609, 613, 618, 
624, 626, 631, 641, 642, 644, 645, 646, 647, 662, 663, 673, 678, 
679, 684, 685, 691, 701, 722, 724, 730, 746, 751, 753, 762, 770, 
772, 775, 776, 821, 822, 824, 825, 826, 835, 837, 840, 845, 887, 
920, 926, 927, 949, 970, 987, 1018, 1071, 1080, 1098, 1149, 1158, 
1174, 1176, 1239, 1246, 1275, 1288, 1291, 1292, 1293, 1294, 1396, 
1407, 1414, 1453, 1462, 1469, 1471, 1479, 1487, 1521, 1530, 1581, 
1630, 1633, 1639, 1661, 1664, 1668, 1669, 1692, 1771, 1829, 1840, 
1858, 1871, 1892, 1896, 1900, 1903, 1936, 1959, 1969, 1985, 1986, 
2003, 2034, 2047, 2048, 2055, 2057, 2062, 2065, 2070, 2072, 2090, 
2093, 2094, 2095, 2107, 2110, 2111, 2120, 2125, 2128, 2130, 2139, 
2144, 2150, 2174, 2180, 2183, 2187, 2188, 2190, 2192, 2197, 2205, 
2208, 2223, 2226, 2239, 2249, 2253, 2255, 2259, 2282, 2283

Asia, East–China–Chinese Restaurants Outside China, or Soy 
Ingredients Used in Chinese-Style Recipes, Food Products, or 
Dishes Outside China. 689, 1513, 1966

Asia, East–China–English-Language Documents that Contain 
Cantonese Romanization, Transliteration, or Pronunciation 
of Numerous Soyfood Names. There Is No Standard Way of 
Romanizing Cantonese. 289

Asia, East–China–Shennong / Shên Nung / Shen Nung–The 
Heavenly Husbandman and Mythical Early Emperor of China. 441, 
520, 538, 645, 679, 1006

Asia, East–China–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 429, 437, 449, 462, 463, 473, 474, 495, 520, 
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589, 641, 644, 684, 751, 770, 821, 926, 1071, 1969, 2222

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). 288, 304, 
305, 420, 430, 587, 610, 632, 642, 673, 684, 686, 882, 927, 970, 
1018, 1037, 1043, 1069, 1309, 1326, 1346, 1363, 1462, 1469, 1487, 
1499, 1500, 1535, 1591, 1631, 1664, 1821, 1829, 1843, 1852, 1911, 
1956, 1957, 2006, 2032, 2047, 2070, 2094, 2095, 2104, 2107, 2120, 
2150, 2187, 2281, 2282, 2283

Asia, East–Introduction of Soy Products to. Earliest document 
seen concerning soybean products in a certain East Asian country. 
Soybeans as such have not yet been reported in this country. 5, 8

Asia, East–Introduction of Soy Products to. This document contains 
the earliest date seen for soybean products in a certain East Asian 
country. Soybeans as such had not yet been reported by that date in 
this country. 5, 8

Asia, East–Introduction of Soybeans to or Dissemination of 
Soybeans from. Other or general information and leads concerning 
East Asia. 172

Asia, East–Introduction of Soybeans to. Earliest document seen 
concerning soybeans in a certain East Asian country. 214

Asia, East–Introduction of Soybeans to. Earliest document seen 
concerning the cultivation of soybeans in a certain East Asian 
country. 214

Asia, East–Introduction of Soybeans to. This document contains the 
earliest date seen for soybeans in a certain East Asian country. 214

Asia, East–Introduction of Soybeans to. This document contains the 
earliest date seen for the cultivation of soybeans in a certain East 
Asian country. 214

Asia, East–Japan (Nihon or Nippon). 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 
12, 13, 14, 15, 16, 17, 19, 20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30, 
31, 32, 35, 41, 42, 44, 46, 50, 51, 54, 55, 56, 57, 59, 60, 61, 62, 65, 
67, 68, 69, 70, 71, 72, 74, 75, 76, 79, 80, 81, 83, 85, 87, 88, 89, 90, 
91, 92, 93, 94, 95, 96, 97, 99, 100, 101, 103, 104, 110, 114, 119, 
124, 125, 126, 127, 129, 130, 131, 132, 133, 134, 135, 138, 139, 
147, 148, 149, 150, 151, 152, 154, 156, 157, 160, 161, 162, 163, 
168, 172, 182, 189, 190, 191, 194, 196, 197, 201, 202, 207, 211, 
212, 216, 217, 219, 220, 223, 225, 227, 233, 234, 235, 236, 241, 
243, 246, 249, 259, 261, 266, 270, 272, 273, 278, 281, 285, 288, 
299, 300, 301, 304, 305, 315, 317, 318, 327, 328, 336, 337, 339, 
341, 343, 359, 362, 369, 372, 377, 387, 400, 407, 413, 415, 420, 
424, 427, 429, 430, 435, 436, 441, 448, 449, 451, 452, 453, 460, 
462, 463, 464, 467, 470, 471, 473, 474, 489, 490, 494, 495, 503, 
507, 512, 516, 520, 537, 538, 558, 560, 561, 569, 570, 571, 572, 
578, 587, 589, 591, 594, 598, 609, 610, 617, 619, 624, 626, 631, 
632, 641, 642, 644, 645, 647, 659, 662, 665, 670, 673, 678, 679, 
684, 685, 686, 691, 695, 696, 697, 699, 701, 704, 706, 708, 711, 
712, 722, 724, 725, 727, 730, 733, 751, 761, 763, 776, 818, 821, 

822, 824, 825, 826, 828, 845, 864, 866, 867, 874, 875, 882, 887, 
899, 900, 908, 912, 913, 914, 920, 922, 927, 942, 948, 956, 967, 
970, 987, 1002, 1004, 1008, 1010, 1018, 1026, 1028, 1033, 1034, 
1037, 1043, 1054, 1055, 1060, 1069, 1071, 1077, 1080, 1081, 1092, 
1094, 1098, 1099, 1100, 1117, 1124, 1132, 1147, 1149, 1158, 1169, 
1192, 1193, 1195, 1203, 1227, 1236, 1239, 1256, 1272, 1275, 1280, 
1288, 1294, 1295, 1298, 1300, 1309, 1326, 1339, 1346, 1347, 1352, 
1353, 1371, 1372, 1384, 1385, 1404, 1405, 1407, 1414, 1435, 1451, 
1453, 1454, 1462, 1469, 1471, 1474, 1479, 1482, 1487, 1499, 1500, 
1516, 1518, 1521, 1530, 1542, 1546, 1559, 1568, 1581, 1591, 1614, 
1630, 1632, 1633, 1639, 1645, 1661, 1664, 1668, 1675, 1692, 1708, 
1714, 1721, 1724, 1730, 1734, 1735, 1747, 1759, 1760, 1765, 1770, 
1790, 1792, 1797, 1821, 1847, 1853, 1858, 1866, 1867, 1878, 1880, 
1892, 1893, 1896, 1898, 1900, 1901, 1902, 1903, 1904, 1911, 1913, 
1929, 1930, 1936, 1939, 1941, 1952, 1953, 1956, 1957, 1959, 1960, 
1969, 1971, 1975, 1977, 1979, 2003, 2006, 2013, 2014, 2016, 2018, 
2028, 2032, 2034, 2044, 2047, 2048, 2050, 2055, 2057, 2065, 2069, 
2070, 2072, 2074, 2075, 2094, 2095, 2097, 2104, 2106, 2107, 2110, 
2111, 2114, 2120, 2123, 2128, 2138, 2150, 2154, 2157, 2167, 2168, 
2171, 2174, 2180, 2193, 2194, 2196, 2197, 2205, 2207, 2215, 2222, 
2226, 2246, 2249, 2254, 2258, 2262, 2269, 2278, 2281, 2282, 2283

Asia, East–Japan–Early Foreign Travelers in–Before 1850. 44, 126, 
135, 150, 2154

Asia, East–Japan–Japanese Restaurants or Grocery Stores Outside 
Japan, or Soy Ingredients Used in Japanese-Style Recipes, Food 
Products, or Dishes Outside Japan. 1133

Asia, East–Japan–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 217, 424, 429, 437, 449, 462, 463, 464, 470, 
494, 495, 520, 570, 589, 610, 632, 641, 695, 699, 725, 730, 821

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]). 217, 261, 270, 
281, 299, 301, 304, 318, 327, 337, 354, 362, 369, 420, 424, 429, 
430, 435, 436, 437, 441, 449, 462, 463, 464, 470, 490, 494, 495, 
507, 537, 558, 560, 561, 564, 570, 587, 589, 594, 598, 599, 610, 
624, 631, 632, 641, 644, 645, 647, 659, 670, 673, 679, 684, 685, 
691, 695, 697, 701, 722, 723, 730, 745, 751, 821, 822, 824, 825, 
826, 927, 970, 1018, 1069, 1117, 1124, 1133, 1149, 1193, 1231, 
1295, 1340, 1346, 1363, 1384, 1385, 1446, 1453, 1462, 1469, 1487, 
1518, 1521, 1630, 1633, 1661, 1664, 1821, 1843, 1858, 1903, 1936, 
1957, 2006, 2014, 2027, 2032, 2055, 2065, 2072, 2094, 2107, 2111, 
2120, 2150, 2226, 2248, 2249, 2267, 2268

Asia, East–Korea–Korean Restaurants Outside Korea, or Soy 
Ingredients Used in Korean-Style Recipes, Food Products, or 
Dishes outside Korea. 1149, 2226

Asia, East–Korea–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 424, 429, 437, 462, 463, 464, 470, 495, 564, 
570, 589, 641, 730, 821

Asia, East–Koreans overseas. See Koreans Overseas, Especially 
Work with Soy
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Asia, East–Macao / Macau (Portuguese Colony, then Overseas 
Territory. Returned to China in 1999). 99, 927, 970, 1346, 1471, 
2197

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). 214, 268, 270, 272, 273, 276, 278, 279, 281, 288, 289, 293, 
298, 299, 301, 302, 304, 305, 310, 312, 313, 326, 327, 336, 337, 
339, 341, 343, 347, 359, 362, 377, 384, 400, 413, 415, 420, 424, 
427, 430, 435, 436, 437, 438, 441, 442, 448, 449, 453, 460, 461, 
462, 463, 464, 467, 470, 473, 474, 480, 489, 490, 494, 495, 497, 
499, 502, 504, 505, 507, 508, 512, 519, 520, 524, 527, 534, 537, 
546, 547, 558, 560, 561, 564, 568, 569, 570, 571, 574, 578, 587, 
588, 589, 591, 594, 598, 609, 610, 612, 617, 618, 620, 622, 623, 
624, 631, 632, 641, 644, 645, 647, 649, 659, 665, 667, 668, 670, 
671, 672, 673, 674, 678, 679, 684, 685, 691, 695, 696, 697, 699, 
701, 703, 710, 722, 723, 724, 725, 730, 733, 735, 745, 751, 755, 
770, 776, 795, 806, 811, 821, 822, 824, 825, 826, 835, 837, 845, 
864, 903, 1016, 1018, 1176, 1429, 1586, 1812, 1892, 1936, 2072

Asia, East–Manchuria–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 273, 424, 430, 449, 462, 463, 467, 
470, 473, 474, 495, 512, 520, 537, 558, 564, 589, 610, 632, 641, 
644, 671, 684, 695, 699, 725, 730, 770, 821

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). 172, 315, 
2003

Asia, East–Soybean Crushing–Soy Oil and Meal Production and 
Consumption–Statistics, Trends, and Analyses. 214, 1858

Asia, East–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses. 641, 710, 751, 770, 926

Asia, East–Taiwan (Republic of China. Widely called by its 
Portuguese name, Formosa, from the 1870s until about 1945). 2, 6, 
8, 9, 12, 13, 14, 214, 301, 304, 387, 424, 435, 449, 457, 460, 462, 
463, 464, 503, 507, 549, 550, 572, 578, 587, 591, 619, 647, 673, 
684, 685, 695, 722, 730, 745, 751, 754, 821, 822, 882, 900, 926, 
927, 959, 970, 1002, 1018, 1054, 1069, 1076, 1098, 1117, 1124, 
1195, 1295, 1326, 1346, 1384, 1385, 1462, 1479, 1485, 1518, 1530, 
1572, 1581, 1630, 1664, 1829, 1858, 1903, 1936, 1957, 2006, 2047, 
2055, 2065, 2070, 2095, 2107, 2128, 2139, 2144, 2150, 2163, 2192, 
2196, 2197, 2226, 2249, 2259, 2283

Asia, East–Taiwan–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 424, 462, 463, 684, 695, 821, 1018

Asia, East–Tibet (Conquered by China in 1950; Also called Thibet 
or, in Chinese, Sitsang) and Tibetans Outside Tibet. 587

Asia, East–Trade (Imports or Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal–Statistics. See also Trade (International). 2249

Asia, Middle East–Afghanistan, Islamic State of. 441, 662, 824, 

825, 970

Asia, Middle East–Bahrain, State of (Also spelled Bahrein). 424, 
464, 1346, 2170

Asia, Middle East–Cyprus. 631, 948, 2055, 2170

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. 273, 474, 970, 1346

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. 273, 474, 970, 1346

Asia, Middle East–Introduction of Soybeans to. Earliest document 
seen concerning soybeans in a certain Middle Eastern country. 473, 
618, 631, 637, 777, 825

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. 631

Asia, Middle East–Introduction of Soybeans to. Earliest document 
seen concerning the cultivation of soybeans in a certain Middle 
Eastern country. 618, 631, 637, 777, 825

Asia, Middle East–Introduction of Soybeans to. This document 
contains the earliest date seen for soybeans in a certain Middle 
Eastern country. 473, 618, 637, 777, 825

Asia, Middle East–Introduction of Soybeans to. This document 
contains the earliest date seen for the cultivation of soybeans in a 
certain Middle Eastern country. 618, 637, 777, 825

Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-e-
Irân; Persia before 1935). 424, 464, 473, 474, 662, 685, 776, 777, 
788, 918, 970, 995, 1002, 1004, 1019, 1037, 1063, 1067, 1168, 
1193, 1199, 1346, 2197

Asia, Middle East–Iraq (al Jumhouriya al ‘Iraqia). 662, 970, 1326, 
1346

Asia, Middle East–Israel and Judaism (State of Israel, Medinat 
Israel; Established May 1948; Including West Bank, Gaza Strip, and 
Golan Heights Since 1967). 618, 631, 874, 875, 918, 932, 948, 962, 
970, 988, 1004, 1037, 1117, 1844, 1853, 1898, 1936, 2049, 2069, 
2088, 2107, 2125, 2166, 2170, 2171, 2182, 2183, 2188

Asia, Middle East–Jordan, Hashemite Kingdom of (Transjordan 
until 1949). 948, 970, 1346

Asia, Middle East–Kuwait (Dowlat al-Kuwait). 1346, 2107

Asia, Middle East–Lebanon (al-Jumhouriya al-Lubnaniya). 637, 
918, 948, 970

Asia, Middle East–Oman, Sultanate of (Saltanat ‘Uman). 970, 1346
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Asia, Middle East–Palestine (Divided between Israel and Jordan in 
1948-49). 618, 631, 678

Asia, Middle East–Qatar, State of (Dawlet al-Qatar; Also called 
Katar). 1346

Asia, Middle East–Saudi Arabia, Kingdom of (al-Mamlaka al-
`Arabiya as-Sa`udiya). 1311, 1326, 1346, 1803

Asia, Middle East–Syria (Syrian Arab Republic; Including Latakia, 
Alawiya, and Territory of the Alaouites). 642

Asia, Middle East–Turkey (Including Anatolia or Asia Minor). 273, 
448, 472, 473, 474, 616, 631, 678, 776, 777, 788, 918, 932, 944, 
970, 995, 1581, 1633, 1722

Asia, Middle East–United Arab Emirates (Formerly Trucial States 
or Trucial Oman; Also Dubai). 1346, 1898, 2107

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]). 464, 1346

Asia, Middle East, Mideast, or Near East (General). 365, 1518, 
2094, 2120, 2150

Asia, South (Indian Subcontinent). 1405

Asia, South–Bangladesh, People’s Republic of (East Bengal [See 
India] from 1700s-1947, and East Pakistan [See Pakistan] from 
1947-1971). 452, 618, 631, 999, 1117, 1346, 1581, 1770, 2153, 
2197

Asia, South–Bhutan, Kingdom of. 631

Asia, South–India (Bharat, Including Sikkim, and Andaman and 
Nicobar Islands). 10, 17, 20, 21, 22, 26, 27, 29, 69, 73, 78, 81, 94, 
95, 101, 149, 152, 157, 171, 195, 196, 219, 258, 272, 278, 279, 301, 
315, 317, 318, 339, 341, 384, 441, 448, 449, 452, 470, 472, 538, 
571, 583, 609, 617, 618, 620, 622, 624, 626, 631, 637, 644, 646, 
647, 672, 678, 679, 685, 696, 701, 724, 753, 775, 776, 794, 796, 
822, 824, 825, 826, 840, 866, 867, 873, 874, 875, 879, 911, 918, 
922, 944, 957, 970, 995, 999, 1000, 1002, 1004, 1006, 1033, 1034, 
1077, 1091, 1098, 1099, 1127, 1199, 1238, 1273, 1293, 1305, 1320, 
1346, 1354, 1389, 1405, 1453, 1462, 1479, 1482, 1530, 1542, 1558, 
1560, 1581, 1630, 1633, 1639, 1664, 1713, 1734, 1770, 1821, 1858, 
1871, 1902, 1903, 1936, 1998, 2048, 2055, 2074, 2083, 2096, 2099, 
2146, 2152, 2153, 2171, 2188, 2193, 2206, 2207, 2214, 2222, 2239, 
2248, 2249, 2253, 2266

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. 452, 618, 626, 631, 685, 2083, 2146

Asia, South–India. Work of the Indian Institute of Science 
(Bangalore) with Soyabeans in India. 796

Asia, South–Introduction of Soy Products to. Earliest document 
seen concerning soybean products in a certain South Asian country. 
Soybeans as such have not yet been reported in this country. 10, 23

Asia, South–Introduction of Soy Products to. This document 
contains the earliest date seen for soybean products in a certain 
South Asian country. Soybeans as such had not yet been reported by 
that date in this country. 10, 867

Asia, South–Introduction of Soybeans to. Earliest document seen 
concerning soybeans in a certain South Asian country. 34

Asia, South–Introduction of Soybeans to. Earliest document seen 
concerning the cultivation of soybeans in a certain South Asian 
country. 34

Asia, South–Introduction of Soybeans to. This document contains 
the earliest date seen for soybeans in a certain South Asian country. 
34

Asia, South–Introduction of Soybeans to. This document contains 
the earliest date seen for the cultivation of soybeans in a certain 
South Asian country. 34

Asia, South–Nepal, Kingdom of. 278, 452, 631, 927, 970, 1453, 
2083, 2206, 2207

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). 
452, 618, 626, 631, 912, 918, 932, 944, 970, 995, 999, 1002, 1004, 
1117, 1293, 1320, 1346, 1405, 1630, 1633, 1957, 2206, 2207

Asia, South–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 1581, 2222

Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon 
before 22 May 1972. Serendib was the ancient Arabic name). 23, 
27, 29, 30, 34, 43, 52, 63, 94, 195, 278, 308, 424, 452, 464, 507, 
572, 583, 618, 621, 626, 631, 637, 647, 678, 685, 687, 701, 866, 
867, 970, 1034, 1229, 1238, 1273, 1354, 1364, 1462, 1479, 1530, 
1572, 1664, 1770, 1903, 1936, 2197, 2206, 2207

Asia, South–Trade (Imports or Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal–Statistics. See also Trade (International). 2249

Asia, Southeast (General). 32, 272, 408, 645, 721, 1238, 1346, 1864

Asia, Southeast–Brunei (State of Brunei Darussalam; Part of British 
Borneo before 1984). 1346

Asia, Southeast–Cambodia, Kingdom of (Kampuchea from 1979 to 
the 1980s; Also Khmer Republic). 11, 278, 281, 301, 390, 424, 441, 
450, 452, 618, 620, 622, 631, 685, 761, 927, 970, 1018, 1903

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). 19, 22, 24, 25, 27, 28, 29, 30, 31, 32, 46, 51, 
55, 56, 57, 59, 61, 64, 65, 66, 67, 69, 71, 72, 74, 75, 76, 77, 81, 84, 
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85, 87, 88, 91, 94, 95, 98, 101, 102, 104, 105, 106, 107, 108, 109, 
111, 112, 113, 114, 115, 116, 117, 118, 119, 120, 121, 122, 123, 
124, 125, 126, 127, 128, 133, 135, 136, 137, 139, 140, 141, 142, 
143, 144, 145, 146, 147, 148, 149, 153, 158, 161, 163, 166, 167, 
169, 170, 171, 180, 182, 189, 190, 192, 196, 197, 198, 202, 205, 
206, 207, 208, 209, 210, 211, 213, 215, 216, 218, 219, 223, 224, 
225, 227, 228, 229, 230, 231, 234, 235, 236, 237, 238, 240, 241, 
242, 243, 244, 245, 246, 247, 248, 249, 250, 252, 253, 254, 255, 
256, 257, 261, 262, 265, 267, 271, 274, 275, 276, 280, 281, 283, 
288, 298, 300, 301, 305, 307, 308, 311, 314, 315, 317, 318, 319, 
320, 327, 331, 332, 333, 334, 340, 360, 365, 366, 367, 372, 375, 
378, 379, 381, 382, 387, 388, 389, 392, 393, 404, 405, 406, 408, 
413, 414, 420, 424, 430, 431, 432, 435, 441, 442, 446, 447, 449, 
450, 452, 456, 457, 464, 466, 467, 468, 469, 470, 473, 474, 477, 
478, 479, 481, 483, 484, 490, 493, 496, 500, 501, 503, 507, 516, 
520, 527, 531, 532, 538, 540, 541, 544, 545, 547, 548, 549, 550, 
551, 552, 553, 554, 555, 557, 560, 563, 565, 567, 570, 571, 573, 
575, 576, 577, 579, 580, 581, 584, 587, 590, 591, 592, 594, 596, 
598, 599, 600, 603, 605, 606, 607, 608, 609, 610, 611, 613, 618, 
619, 621, 624, 626, 628, 629, 630, 631, 632, 634, 636, 637, 638, 
639, 641, 643, 644, 645, 646, 647, 651, 653, 654, 655, 656, 661, 
662, 664, 665, 670, 673, 676, 678, 679, 681, 682, 683, 684, 690, 
691, 694, 695, 696, 699, 706, 711, 720, 721, 722, 723, 724, 725, 
726, 727, 730, 733, 749, 751, 754, 760, 761, 762, 763, 765, 770, 
775, 776, 778, 781, 786, 793, 802, 815, 816, 818, 819, 821, 822, 
823, 824, 825, 826, 828, 830, 855, 858, 865, 884, 903, 924, 927, 
935, 957, 970, 985, 986, 998, 1016, 1018, 1022, 1025, 1026, 1028, 
1055, 1059, 1087, 1113, 1116, 1121, 1123, 1132, 1149, 1168, 1238, 
1244, 1248, 1254, 1273, 1275, 1319, 1326, 1346, 1361, 1362, 1385, 
1386, 1396, 1414, 1453, 1456, 1462, 1469, 1479, 1485, 1487, 1494, 
1509, 1521, 1530, 1532, 1572, 1581, 1594, 1630, 1632, 1633, 1639, 
1664, 1675, 1706, 1708, 1714, 1727, 1770, 1790, 1801, 1843, 1848, 
1849, 1864, 1866, 1871, 1893, 1900, 1902, 1903, 1936, 1941, 2006, 
2094, 2105, 2106, 2107, 2108, 2112, 2120, 2123, 2139, 2150, 2193, 
2194, 2197, 2207, 2212, 2215, 2217, 2222, 2241, 2246, 2247, 2249, 
2251, 2253, 2266, 2267, 2268

Asia, Southeast–Indonesia–Indonesian Restaurants Outside 
Indonesia, or Soy Ingredients Used in Indonesian-Style Recipes, 
Food Products, or Dishes Outside Indonesia. 1022, 1075, 1088, 
1113, 1175, 1177, 1261

Asia, Southeast–Indonesia–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 331, 388, 462, 463, 464, 466, 470, 
520, 624, 644, 673, 695, 730, 770, 821

Asia, Southeast–Indonesians overseas. See Indonesians Overseas, 
Especially Work with Soy

Asia, Southeast–Introduction of Soy Products to. Earliest document 
seen concerning soybean products in a certain Southeast Asian 
country. Soybeans as such have not yet been reported in this 
country. 1, 4, 19, 22, 27

Asia, Southeast–Introduction of Soy Products to. This document 
contains the earliest date seen for soybean products in a certain 
Southeast Asian country. Soybeans as such had not yet been 
reported by that date in this country. 1, 4, 27, 867, 1903

Asia, Southeast–Introduction of Soybeans to. Earliest document 

seen concerning soybeans in a certain Southeast Asian country. 64

Asia, Southeast–Introduction of Soybeans to. Earliest document 
seen concerning the cultivation of soybeans in a certain Southeast 
Asian country. 64, 301

Asia, Southeast–Introduction of Soybeans to. This document 
contains the earliest date seen for soybeans in a certain Southeast 
Asian country. 64

Asia, Southeast–Introduction of Soybeans to. This document 
contains the earliest date seen for the cultivation of soybeans in a 
certain Southeast Asian country. 64, 301

Asia, Southeast–Laos. 315, 441, 618, 631, 927, 970, 2106, 2212

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. 27, 
170, 195, 197, 208, 209, 210, 219, 234, 244, 273, 278, 304, 308, 
365, 379, 424, 441, 449, 464, 479, 544, 587, 609, 613, 618, 621, 
631, 637, 662, 673, 678, 685, 724, 733, 866, 970, 1168, 1301, 1346, 
1414, 1462, 1469, 1487, 1521, 1581, 1633, 1643, 1664, 1903, 1936, 
1956, 2006, 2094, 2107, 2120, 2150, 2193, 2197, 2201, 2222

Asia, Southeast–Myanmar / Burma. Offi cially Union of Myanmar. 
278, 449, 452, 618, 621, 626, 631, 685, 723, 824, 825, 879, 927, 
970, 2058

Asia, Southeast–Philippines, Republic of the. 192, 308, 379, 441, 
449, 460, 470, 516, 538, 572, 587, 609, 621, 624, 626, 631, 673, 
678, 679, 685, 696, 722, 724, 733, 794, 824, 825, 935, 970, 1018, 
1195, 1231, 1346, 1363, 1385, 1462, 1521, 1581, 1633, 1643, 1664, 
1829, 1843, 1849, 1936, 1957, 2006, 2093, 2094, 2107, 2120, 2150, 
2166, 2201, 2206, 2207

Asia, Southeast–Singapore (Part of the Straits Settlements [British] 
from 1826 to 1946). 273, 304, 327, 424, 464, 516, 587, 609, 637, 
685, 1295, 1326, 1346, 1415, 1462, 1469, 1487, 1633, 1664, 1669, 
1790, 1796, 1829, 1898, 1911, 1956, 1957, 2006, 2013, 2047, 2051, 
2055, 2070, 2094, 2095, 2107, 2120, 2128, 2150, 2166, 2174, 2196, 
2201, 2255, 2281, 2283

Asia, Southeast–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 552, 570, 594, 770, 926

Asia, Southeast–Thailand, Kingdom of (Siam before 1939). 1, 3, 4, 
15, 44, 261, 317, 402, 424, 464, 538, 609, 621, 624, 631, 678, 679, 
685, 822, 824, 825, 927, 970, 1018, 1174, 1248, 1301, 1340, 1346, 
1363, 1385, 1462, 1533, 1558, 1572, 1664, 1771, 1903, 1936, 2058, 
2094, 2105, 2107, 2120, 2150, 2196, 2197, 2201, 2215, 2248, 2249, 
2278

Asia, Southeast–Timor-Leste (East Timor). 464, 594, 1346

Asia, Southeast–Trade (Imports or Exports) of Soybeans, Soy Oil, 
and / or Soybean Meal–Statistics. See also Trade (International). 
288, 430, 467, 474, 821, 1469, 1487, 2006, 2094, 2120, 2150, 2249

Asia, Southeast–Vietnam–Vietnamese Restaurants or Grocery 
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Stores Outside Vietnam, or Soy Ingredients Used in Vietnamese-
Style Recipes, Food Products, or Dishes outside Vietnam. 1771

Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of 
(North and South) (Divided by French into Tonkin, Annam, and 
Cochinchine from 1887-1945). 5, 7, 16, 171, 195, 223, 233, 278, 
281, 301, 315, 390, 424, 441, 449, 450, 452, 462, 463, 571, 618, 
624, 627, 631, 647, 662, 679, 685, 724, 761, 824, 825, 866, 867, 
926, 970, 1077, 1099, 1462, 1542, 1664, 1903, 2201, 2249

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). 172, 451, 663, 724

Asia, Transcaucasia–Armenia (Formerly Armenian SSR, a 
Transcaucasian Soviet Republic from 1917 to Dec. 1991). 583

Asia, Transcaucasia–Georgia, Republic of (Formerly Georgian 
SSR, a Transcaucasian Soviet Republic from 1921 to Dec. 1991). 
1453

Aspergillus oryzae. See Koji, Miso, or Soy Sauce

Associated Seed Growers, Inc. See Asgrow (Des Moines, Iowa)

Atlantic Ocean islands. See Oceania

Auenland Tofu und Soja Produkte (Prien-Chiemsee, Germany). 
Started by Peter Wiegand in March 1982. 1450, 1498, 1750, 1795

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). 1485

Azuki Bean–Etymology of These Terms and Their Cognates/
Relatives in Various Languages. 44, 94, 95, 130, 913, 914, 1280, 
1556

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. 32, 
44, 94, 95, 126, 130, 148, 160, 161, 217, 261, 337, 379, 449, 494, 
896, 913, 914, 1000, 1094, 1095, 1280, 1302, 1533, 1556, 1568, 
1645, 1693, 1787, 1864, 1987, 2097, 2106, 2212, 2254

Azumaya, Inc. (Started Making Tofu in 1930 in San Francisco, 
California). Acquired by Vitasoy on 27 May 1993. 1591, 2104, 
2282

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

Baker, Bill (1873-1942). Health Foods Pioneer, Famous Baker, 
Ojai, California. 1434

Balanced Foods, Inc. (New York City, and North Bergen, New 
Jersey). Wholesale Distributor of Health Foods and Natural Foods. 
Founded in 1939 by Maurice “Doc” Shefferman, Sam and Will 
Reiser. Purchased in Dec. 1986 by Tree of Life. 1589

Bambarra groundnuts (Voandzeia subterranea). Also spelled 
Bambara. 192, 229, 247, 1024, 1864

Barges used to transport soybeans. See Transportation of Mature 
Soybeans to Market, 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. 1518, 1591, 1765, 2104

Bars–Energy Bars or Nutrition Bars Made with Soy (Not Including 
Frozen Dessert Bars). 2258

Bartram, John (1699-1777) and William (1739-1823). 81

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

Berczeller, Laszlo (1885-1955). 473, 510, 520, 521, 525, 538, 548, 
566, 598, 711, 712, 748, 921, 922, 946, 1409

Bibliographies and / or Reviews of the Literature (Contains More 
Than 50 References or Citations). 278, 315, 341, 449, 470, 520, 
591, 598, 631, 644, 645, 646, 647, 678, 685, 723, 800, 802, 824, 
873, 874, 875, 938, 1033, 1034, 1101, 1125, 1138, 1149, 1160, 
1166, 1167, 1209, 1214, 1233, 1236, 1246, 1248, 1296, 1306, 1385, 
1446, 1449, 1462, 1471, 1479, 1518, 1530, 1608, 1664, 1668, 1675, 
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1714, 1752, 1807, 1841, 1854, 1856, 1941, 1958, 1959, 1960, 1978, 
1988, 2138, 2191, 2226

Biloxi soybean variety. See Soybean Varieties USA–Biloxi

Binder for Sand Foundry Cores–Industrial Uses of Soy Oil as a 
Drying Oil. 495, 560, 561, 672, 1516

Biodynamic / Bio-Dynamic Farming and Gardening (General). 
Closely Allied with the Natural Foods Movement. 1730, 1791, 1818

Biographies, Biographical Sketches, and Autobiographies–See also: 
Obituaries. 189, 264, 277, 354, 379, 380, 471, 662, 663, 754, 921, 
922, 956, 992, 998, 1046, 1062, 1070, 1082, 1129, 1149, 1272, 
1516, 1942, 1948, 2072, 2106, 2123, 2182, 2183, 2203, 2212, 2226

Biological control. See Integrated Pest Management (IPM)

Biotechnology applied to soybeans. See Genetic Engineering, 
Transgenics, Transgenic Plants and Biotechnology / Biotech

Black Gram or Urd. Vigna mungo. Formerly Phaseolus mungo. 
1864

Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black 
in Color

Black-eyed pea. See Cowpea–Vigna unguiculata

Blaw-Knox Co. (Pittsburgh, Pennsylvania). Maker of Soybean 
Crushing Equipment, Especially the Rotocel. 1032, 1176

Blender, Electric (Kitchen Appliance)–Including Liquefi er, 
Liquidizer, Liquifi er, Osterizer, Waring Blender, Waring Blendor, 
Waring Mixer, Whiz-Mix, Vitamix–Early Records Only. 755, 1316

Boca Burger. See Kraft Foods Inc.

Bongkrek poisoning. See Toxins and Toxicity in Foods and Feeds–
Bongkrek Poisoning Factors

Borden, Inc. (Columbus, Ohio; New York City, New York; 
Waterloo, Iowa; Elgin and Kankakee, Illinois). 1288, 1752, 2092

Botany–Soybean. 34, 43, 52, 53, 58, 63, 64, 78, 82, 85, 86, 127, 
135, 148, 160, 161, 171, 191, 206, 261, 262, 274, 278, 307, 315, 
320, 333, 334, 392, 411, 449, 520, 556, 631, 637, 639, 644, 660, 
685, 723, 724, 750, 775, 800, 1070, 1072, 1160, 1864

Bowen, Samuel (1732-1777)–He Introduced the Soybean to North 
America in 1765. See also: (1) His Ancestors and Descendants. (2) 
James Flint. 1435, 2246

Boyer, Robert. See Ford, Henry

Bragg Liquid Aminos–Made from Hydrolyzed Vegetable Protein 
(HVP). 2268

Bran, soy. See Fiber, Soy

Brassica napus (L.) var. napus. See Canola

Brassica napus. See Rapeseed

Brazil, Deforestation in. See Latin America, South America–Brazil, 
Deforestation in

Brazil. See Latin America, South America–Brazil

Breeding of Soybeans and Classical Genetics. 435, 436, 449, 614, 
615, 616, 617, 618, 619, 620, 621, 622, 631, 645, 723, 750, 807, 
864, 903, 1100, 1448, 1953

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. 1197, 1426, 1427, 1429, 1484, 1584, 
1765, 1810, 1815, 1856, 1881, 1907, 1968, 2104

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. 58, 260, 1864

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. 2067, 2089, 2104, 2171

Bubuk Kedele / Kedelai. See Roasted Whole Soy Flour / Powder or 
Grits in Indonesia–Bubuk Kedele / Bubuk Kedelai (Roasted with 
Dry Heat, Full-Fat)

Buckeye Cotton Oil Co. See Procter & Gamble Co.

Buerger (Bürger), Heinrich (ca. 1806-1858)–German Pharmacist, 
Assistant to Von Siebold in Japan. 161, 956, 1055, 2123

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. 1168, 1193, 1765, 1806, 2049, 
2050, 2069, 2119, 2125, 2134, 2147, 2156, 2159, 2168, 2182, 2183, 
2185, 2228
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Burgers, meatless. See Meat Alternatives–Meatless Burgers and 
Patties

Burke, Armand. See Soya Corporation of America and Dr. Armand 
Burke

Burlison, William Leonidas (1882-1958, Univ. of Illinois). 560, 
561, 695

Burma. See Asia, Southeast–Myanmar

Butter made from nuts or seeds. See Nut Butters

Butter-beans. See Lima Bean

Cacoja (France). See Sojinal / Biosoja

Cajanus cajan. See Pigeon Pea, Pigeonpea or Red Gram

Cake or meal, soybean. See Soybean Meal

Calcium Availability, Absorption, and Content of Soybeans, and 
Soybean Foods and Feeds. 157, 249

Calf, Lamb, or Pig Milk Replacers. 435, 436, 1139, 1161, 1181, 
1668, 1806, 1826, 1838, 1876, 1959, 2069, 2125, 2182

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. 1918

Canada–Child Haven International. See Child Haven International 
(Maxville, Ontario, Canada)

Canada–Soybean Crushing–Soy Oil and Meal Production and 
Consumption–Statistics, Trends, and Analyses. 1956

Canada–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses. 591, 624, 821, 912, 1004, 1071, 1581, 1630, 1871, 
1896, 1956, 2006, 2094, 2120, 2150, 2222

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). 387, 415, 
424, 2032, 2249

Canada, soyfoods associations in. See Soyfoods Associations in 
Canada

Canada. 273, 387, 415, 424, 435, 449, 460, 464, 560, 591, 615, 617, 
620, 622, 624, 631, 642, 645, 646, 673, 678, 679, 689, 692, 696, 
701, 722, 723, 734, 755, 775, 776, 799, 821, 825, 873, 874, 875, 
882, 883, 900, 912, 927, 942, 970, 1002, 1004, 1010, 1018, 1049, 
1054, 1060, 1071, 1077, 1091, 1098, 1099, 1100, 1117, 1148, 1159, 

1169, 1184, 1195, 1196, 1231, 1326, 1345, 1346, 1378, 1385, 1407, 
1415, 1453, 1462, 1469, 1479, 1487, 1499, 1500, 1518, 1522, 1527, 
1530, 1572, 1581, 1614, 1630, 1633, 1640, 1643, 1662, 1664, 1734, 
1735, 1752, 1853, 1858, 1871, 1875, 1876, 1881, 1883, 1890, 1896, 
1897, 1898, 1904, 1911, 1918, 1923, 1936, 1940, 1956, 1957, 1958, 
1960, 1971, 1979, 1988, 2006, 2016, 2024, 2028, 2030, 2032, 2047, 
2061, 2066, 2070, 2073, 2087, 2094, 2102, 2104, 2107, 2114, 2120, 
2134, 2149, 2150, 2166, 2185, 2189, 2196, 2199, 2209, 2221, 2222, 
2226, 2248, 2249, 2282, 2283

Canada. See Ontario Soybean Growers (Marketing Board)

Canadian Provinces and Territories–Alberta. 591, 2222

Canadian Provinces and Territories–British Columbia. 460, 1159, 
1169, 1518, 2087, 2134

Canadian Provinces and Territories–Manitoba. 591, 1100, 1911, 
1956, 2222

Canadian Provinces and Territories–New Brunswick. 2222

Canadian Provinces and Territories–Nova Scotia. 1148, 2222

Canadian Provinces and Territories–Ontario. 591, 624, 642, 673, 
689, 873, 1091, 1169, 1378, 1385, 1453, 1462, 1469, 1487, 1518, 
1522, 1662, 1664, 1876, 1883, 1911, 1918, 1956, 1957, 2006, 2016, 
2024, 2032, 2061, 2073, 2094, 2102, 2104, 2114, 2120, 2150, 2221, 
2222, 2248

Canadian Provinces and Territories–Prince Edward Island. 2222

Canadian Provinces and Territories–Québec (Quebec). 591, 1640, 
1904, 1956, 1979, 2221, 2222, 2226, 2282

Canadian Provinces and Territories–Saskatchewan. 591, 2189, 2222

Canadian soybean varieties. See Soybean Varieties Canada

Canavalia ensiformis. See Jack Bean (Canavalia ensiformis)

Cancer Preventing Substances in Soybeans and Soyfoods (Such as 
the Isofl avones Genistein and Daidzein) and Cancer Prevention. 
1422, 1983, 2016, 2025, 2041, 2081, 2118

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. 315, 339, 370, 490, 2187

Cannabis sativa. See Hemp

Canola (Brassica napus (L.) var. napus)–An Improved Variety of 
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the Rape Plant or Rapeseed Having Seeds with Little or No Erucic 
Acid. 1876, 1911, 1918, 1923, 2024

Cantonese. See Asia, East–China–English-Language Documents 
that Contain Cantonese Romanization / Transliteration

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). 240, 243, 256, 316, 323, 449, 
816, 1668

Carbohydrates–Dietary Fiber (Including Complex Carbohydrates, 
Bran, Water-Soluble and Water-Insoluble Fiber). 225, 372, 816, 
1209, 1786, 1978

Cardiovascular Disease and Diet Therapy, Especially Heart Disease 
and Stroke, But Including Cholesterol Reduction, and Hypertension 
(High Blood Pressure). Soy Is Not Always Mentioned. 1983, 1993, 
2016, 2025, 2078, 2081, 2143

Cargill, Inc. (Minneapolis, Minneapolis). 853, 1009, 1029, 1032, 
1053, 1082, 1101, 1107, 1109, 1114, 1119, 1130, 1144, 1168, 1193, 
1197, 1236, 1255, 1318, 1348, 1377, 1380, 1427, 1482, 1484, 1522, 
1538, 1651, 1877, 1907, 2006, 2046, 2067, 2077, 2119, 2143, 2147, 
2162, 2166, 2168, 2182, 2183, 2184, 2187, 2210, 2221

Caribbean. See Latin America–Caribbean

Cartoons or Cartoon Characters. 837, 1588

Carver, George Washington (ca. 1864-1943, Tuskegee Inst., 
Alabama)–Work with Soybeans, Soyfoods, Peanuts, or Chemurgy, 
and the Carver Laboratory in Dearborn, Michigan. 1590, 1948

Casein or Caseinates–Problems in So-Called Non-Dairy Products. 
1591, 1915

Catchup / Catsup etymology. See Ketchup / Catsup / Catchup–
Etymology

Catering. See Foodservice and Institutional Feeding or Catering

Catsup or Catchup. See Ketchup, Catsup, Catchup, Ketchop, 
Ketchap, Katchup, etc. Word Mentioned in Document

Catsup. See Ketchup, Mushroom (Mushroom Ketchup, Western-
Style), Ketchup, Oyster (Oyster Ketchup, Western-Style), Ketchup, 
Tomato (Tomato Ketchup, Western-Style), Ketchup, Walnut 
(Walnut Ketchup, Western-Style)

Cattle, Bullocks, Bulls, Steers, or Cows for Beef / Meat or 
Unspecifi ed Uses Fed Soybeans, Soybean Forage, or Soybean Cake 
or Meal as Feed. 317, 336, 387

Cauldron Foods Ltd. (Bristol, England). Owned by Rayner Burgess 
Ltd. Member of the Hero Group. 1426, 1427, 1484, 1493, 1498, 
1609, 1644, 1810, 1815, 1824, 1855, 1856, 1868, 1991

Celebrities–vegetarians. See Vegetarian Celebrities–Noted 
Personalities and Famous People

Cenex. See CHS Cooperatives

Central America, soyfoods movement in. See Soyfoods Movement 
in Mexico and Central America

Central America. See Latin America–Central America

Central Soya Co. (Fort Wayne, Indiana; Acquired in Oct. 1987 by 
the Ferruzzi Group in Ravenna, Italy. In 1991 became part of CSY 
Agri-Processing, Inc. [a holding company], operating as a member 
of the Eridania / Beghin-Say agro-industrial group, within Ferruzzi-
Montedison). Acquired in Oct. 2002 by Bunge. 733, 783, 934, 1036, 
1038, 1039, 1084, 1096, 1101, 1106, 1115, 1157, 1192, 1197, 1216, 
1222, 1236, 1245, 1299, 1318, 1508, 1516, 1520, 1522, 1662, 1668, 
1765, 1836, 1838, 1876, 1907, 1918, 1940, 1972, 2016, 2046, 2049, 
2069, 2088, 2091, 2103, 2104, 2125, 2143, 2182, 2183, 2185

Cereol. See Ferruzzi-Montedison (Italy)

Ceres (Colorado Springs, Colorado). 1099

Certifi cation of soybean seeds. See Seed Certifi cation (Soybeans)

Ceylon. See Asia, South–Sri Lanka

Checkoff programs (state and national). See American Soybean 
Association (ASA)–Checkoff Programs

Cheese–Non-Soy Dairy-Based Cheeses. 2003

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. 172, 183, 193, 200, 202, 
213, 219, 221, 225, 240, 241, 242, 243, 246, 247, 254, 256, 258, 
262, 272, 278, 281, 299, 300, 301, 303, 315, 317, 362, 372, 385, 
392, 411, 435, 436, 449, 472, 500, 531, 536, 537, 556, 582, 598, 
633, 637, 641, 647, 685, 723, 738, 749, 761, 816, 904

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). 755, 852, 1036, 
1039, 1101, 1508, 1516, 1918, 1953

Chenopodium quinoa Willd. See Quinoa

Chiang, soybean (from China). See Jiang–Chinese-Style Fermented 
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Soybean Paste

Chicago Board of Trade (CBOT, organized in April 1848). 1989

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. 223, 267, 1063, 1692

Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans. 
Cicer arietinum L. Including Hummus / Hummous. 85, 168, 174, 
239, 499, 620, 913, 914, 1864, 1995

Chico-San Inc. (Chico, California). Maker of Macrobiotic and 
Natural Foods. Founded in March 1962. 1066, 1077, 1094, 1095, 
1099, 1272, 1352, 1353, 1372, 1394, 1890, 2234

Child Haven International (Headquarters: Maxville, Ontario, 
Canada). Founded by Fred and Bonnie Cappuccino in 1985. Homes 
in India, Bangladesh, Nepal and Tibet. 2248

China. See Asia, East–China

Chinese Medicine, Traditional, Including Heating-Cooling or Hot-
Cold Foods and Medicines. 1275

Chinese Overseas, Especially Work with Soy (Including Chinese 
from Manchuria, Taiwan, Hong Kong, Singapore, etc.). 64, 125, 
156, 158, 223, 246, 249, 259, 260, 262, 287, 295, 301, 315, 326, 
370, 371, 384, 433, 434, 474, 609, 621, 723, 771, 780, 1023, 1092, 
1370, 1457, 1498, 1571, 1801, 1849, 1966

Chinese Soybean Types and Varieties–Early, with Names. 723, 826

Chinese restaurants outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Chinese-style soy sauce made with a signifi cant proportion of 
wheat. See Soy Sauce, Chinese Style. Made with a Signifi cant

Chocolate substitute made from roasted soybeans. See Soy 
Chocolate

Cholesterol. See 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. 32, 162, 693, 697, 998, 1000, 1032, 1033, 
1034, 1043, 1203, 1309, 1435, 1474, 1499, 1500, 1546, 1591, 1903, 
1946, 1975, 1980, 2018, 2030, 2064, 2070, 2072, 2095, 2103, 2123, 
2128, 2134, 2160, 2162, 2185, 2197, 2204, 2210, 2237, 2248, 2252, 
2268, 2281, 2282, 2283

CHS Cooperatives, Including Cenex, Inc. and Harvest States 
Cooperatives (Which Includes Honeymead). 1973

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. 192, 2106, 2212

Chun King. 2268

Cicer arietinum. See Chickpeas or Garbanzo Beans

Civil War in USA (1861-1865). 670, 874, 2064

Claim or Claims of Health Benefi ts–Usually Authorized by the U.S. 
Food and Drug Administration (FDA). 2046, 2109, 2272

Cleaning soybean seeds. See Seed Cleaning–Especially for Food or 
Seed Uses

Cliffrose. See Natural Food Distributors and Master Distributors–
General and Other Smaller: Cliffrose, Shadowfax, etc.

Climate change. See Global Warming / Climate Change as 
Environmental Issues

Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk, 
Rice Milk, etc. 1539

Coffee Creamer, Whitener or Lightener (Non-Dairy–Usually 
Contains Soy). 1561, 1588, 1614, 1899

Coffee Creamer, Whitener or Lightener–Etymology of These Terms 
and Their Cognates / Relatives in Various Languages. 1944

Coffee Substitutes or Adulterants, Non-Soy–Usually Made from 
Roasted Cereals, Chicory, and / or Other Legumes. 1000, 1056, 
1302

Coffee, soy. See Soy Coffee

Cognitive / Brain Function. Including Alzheimer’s Disease. 1723

Coix lachryma-jobi. See Job’s Tears

Coker Pedigreed Seed Co. (Hartsville, South Carolina). 615, 679

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). 470, 560, 670, 824

Commercial Soy Products–New Products, Mostly Foods. 203, 291, 
758, 890, 891, 892, 893, 894, 898, 906, 907, 909, 990, 1003, 1027, 
1030, 1045, 1083, 1120, 1134, 1135, 1139, 1140, 1141, 1162, 1170, 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   912

© Copyright Soyinfo Center 2015

1171, 1185, 1187, 1188, 1201, 1204, 1205, 1206, 1207, 1208, 1232, 
1240, 1241, 1242, 1252, 1253, 1257, 1258, 1259, 1260, 1262, 1263, 
1264, 1267, 1268, 1269, 1270, 1271, 1281, 1282, 1283, 1284, 1285, 
1286, 1287, 1289, 1290, 1291, 1292, 1310, 1313, 1314, 1315, 1316, 
1317, 1328, 1329, 1330, 1331, 1332, 1333, 1334, 1335, 1336, 1337, 
1338, 1341, 1342, 1343, 1344, 1355, 1356, 1357, 1358, 1365, 1366, 
1370, 1375, 1376, 1377, 1379, 1380, 1381, 1383, 1397, 1398, 1402, 
1403, 1413, 1417, 1419, 1420, 1421, 1424, 1430, 1432, 1433, 1436, 
1437, 1439, 1440, 1441, 1442, 1443, 1444, 1445, 1457, 1460, 1461, 
1470, 1495, 1502, 1505, 1506, 1507, 1529, 1537, 1539, 1544, 1548, 
1549, 1550, 1551, 1552, 1553, 1554, 1555, 1569, 1570, 1573, 1574, 
1575, 1576, 1577, 1578, 1580, 1582, 1595, 1596, 1597, 1598, 1599, 
1600, 1601, 1602, 1603, 1604, 1606, 1607, 1611, 1621, 1624, 1627, 
1628, 1629, 1647, 1648, 1649, 1650, 1651, 1652, 1653, 1654, 1655, 
1656, 1657, 1658, 1659, 1660, 1667, 1670, 1671, 1672, 1682, 1683, 
1684, 1685, 1686, 1689, 1696, 1701, 1702, 1703, 1704, 1705, 1709, 
1710, 1725, 1726, 1732, 1736, 1737, 1738, 1740, 1741, 1742, 1743, 
1744, 1751, 1756, 1766, 1767, 1768, 1775, 1776, 1777, 1778, 1779, 
1780, 1781, 1782, 1783, 1784, 1785, 1786, 1788, 1789, 1823, 1845, 
1859, 1861, 1869, 1884, 1895, 1912, 1925, 1931, 1932, 1944, 1955, 
1967, 1976, 2002, 2019, 2068, 2121, 2122, 2132, 2135, 2178, 2179, 
2211, 2218, 2219, 2220, 2224, 2229, 2230, 2231, 2232, 2243

Commercial Worcestershire Sauce. See Worcestershire Sauce 
Production–How to Make Worcestershire Sauce on a Commercial 
Scale

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 soy products–earliest. See Historical–Earliest 
Commercial Product

Commercial soy sauce. See Soy Sauce Production–How to Make 
Soy Sauce on a Commercial Scale

Commercial soymilk. See Soymilk Production–How to Make 
Soymilk on a Commercial Scale

Commercial tempeh. See Tempeh Production–How to Make 
Tempeh on a Commercial Scale

Commercial tofu. See Tofu Production–How to Make Tofu on a 
Commercial Scale

Compact Discs (CD-ROM)–References to a Compact Disc in Non-
CD Documents. 1125, 1138, 1863

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. 1125, 1138, 1863, 
1986, 2009, 2051

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. 2127, 2272

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). 1538, 1562, 2185, 2190

Continental Grain Co. See ContiGroup Companies, Inc.

Cookbooks, macrobiotic. See Macrobiotic Cookbooks

Cookbooks, vegetarian. See Vegetarian Cookbooks

Cookery, Cookbooks, and Recipes–Mostly Using Soy, Mostly 
Vegetarian. See also: the Subcategories–Vegetarian Cookbooks, 
Vegan Cookbooks. 73, 162, 239, 435, 436, 449, 454, 520, 597, 625, 
644, 686, 737, 755, 769, 774, 779, 788, 913, 914, 986, 1022, 1074, 
1077, 1092, 1113, 1121, 1132, 1133, 1136, 1149, 1164, 1175, 1177, 
1254, 1261, 1280, 1323, 1324, 1510, 1513, 1556, 1590, 1610, 1700, 
1711, 1769, 1771, 1787, 1818, 1948, 1974, 2070, 2112, 2153, 2167, 
2200, 2226, 2240

Cooperative Enterprises, Ventures, Research, or Experiments, and 
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers 
(USA)–Cooperative Crushers. 336, 347, 591, 788, 1033, 1094, 
1184, 1199, 1269, 1362, 1404, 1476, 1478, 1484, 1516, 1541, 1584, 
1641, 1718, 1799, 1806, 1811, 1815, 1835, 1856, 1873, 1943, 1975, 
2000, 2046, 2148

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. 44, 173, 183, 198, 202, 312, 
560, 733, 755, 825, 1000, 1024, 1094, 1193, 1299, 1384, 1516, 
1581, 1583, 1911, 1928, 1968, 1990, 2024, 2035, 2043, 2064, 2091, 
2172, 2214

Cornell University (Ithaca, New York), and New York State 
Agric. Experiment Station (Geneva, NY)–Soyfoods Research & 
Development. 851, 1026, 1059, 1362, 1639, 1692, 2281

Cornucopia Natural Foods (Massachusetts). Founded in 1976. 1462

Costs and/or Profi ts / Returns from Producing Soybeans. 273

Cottage cheese, non-dairy. See Dairylike Non-dairy Soy-based 
Products, Other
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Cotton Cloth, Fabric, Textile, Fibers or Raw Cotton in Bales, All 
from the Boll of the Cotton Plant (Gossypium sp. L.). 219, 234, 609

Cotton Plant and Crop (Gossypium sp. L.). See also Cottonseed Oil, 
Cake, and Meal. 104, 314, 411, 462, 463, 466, 796, 1928

Cottonseed Flour. Previously Spelled Cotton-Seed Flour. 411, 844

Cottonseed Meal and Cake (Defatted). Previously Spelled Cotton-
Seed Cake. 273, 299, 309, 313, 321, 336, 362, 512, 561, 591, 730, 
987

Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil. 
164, 258, 273, 281, 290, 299, 313, 339, 348, 424, 428, 430, 448, 
465, 472, 480, 489, 529, 560, 561, 672, 722, 783, 805, 875, 947, 
1004, 1019, 1320, 1389, 1939

Cottonseeds / Cotton Seeds–Etymology of These Terms and Their 
Cognates/Relatives in English. 164, 529

Cottonseeds / Cottonseed. Previously Spelled Cotton Seeds / Seed. 
405, 453, 464, 684, 849

Cover Crop, Use of Soybeans as. See also: Intercropping. 506, 626

Cowpea / Cowpeas / Black-Eyed Peas–Etymology of These Terms 
and Their Cognates / Relatives in Various Languages. 935

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). 162, 217, 266, 275, 312, 315, 384, 411, 449, 935, 
1864, 1971, 2059, 2106, 2212

Cows / Cattle for Dairy Milk and Butter Fed Soybeans, Soybean 
Forage, or Soybean Cake or Meal as Feed. 233, 273, 284, 286, 296, 
297, 299, 306, 309, 321, 322, 411, 449, 593, 631

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. 411, 
594, 609, 626, 724, 755, 761, 836, 858

Cropping Systems: Intercropping, Interplanting, Mixed Cropping 
or Mixed Planting (Often Planted in Alternating Rows with Some 
Other Crop). 272, 281, 315, 317, 411, 462, 463, 527, 560, 722, 723, 
824, 2172

Crown Iron Works Co. (Minneapolis, Minnesota). Maker of 
Soybean Processing Equipment. Acquired by CPM (Formerly 
California Pellet Mill, Waterloo, Iowa) on 16 Aug. 2007. 834, 1176

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. 154, 
2268

Crushing statistics for soybeans, and soy oil and meal production 
and consumption. See individual geographic regions (such as Asia, 
Europe, Latin America, United States, World, etc.) and nations 
within each region

Crushing, soybean–equipment manufacturers. See Allis-Chalmers, 
Anderson International Corp., Blaw-Knox Co. and Rotocel, Crown 
Iron Works Co., French Oil Mill Machinery Co.

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). 172, 178, 185, 186, 187, 207, 233, 249, 
250, 262, 265, 314, 315, 317, 333, 334, 384, 392, 449, 484, 541, 
555, 562, 563, 565, 585, 591, 594, 600, 606, 608, 626, 629, 631, 
637, 644, 666, 670, 679, 680, 681, 683, 688, 702, 714, 723, 724, 
750, 752, 764, 767, 775, 776, 777, 789, 799, 800, 802, 824, 836, 
903, 1273, 1325, 1917, 1928

Culture Media / Medium (for Growing Microorganisms)–Industrial 
Uses of Soybeans, as in Antibiotic / Antibiotics Industry. 329

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). 449, 644, 1932, 1972, 2068, 2106, 2226

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. 2226

Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black 
Soybeans–from Japan
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Daitokuji Fermented Black Soybeans–from Japan. In Japan called 
Daitokuji Natto or Daitoku-ji Natto. 2226

Dammann & Co. (San Giovanni a Teduccio {near Naples}, Italy). 
341

Dawa-dawa. See Natto–Soybean Dawa-dawa

Dawson Mills (Dawson, Minnesota) (Tri-County Soy Bean Co-
operative Association until 1969) and Dawson Food Ingredients 
(from 1974)–Cooperative. 1265, 1300, 1522, 2103

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

Deforestation in Brazil. See Latin America–South America–Brazil, 
Deforestation in

Degussa. See Lucas Meyer GmbH (Hamburg, Germany)

Delphos Grain & Soya Products Co. (Delphos, Ohio). 1522, 1662

Delsoy Products, Inc. (Dearborn, Michigan). Soy Protein Company. 
Renamed Whitehouse Products in 1963. Purchased by C.J. Christoff 
& Sons in 1983 (Lowell, Michigan). Renamed Chadalee Farms, 
Inc. 2280

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). 
1252, 1286, 1313, 1459, 1460, 1461, 1463, 1484, 1514, 1539, 1544, 
1623, 1636, 1641, 1669, 1793, 1795, 1799, 1800, 1808, 1810, 1811, 
1812, 1815, 1817, 1819, 1821, 1822, 1833, 1841, 1843, 1850, 1855, 
1856, 1943, 1947, 1949, 1950, 2067, 2104, 2171, 2281

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. 195, 196, 199, 200, 202, 204, 207, 
208, 212, 213, 216, 221, 223, 233, 272, 273, 289, 315, 322, 324, 
341, 362, 363, 384, 434, 435, 436, 441, 453, 454, 462, 463, 520, 
543, 561, 569, 609, 617, 644, 686, 723, 755, 771, 772, 921, 1434, 
1968

Dies, Edward Jerome (1891-1979). 695, 730, 2177

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. 2189

Diesel Fuel, SoyDiesel, Biodiesel, or Artifi cial Petroleum (Made 
from Methyl Esters of Soybean Oil). 456, 631, 652, 671, 840, 1503, 
1968, 2010, 2048, 2189, 2214, 2216

Diet and Breast Cancer Prevention (Soy May Not Be Mentioned). 
1946, 1986, 2041

Diet and Cancer (Vegetarian Diet Is Not Mentioned; Soy May Not 
Be Mentioned). 1983, 1993, 2016, 2025, 2081

Diet and Prostate Cancer Prevention (Soy May Not Be Mentioned). 
1946, 1986, 2030, 2041, 2062, 2118

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. 
336, 339, 631, 645, 912, 1018, 1054, 1062, 1077, 1099, 1101, 1149, 
1345, 1427, 1450, 1462, 1482, 1484, 1518, 1527, 1572, 1581, 1630, 
1664, 1758, 1960, 1996, 2025, 2039, 2047, 2055, 2070, 2084, 2095, 
2130, 2226

Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See 
also: Nematode Disease Control. 255, 333, 334, 360, 392, 432, 449, 
468, 551, 591, 626, 631, 644, 645, 662, 670, 679, 723, 755, 761, 
775, 800, 824, 924, 1016, 1126, 1136, 1273, 1471, 1864, 2008, 
2064

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. 32, 44, 64, 81, 94, 126, 
162, 172, 173, 182, 191, 195, 202, 207, 212, 214, 217, 219, 223, 
225, 233, 243, 246, 249, 258, 260, 266, 272, 273, 278, 281, 285, 
299, 301, 315, 317, 326, 336, 339, 341, 362, 363, 370, 372, 384, 
387, 402, 407, 411, 415, 424, 430, 435, 436, 441, 444, 445, 448, 
449, 450, 451, 452, 453, 460, 462, 463, 464, 470, 473, 474, 489, 
490, 495, 520, 529, 537, 538, 544, 556, 558, 560, 561, 564, 571, 
572, 583, 589, 591, 594, 598, 609, 614, 615, 617, 618, 620, 622, 
624, 626, 627, 631, 637, 641, 644, 645, 646, 647, 662, 666, 670, 
672, 673, 678, 679, 684, 685, 695, 696, 722, 723, 724, 730, 733, 
751, 755, 761, 775, 776, 777, 783, 788, 795, 800, 805, 821, 822, 
824, 825, 826, 849, 874, 875, 912, 913, 914, 915, 918, 922, 944, 
948, 970, 987, 988, 999, 1000, 1002, 1004, 1010, 1016, 1018, 1032, 
1033, 1034, 1060, 1064, 1077, 1094, 1095, 1099, 1101, 1117, 1124, 
1136, 1149, 1168, 1169, 1193, 1197, 1236, 1272, 1273, 1280, 1299, 
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1300, 1346, 1348, 1351, 1352, 1353, 1384, 1385, 1391, 1400, 1405, 
1426, 1427, 1429, 1450, 1453, 1462, 1466, 1469, 1471, 1479, 1482, 
1484, 1487, 1493, 1498, 1516, 1517, 1518, 1521, 1522, 1530, 1542, 
1559, 1568, 1572, 1581, 1586, 1588, 1609, 1630, 1633, 1639, 1644, 
1645, 1664, 1669, 1692, 1718, 1721, 1724, 1727, 1730, 1734, 1739, 
1750, 1765, 1793, 1806, 1808, 1810, 1811, 1812, 1815, 1821, 1824, 
1829, 1832, 1833, 1834, 1841, 1843, 1855, 1856, 1858, 1864, 1868, 
1871, 1878, 1881, 1898, 1904, 1907, 1911, 1918, 1936, 1939, 1941, 
1946, 1948, 1953, 1956, 1960, 1968, 1969, 1972, 1985, 1992, 1998, 
2006, 2016, 2024, 2030, 2046, 2047, 2064, 2066, 2069, 2070, 2072, 
2074, 2094, 2103, 2104, 2106, 2107, 2120, 2134, 2143, 2150, 2166, 
2170, 2171, 2182, 2183, 2189, 2196, 2212, 2222, 2226, 2234, 2249, 
2268, 2280, 2281, 2282, 2283

Dogs, Cats, and Other Pets / Companion Animals Fed Soybeans, 
Soybean Forage, or Soybean Cake or Meal as Feed / Pet Food / 
Petfood. 2134

Domestication of the soybean. See Origin, Domestication, and 
Dissemination of the Soybean (General)

Dorsett, Palemon Howard (1862-1943, USDA). 527, 662, 1471

Dorsett-Morse Expedition to East Asia (1929-1931). 507, 527

Douchi or doushi or dow see or dowsi. See Fermented Black 
Soybeans

Drackett Co. (The) (Cincinnati and Sharonville [or Evendale], 
Ohio). 801, 1516, 2103, 2280

Dried yuba sticks. See Yuba–Dried Yuba Sticks

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. 963, 1193, 1516, 2104, 2109, 2159

Dust Suppressants and Dust Control–Industrial Uses of Soy Oil as a 
Non-Drying Oil. 1639

Dutch East India Company (VOC; Vereenigde Ost-Indische 
Compagnie). 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 13, 14, 15, 16, 17, 
19, 20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30, 31, 51, 54, 55, 56, 57, 
61, 62, 64, 65, 72, 75, 87, 88, 152, 261, 379, 828, 956, 998, 1070, 
1244, 1708, 1770, 1848, 1849, 1893, 1903, 2144, 2152, 2194, 2197, 
2206, 2207, 2217, 2223

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. 761, 
878, 903, 1098, 1126, 1428, 1476, 1488, 1617, 1622, 1730, 1795, 
1854, 1864, 2165, 2225, 2236

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. 711, 712, 748, 776, 788, 921, 
922, 1101, 1484

Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and 
American Soy Products (Saline, Michigan; Founded Aug. 1986). 
1099, 1462, 1535, 1641, 1645, 1664, 1690, 1712, 1897, 1960, 2043, 
2134, 2236, 2281

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). 1042, 1434

Embargoes, tariffs, duties. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums

Energy bars. See Bars–Energy Bars or Nutrition Bars Made with 
Soy

Energy, renewable, from soybeans. See Diesel Fuel, SoyDiesel, 
Biodiesel, or Artifi cial Petroleum

England. See Europe, Western–United Kingdom

Environmental Issues, Concerns, and Protection (General, Including 
Deep Ecology, Pollution of the Environment, Renewable Energy, 
etc.). See also Global Warming / Climate Change, and Water Use. 
2165

Environmental issues, concerns, and protection. See Vegetarianism, 
the Environment, and Ecology
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Enzyme active soy fl our. See Soy Flour, Grits, and Flakes–Enzyme 
Active

Enzymes (General). 1585

Enzymes–Commercial Enzyme Preparations Used in 
Making Soyfoods by Hydrolyzing or Modifying Soy Protein, 
Carbohydrates, or Lipids (Including Phosphatides). 1085, 1093, 
1520

Enzymes Produced During Fermentations Involving Koji or 
Aspergillus Oryzae (Including Enzymes in Miso and Fermented Soy 
Sauce). 246, 329, 987, 1509

Enzymes Produced During Fermentations Involving Tempeh, Natto, 
Fermented Tofu, or Fermented Black Soybeans. 246, 315, 367, 372, 
374, 816, 985

Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called 
Lipoxidase) and Its Inactivation. 1233, 1409, 1505, 1506, 1516, 
1639, 1657, 1665, 2281

Enzymes in Soybean Seeds–Other. 202, 449, 462, 463, 598, 1011, 
1012, 1409

Enzymes in Soybean Seeds–Urease and Its Inactivation. 346, 351, 
352, 353, 355, 357, 398, 399, 401, 402, 408, 410, 412, 416, 423, 
425, 455, 462, 463, 475, 902, 1665

Enzymes in the Body of Humans and Other Animals (Including 
Lactase, Trypsin, Phytase). 1274

Equipment for Soybean Processing (Not Including Farm 
Machinery). 1540, 1642, 1661

Equipment for making soymilk. See Soymilk Equipment

Equipment for making tofu. See Tofu Equipment

Equipment for soybean crushing–manufacturers. See Anderson 
International Corp., Blaw-Knox Co. and Rotocel, Crown Iron 
Works Co., French Oil Mill Machinery Co.

Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline 
and Michio Kushi in Boston. Merged with U.S. Mills in 1986. 
1077, 1094, 1095, 1099, 1347, 1352, 1353, 1394, 1559, 1878, 1890, 
1898, 2097, 2236

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. 1077, 1094, 
1095, 1353

Erosion of soils. See Soil Science–Soil Conservation or Soil 
Erosion

Essene Traditional Foods (Philadelphia, Pennsylvania). 1077

Estrogens in plants. See Phytoestrogens

Ethanol (ethyl alcohol). See Solvents

Etymology of the Word “Soy” and its Cognates / Relatives in 
English. 1983, 1993, 2016, 2025, 2081

Etymology of the Word “Soyfoods” and its Cognates / Relatives in 
Various Languages. 246, 784, 921, 922

Etymology of the Words “Soya,” “Soy,” and “Soybean” and their 
Cognates / Relatives in Various Languages. 32, 34, 43, 44, 64, 67, 
81, 94, 95, 114, 126, 191, 202, 209, 218, 219, 220, 248, 249, 250, 
253, 274, 278, 322, 324, 341, 379, 449, 452, 469, 478, 495, 501, 
609, 631, 755, 823, 985, 1158, 1294

Etymology of vegetarianism. See Vegetarianism–Etymology

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). 944, 947, 962, 968, 
1051, 1057, 1067, 1081, 1114, 1117, 1168, 1184, 1196, 1197, 1219, 
1226, 1236, 1237, 1322, 1327, 1350, 1378, 1409, 1429, 1438, 1517, 
1538, 1557, 1561, 1563, 1565, 1579, 1588, 1593, 1625, 1633, 1718, 
1734, 1735, 1808, 1827, 1840, 1871, 1873, 1874, 1881, 1894, 1896, 
1899, 1907, 1918, 1922, 1956, 1968, 1984, 1992, 1997, 2026, 2028, 
2035, 2048, 2076, 2077, 2170, 2171, 2199, 2208, 2249, 2250

Europe–Western–Italy–Soy Ingredients Used in Italian-Style 
Recipes, Food Products, or Dishes Worldwide. 1419, 1499, 1631

Europe, Eastern (General). 805, 821, 1100, 1391, 1802, 1808, 2091, 
2094, 2120, 2150

Europe, Eastern–Bulgaria. 646, 665, 671, 673, 678, 685, 691, 695, 
696, 706, 710, 711, 712, 722, 728, 730, 731, 733, 742, 775, 788, 
821, 824, 825, 926, 1069, 1448, 1453, 1518, 1936

Europe, Eastern–Croatia (Hrvatska; Declared Independence from 
Yugoslavia on 21 June 1991; Includes Istria or Istrian Peninsula and 
Rijeka (formerly Fiume)). 172, 173, 364, 463, 583, 685, 731, 776, 
788, 1692, 2170

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). 172, 183, 315, 451, 569, 571, 572, 776, 
777, 1447, 2170, 2176

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”]). 441, 
444, 445, 451, 571, 572, 616, 627, 631, 637, 646, 647, 671, 673, 
679, 684, 696, 722, 723, 724, 730, 748, 775, 776, 777, 814, 824, 
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825, 922, 927, 970, 1018, 1026, 1069, 1080, 1346, 1453, 1630, 
1633, 1881, 1898, 1936, 2170, 2181

Europe, Eastern–Estonia (Formerly Estonian SSR, a Soviet 
Republic from Aug. 1940 to Aug. 1991; Also Spelled Esthonia). 
424, 464, 673, 2170

Europe, Eastern–Hungary (Magyar Köztársaság). 172, 173, 174, 
182, 199, 207, 212, 219, 278, 315, 341, 364, 415, 449, 451, 473, 
520, 525, 571, 572, 616, 625, 627, 631, 641, 646, 685, 691, 696, 
701, 710, 711, 712, 722, 724, 748, 775, 776, 783, 788, 821, 824, 
825, 874, 875, 921, 922, 927, 970, 1018, 1026, 1069, 1080, 1425, 
1426, 1427, 1435, 1453, 1581, 1633, 1898, 1918, 1940, 2056, 2170, 
2189, 2265

Europe, Eastern–Introduction of Soybeans to. Earliest document 
seen concerning soybeans in a certain Eastern European country. 
173

Europe, Eastern–Introduction of Soybeans to. Earliest document 
seen concerning the cultivation of soybeans in a certain Eastern 
European country. 173, 441, 701

Europe, Eastern–Introduction of Soybeans to. This document 
contains the earliest date seen for soybeans in a certain Eastern 
European country. 172, 173

Europe, Eastern–Introduction of Soybeans to. This document 
contains the earliest date seen for the cultivation of soybeans in a 
certain Eastern European country. 172, 173, 441, 701, 776

Europe, Eastern–Latvia (Formerly Latvian SSR, a Soviet Republic 
from Aug. 1940 to Aug. 1991). 673, 684, 701, 1453, 2170

Europe, Eastern–Lithuania (Formerly Lithuanian SSR, a Soviet 
Republic from Aug. 1940 to Aug. 1991). 646, 701, 1453, 2170

Europe, Eastern–Moldova (Moldavia until Aug. 1991; Formerly 
Moldavian SSR, a Soviet Republic from 1917 to 26 Dec. 1991). 
724, 776, 825, 1453

Europe, Eastern–Poland. 128, 172, 173, 310, 341, 441, 449, 451, 
572, 583, 616, 617, 627, 631, 646, 647, 673, 678, 685, 691, 696, 
701, 723, 724, 730, 753, 761, 775, 776, 777, 801, 824, 825, 864, 
874, 875, 927, 970, 992, 1010, 1018, 1069, 1080, 1117, 1168, 1297, 
1384, 1447, 1453, 1558, 1633, 1898, 1918, 1947, 2006, 2170, 2176, 
2181, 2233

Europe, Eastern–Romania (Including Moldavia and Bessarabia until 
1940-44). Also spelled Rumania. 341, 387, 424, 441, 451, 571, 572, 
583, 616, 625, 631, 646, 665, 671, 673, 679, 685, 691, 694, 696, 
706, 710, 711, 712, 724, 728, 731, 733, 742, 775, 788, 824, 825, 
970, 1018, 1448, 1453, 1572, 1630, 1858

Europe, Eastern–Russia (Russian Federation; Formerly Russian 
SFSR, a Soviet Republic from 30 Dec. 1922 to Dec. 1991). 110, 
135, 154, 162, 172, 182, 202, 258, 272, 273, 281, 288, 299, 301, 
315, 318, 327, 341, 354, 359, 362, 369, 384, 387, 407, 424, 429, 
434, 437, 438, 441, 451, 462, 463, 464, 474, 489, 538, 564, 571, 
583, 594, 614, 624, 626, 641, 644, 662, 673, 684, 685, 696, 723, 

776, 825, 864, 922, 1051, 1453, 1471, 1892, 1923, 1936, 2055, 
2062, 2072, 2107, 2238, 2248, 2249, 2264

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. 464, 627, 1692

Europe, Eastern–Slovakia (Slovak Republic, or Slovensko; Eastern 
Part of Czechoslovakia from 1918 until 1 Jan. 1993). 172, 173, 571, 
572, 627, 1026, 2021, 2170, 2189

Europe, Eastern–Slovenia (Slovenija; Declared Independence from 
Yugoslavia on 21 June 1991). 172, 173, 571, 685, 776, 1947, 2038, 
2170

Europe, Eastern–Soybean Crushing–Soy Oil and Meal Production 
and Consumption–Statistics, Trends, and Analyses. 1858

Europe, Eastern–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 424, 641, 671, 684, 696, 710, 751, 821, 926

Europe, Eastern–USSR (Union of Soviet Socialist Republics or 
Soviet Union; called Russia before 30 Dec. 1922. Ceased to exist 
on 26 Dec. 1991). 449, 462, 463, 464, 467, 473, 474, 512, 519, 538, 
543, 564, 569, 571, 583, 587, 597, 610, 614, 616, 624, 626, 627, 
631, 632, 641, 644, 646, 647, 662, 673, 678, 679, 684, 685, 686, 
691, 694, 695, 696, 701, 722, 723, 724, 730, 733, 751, 753, 755, 
775, 776, 795, 821, 824, 825, 837, 864, 874, 875, 922, 949, 1010, 
1018, 1048, 1051, 1080, 1100, 1117, 1168, 1195, 1199, 1297, 1346, 
1384, 1391, 1405, 1414, 1453, 1471, 1558, 1630, 1633, 1713, 1752, 
1763, 1800, 1827, 1858, 1881, 1892, 1936, 1956, 2062, 2072, 2074, 
2181, 2190, 2255

Europe, Eastern–Ukraine (Ukrayina; Formerly Ukranian SSR, a 
Soviet Republic from 1917 to Dec. 1991). 172, 278, 302, 315, 341, 
384, 434, 449, 451, 564, 583, 624, 627, 673, 685, 701, 724, 733, 
825, 1453, 1762, 1963, 1985

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. 424, 464, 583, 627, 
646, 673, 678, 685, 696, 710, 722, 730, 775, 788, 824, 825, 918, 
922, 970, 1004, 1063, 1448, 1518, 1633, 1692, 1838, 1876, 1898, 
1936, 1947

Europe, Western–Andorra, Principality of. 1898

Europe, Western–Austria (Österreich). 82, 86, 100, 168, 169, 172, 
173, 174, 182, 195, 207, 212, 219, 221, 223, 266, 272, 285, 301, 
315, 341, 344, 362, 364, 384, 407, 415, 435, 436, 441, 448, 449, 
451, 453, 462, 463, 520, 525, 528, 538, 561, 572, 614, 616, 617, 
624, 625, 627, 631, 633, 644, 646, 647, 667, 673, 684, 685, 686, 
696, 701, 712, 722, 723, 724, 730, 748, 775, 776, 777, 788, 821, 
824, 825, 849, 850, 871, 874, 875, 882, 900, 910, 915, 922, 927, 
946, 970, 995, 998, 999, 1001, 1035, 1067, 1069, 1099, 1124, 1142, 
1189, 1215, 1238, 1295, 1346, 1391, 1395, 1407, 1425, 1427, 1438, 
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1446, 1450, 1498, 1531, 1568, 1581, 1614, 1633, 1646, 1692, 1727, 
1730, 1731, 1754, 1793, 1795, 1797, 1821, 1830, 1832, 1833, 1898, 
1936, 1957, 1977, 1988, 2010, 2016, 2028, 2043, 2051, 2055, 2056, 
2094, 2107, 2120, 2123, 2150, 2170, 2171, 2181, 2199, 2208, 2226, 
2254, 2255, 2256, 2261, 2265, 2279

Europe, Western–Belgium, Kingdom of. 100, 131, 155, 159, 165, 
168, 174, 183, 186, 187, 226, 232, 233, 239, 258, 260, 268, 272, 
279, 281, 287, 289, 293, 295, 301, 304, 305, 308, 313, 322, 324, 
325, 326, 327, 328, 329, 330, 336, 337, 338, 341, 342, 344, 349, 
358, 362, 369, 390, 391, 396, 397, 407, 411, 415, 418, 426, 427, 
429, 433, 434, 437, 439, 440, 448, 449, 458, 463, 470, 494, 506, 
510, 512, 513, 528, 529, 536, 562, 566, 569, 571, 572, 583, 586, 
589, 601, 604, 610, 618, 620, 621, 622, 623, 624, 626, 627, 631, 
632, 635, 637, 646, 648, 650, 652, 657, 658, 666, 667, 669, 672, 
673, 674, 675, 677, 678, 680, 687, 688, 691, 692, 693, 700, 702, 
704, 705, 707, 708, 710, 713, 714, 716, 717, 719, 722, 724, 728, 
731, 738, 739, 741, 746, 747, 750, 753, 755, 756, 757, 767, 768, 
770, 771, 772, 773, 775, 776, 778, 780, 782, 783, 787, 789, 794, 
796, 797, 798, 799, 800, 801, 803, 806, 808, 810, 812, 814, 820, 
825, 829, 832, 834, 838, 839, 840, 843, 844, 845, 846, 848, 851, 
852, 853, 856, 857, 868, 870, 871, 874, 875, 876, 878, 880, 881, 
882, 885, 888, 895, 896, 899, 900, 903, 904, 905, 906, 907, 910, 
913, 914, 915, 917, 918, 920, 926, 927, 928, 931, 937, 939, 940, 
941, 943, 944, 945, 950, 951, 952, 953, 954, 960, 961, 962, 963, 
964, 965, 966, 967, 968, 969, 970, 971, 972, 973, 974, 975, 976, 
978, 979, 980, 981, 982, 983, 988, 989, 994, 995, 999, 1000, 1001, 
1002, 1005, 1016, 1018, 1024, 1026, 1031, 1033, 1034, 1036, 1039, 
1044, 1054, 1056, 1057, 1058, 1063, 1065, 1066, 1067, 1069, 1076, 
1077, 1078, 1079, 1080, 1084, 1086, 1094, 1095, 1096, 1099, 1100, 
1101, 1102, 1106, 1115, 1124, 1126, 1127, 1131, 1143, 1147, 1149, 
1150, 1154, 1155, 1156, 1157, 1159, 1162, 1163, 1166, 1167, 1169, 
1170, 1171, 1173, 1176, 1180, 1183, 1184, 1186, 1187, 1188, 1189, 
1195, 1196, 1197, 1200, 1202, 1204, 1205, 1210, 1212, 1213, 1215, 
1216, 1217, 1218, 1219, 1221, 1222, 1225, 1235, 1236, 1237, 1242, 
1243, 1249, 1250, 1252, 1253, 1255, 1256, 1257, 1258, 1259, 1260, 
1262, 1265, 1267, 1269, 1272, 1276, 1281, 1286, 1287, 1289, 1290, 
1295, 1298, 1299, 1300, 1301, 1302, 1303, 1304, 1305, 1306, 1307, 
1308, 1311, 1313, 1314, 1315, 1325, 1326, 1327, 1339, 1340, 1346, 
1347, 1348, 1351, 1352, 1353, 1354, 1355, 1356, 1357, 1358, 1360, 
1363, 1368, 1372, 1375, 1376, 1378, 1384, 1388, 1390, 1391, 1393, 
1394, 1400, 1402, 1404, 1406, 1407, 1414, 1415, 1421, 1424, 1426, 
1427, 1429, 1430, 1433, 1435, 1438, 1447, 1450, 1457, 1459, 1460, 
1461, 1462, 1463, 1464, 1466, 1468, 1470, 1475, 1480, 1481, 1484, 
1488, 1490, 1493, 1495, 1498, 1499, 1500, 1501, 1504, 1510, 1511, 
1513, 1519, 1526, 1528, 1531, 1534, 1535, 1536, 1538, 1540, 1542, 
1543, 1544, 1546, 1548, 1557, 1559, 1560, 1561, 1562, 1563, 1565, 
1567, 1568, 1572, 1573, 1578, 1579, 1581, 1582, 1586, 1587, 1588, 
1589, 1591, 1593, 1596, 1600, 1601, 1603, 1606, 1607, 1609, 1610, 
1611, 1612, 1613, 1614, 1618, 1621, 1623, 1625, 1626, 1627, 1628, 
1629, 1630, 1631, 1641, 1642, 1645, 1650, 1652, 1653, 1654, 1656, 
1657, 1664, 1667, 1668, 1669, 1670, 1671, 1672, 1677, 1679, 1680, 
1681, 1688, 1689, 1690, 1691, 1693, 1694, 1696, 1698, 1699, 1700, 
1701, 1702, 1703, 1704, 1705, 1709, 1710, 1711, 1712, 1718, 1721, 
1723, 1724, 1727, 1730, 1734, 1739, 1751, 1753, 1754, 1755, 1756, 
1757, 1758, 1759, 1760, 1765, 1766, 1769, 1771, 1774, 1775, 1776, 
1777, 1778, 1779, 1780, 1781, 1782, 1783, 1784, 1788, 1789, 1795, 
1796, 1799, 1800, 1801, 1802, 1804, 1805, 1806, 1807, 1808, 1809, 
1810, 1811, 1812, 1813, 1814, 1815, 1816, 1817, 1818, 1820, 1822, 
1823, 1824, 1825, 1828, 1830, 1831, 1832, 1833, 1834, 1836, 1837, 

1839, 1840, 1841, 1845, 1846, 1847, 1850, 1852, 1855, 1858, 1859, 
1860, 1861, 1862, 1865, 1868, 1869, 1873, 1874, 1875, 1878, 1884, 
1887, 1888, 1890, 1892, 1894, 1895, 1897, 1898, 1904, 1905, 1909, 
1913, 1914, 1917, 1918, 1920, 1921, 1922, 1924, 1933, 1934, 1936, 
1939, 1943, 1944, 1945, 1946, 1949, 1950, 1951, 1952, 1954, 1958, 
1959, 1960, 1966, 1967, 1974, 1983, 1985, 1987, 1991, 1993, 1996, 
1997, 1998, 2000, 2001, 2002, 2004, 2006, 2009, 2010, 2011, 2015, 
2016, 2017, 2019, 2023, 2025, 2027, 2028, 2030, 2031, 2032, 2033, 
2035, 2039, 2040, 2041, 2042, 2045, 2048, 2050, 2051, 2054, 2055, 
2061, 2063, 2067, 2069, 2073, 2077, 2078, 2079, 2080, 2081, 2082, 
2084, 2085, 2087, 2089, 2090, 2091, 2094, 2097, 2098, 2102, 2104, 
2107, 2109, 2112, 2113, 2114, 2116, 2117, 2118, 2120, 2121, 2122, 
2124, 2127, 2129, 2130, 2131, 2132, 2133, 2134, 2135, 2139, 2140, 
2141, 2142, 2148, 2149, 2150, 2151, 2153, 2156, 2160, 2161, 2162, 
2163, 2169, 2170, 2181, 2184, 2186, 2189, 2190, 2192, 2197, 2200, 
2201, 2202, 2203, 2209, 2210, 2213, 2214, 2216, 2221, 2224, 2226, 
2229, 2230, 2231, 2235, 2236, 2237, 2242, 2244, 2248, 2249, 2250, 
2251, 2252, 2255, 2258, 2259, 2261, 2262, 2264, 2272, 2273, 2275, 
2276, 2277, 2278, 2279, 2280, 2281, 2282

Europe, Western–Denmark (Danmark; Including the Province of 
Greenland [Kalaallit Nunaat]). 100, 127, 258, 273, 287, 301, 304, 
309, 310, 312, 336, 339, 341, 343, 359, 362, 369, 373, 387, 394, 
415, 420, 424, 430, 435, 449, 453, 462, 463, 464, 480, 495, 497, 
502, 504, 512, 520, 529, 533, 537, 556, 558, 561, 564, 569, 572, 
583, 589, 591, 610, 623, 624, 632, 642, 644, 646, 659, 668, 671, 
673, 674, 678, 684, 685, 692, 693, 722, 726, 741, 745, 747, 751, 
755, 805, 806, 810, 812, 814, 821, 822, 849, 850, 852, 871, 874, 
875, 882, 900, 915, 927, 937, 944, 948, 962, 976, 988, 995, 999, 
1002, 1010, 1018, 1027, 1035, 1048, 1051, 1054, 1069, 1077, 1080, 
1081, 1093, 1098, 1099, 1100, 1101, 1120, 1169, 1184, 1196, 1197, 
1215, 1236, 1240, 1241, 1250, 1275, 1300, 1318, 1327, 1328, 1329, 
1330, 1331, 1332, 1333, 1334, 1335, 1336, 1337, 1338, 1346, 1351, 
1384, 1391, 1400, 1427, 1435, 1438, 1442, 1462, 1484, 1498, 1531, 
1561, 1579, 1588, 1593, 1614, 1630, 1664, 1669, 1727, 1730, 1734, 
1793, 1800, 1808, 1817, 1818, 1821, 1832, 1833, 1838, 1843, 1853, 
1936, 1953, 1988, 2005, 2037, 2049, 2069, 2085, 2094, 2104, 2107, 
2120, 2150, 2182, 2183, 2197, 2226

Europe, Western–Finland (Suomen Tasavalta). 572, 624, 646, 684, 
852, 874, 875, 900, 915, 927, 949, 970, 1018, 1027, 1069, 1080, 
1120, 1203, 1215, 1240, 1241, 1328, 1329, 1330, 1331, 1332, 1333, 
1334, 1335, 1336, 1337, 1338, 1346, 1351, 1438, 1581, 1614, 1633, 
1669, 1713, 1734, 1793, 1817, 1818, 1821, 1833, 1853, 1881, 1898, 
1957, 2016, 2107, 2183, 2226, 2261

Europe, Western–France (République Française). 18, 50, 79, 85, 92, 
95, 130, 131, 134, 149, 150, 157, 162, 165, 168, 171, 172, 174, 182, 
183, 186, 187, 192, 195, 196, 199, 202, 207, 208, 211, 212, 219, 
220, 221, 223, 233, 239, 258, 260, 273, 278, 279, 281, 285, 287, 
289, 290, 295, 296, 299, 301, 302, 309, 315, 321, 322, 324, 327, 
329, 339, 341, 344, 354, 362, 364, 369, 370, 371, 380, 384, 390, 
391, 407, 415, 420, 424, 426, 434, 435, 436, 440, 441, 444, 445, 
448, 449, 450, 451, 452, 453, 456, 457, 462, 463, 464, 472, 480, 
489, 494, 497, 499, 501, 502, 508, 510, 512, 520, 524, 526, 528, 
529, 533, 534, 546, 556, 561, 564, 568, 571, 572, 574, 583, 588, 
589, 594, 610, 612, 615, 616, 617, 618, 620, 621, 622, 623, 627, 
631, 632, 635, 637, 640, 643, 644, 646, 647, 649, 666, 667, 668, 
671, 673, 678, 679, 684, 685, 686, 691, 693, 696, 701, 702, 703, 
704, 706, 708, 711, 712, 713, 715, 716, 717, 722, 723, 729, 731, 
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732, 733, 734, 737, 740, 742, 743, 747, 752, 753, 757, 759, 761, 
764, 766, 768, 769, 771, 772, 773, 774, 775, 776, 777, 778, 779, 
780, 783, 788, 795, 796, 798, 803, 804, 805, 806, 812, 814, 825, 
836, 838, 839, 842, 845, 851, 852, 868, 871, 873, 874, 875, 882, 
899, 900, 903, 906, 908, 913, 914, 915, 918, 920, 921, 922, 927, 
937, 944, 970, 973, 974, 975, 976, 983, 988, 992, 995, 999, 1000, 
1001, 1002, 1004, 1018, 1026, 1033, 1034, 1046, 1048, 1049, 1050, 
1051, 1053, 1063, 1064, 1067, 1069, 1072, 1077, 1080, 1086, 1092, 
1099, 1115, 1127, 1130, 1147, 1149, 1157, 1169, 1184, 1195, 1196, 
1197, 1200, 1215, 1227, 1231, 1236, 1249, 1250, 1255, 1256, 1272, 
1280, 1293, 1304, 1308, 1318, 1326, 1327, 1346, 1348, 1351, 1367, 
1368, 1384, 1388, 1391, 1393, 1397, 1398, 1400, 1405, 1416, 1425, 
1426, 1427, 1429, 1435, 1437, 1438, 1450, 1453, 1462, 1464, 1465, 
1466, 1467, 1484, 1487, 1493, 1498, 1499, 1513, 1517, 1519, 1528, 
1531, 1538, 1539, 1542, 1543, 1545, 1567, 1572, 1579, 1581, 1586, 
1588, 1591, 1593, 1612, 1614, 1618, 1620, 1623, 1630, 1632, 1633, 
1639, 1641, 1644, 1646, 1652, 1664, 1669, 1680, 1691, 1711, 1713, 
1718, 1727, 1730, 1734, 1735, 1753, 1754, 1757, 1758, 1761, 1765, 
1771, 1774, 1793, 1796, 1799, 1801, 1805, 1806, 1807, 1808, 1809, 
1810, 1811, 1814, 1815, 1821, 1823, 1824, 1830, 1831, 1832, 1833, 
1834, 1840, 1841, 1844, 1846, 1847, 1848, 1851, 1853, 1855, 1856, 
1859, 1866, 1868, 1871, 1873, 1874, 1892, 1894, 1897, 1898, 1904, 
1907, 1915, 1918, 1920, 1922, 1933, 1935, 1936, 1940, 1950, 1953, 
1957, 1960, 1961, 1966, 1968, 1981, 1982, 1988, 1997, 1998, 2006, 
2010, 2014, 2015, 2016, 2037, 2049, 2054, 2056, 2067, 2069, 2078, 
2079, 2080, 2094, 2104, 2107, 2120, 2125, 2132, 2139, 2150, 2153, 
2156, 2160, 2161, 2162, 2170, 2171, 2181, 2182, 2183, 2184, 2188, 
2197, 2199, 2201, 2202, 2203, 2208, 2214, 2224, 2226, 2236, 2237, 
2244, 2252, 2256, 2258, 2259, 2261, 2262, 2264, 2279, 2282

Europe, Western–Germany (Deutschland; Including East and West 
Germany, Oct. 1949–July 1990). 34, 43, 44, 50, 64, 81, 85, 126, 
132, 135, 141, 148, 150, 166, 172, 173, 177, 182, 189, 190, 193, 
199, 201, 207, 221, 227, 228, 258, 261, 266, 268, 273, 277, 278, 
279, 281, 285, 287, 293, 301, 306, 321, 322, 323, 324, 326, 327, 
336, 337, 338, 339, 341, 342, 343, 344, 350, 354, 361, 362, 363, 
364, 368, 369, 372, 373, 376, 377, 379, 384, 386, 391, 396, 397, 
402, 405, 407, 410, 412, 415, 418, 422, 424, 425, 426, 430, 434, 
435, 436, 438, 439, 441, 443, 448, 449, 450, 451, 452, 453, 454, 
458, 459, 462, 463, 464, 467, 470, 472, 480, 489, 494, 495, 497, 
498, 499, 502, 504, 508, 510, 512, 514, 518, 519, 520, 523, 524, 
527, 529, 533, 534, 537, 538, 543, 546, 556, 558, 561, 564, 568, 
569, 570, 571, 572, 574, 583, 587, 588, 589, 591, 596, 610, 612, 
614, 616, 617, 623, 624, 625, 627, 631, 632, 633, 640, 642, 644, 
645, 646, 647, 649, 652, 659, 662, 665, 668, 671, 672, 673, 678, 
679, 684, 685, 686, 691, 693, 694, 696, 698, 699, 701, 703, 706, 
710, 711, 712, 722, 723, 728, 733, 741, 742, 747, 748, 751, 753, 
755, 759, 766, 775, 776, 777, 782, 783, 795, 796, 801, 803, 804, 
806, 807, 809, 811, 812, 813, 814, 817, 821, 822, 828, 829, 834, 
837, 838, 839, 848, 849, 850, 851, 854, 860, 863, 864, 869, 871, 
872, 874, 875, 882, 883, 887, 899, 900, 910, 912, 915, 918, 921, 
922, 927, 937, 942, 944, 947, 956, 959, 967, 969, 970, 973, 974, 
975, 976, 984, 988, 989, 992, 995, 999, 1000, 1001, 1002, 1004, 
1006, 1010, 1018, 1021, 1026, 1027, 1035, 1037, 1046, 1048, 1051, 
1054, 1055, 1057, 1060, 1063, 1064, 1067, 1069, 1071, 1076, 1077, 
1080, 1086, 1093, 1098, 1099, 1101, 1110, 1112, 1117, 1124, 1129, 
1142, 1149, 1153, 1166, 1168, 1169, 1176, 1184, 1193, 1195, 1196, 
1197, 1199, 1215, 1227, 1231, 1236, 1249, 1250, 1252, 1255, 1268, 
1272, 1275, 1278, 1288, 1293, 1295, 1309, 1318, 1326, 1327, 1336, 
1345, 1346, 1351, 1367, 1368, 1379, 1380, 1381, 1384, 1388, 1391, 

1395, 1396, 1400, 1407, 1414, 1426, 1427, 1429, 1435, 1438, 1448, 
1450, 1453, 1459, 1463, 1464, 1483, 1484, 1493, 1498, 1516, 1528, 
1531, 1534, 1538, 1539, 1540, 1557, 1564, 1566, 1568, 1579, 1581, 
1584, 1586, 1587, 1588, 1591, 1592, 1593, 1602, 1603, 1608, 1623, 
1630, 1633, 1636, 1639, 1640, 1641, 1642, 1644, 1646, 1661, 1670, 
1673, 1674, 1680, 1718, 1727, 1730, 1734, 1735, 1750, 1752, 1753, 
1754, 1760, 1761, 1762, 1764, 1765, 1772, 1791, 1793, 1795, 1799, 
1800, 1801, 1804, 1806, 1807, 1808, 1810, 1811, 1812, 1815, 1817, 
1819, 1821, 1822, 1824, 1832, 1833, 1838, 1841, 1842, 1843, 1844, 
1846, 1850, 1851, 1853, 1855, 1858, 1859, 1871, 1873, 1877, 1880, 
1885, 1892, 1907, 1909, 1922, 1927, 1935, 1936, 1937, 1940, 1941, 
1947, 1949, 1950, 1953, 1957, 1960, 1961, 1964, 1969, 1972, 1976, 
1981, 1985, 1986, 1991, 1992, 2010, 2014, 2020, 2023, 2024, 2026, 
2028, 2030, 2035, 2036, 2037, 2038, 2045, 2047, 2054, 2055, 2061, 
2062, 2065, 2066, 2067, 2070, 2074, 2077, 2094, 2104, 2107, 2110, 
2111, 2112, 2113, 2120, 2123, 2127, 2150, 2170, 2171, 2176, 2181, 
2183, 2187, 2199, 2201, 2202, 2203, 2208, 2226, 2227, 2230, 2231, 
2248, 2249, 2255, 2256, 2257, 2261, 2263, 2264, 2265, 2268, 2270, 
2279, 2281, 2282, 2283

Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or 
Epeiros). 685, 696, 733, 755, 775, 776, 777, 788, 882, 900, 918, 
927, 947, 948, 970, 988, 995, 999, 1001, 1002, 1004, 1069, 1142, 
1346, 1391, 1438, 1593, 1630, 1833, 1853, 1918, 2181, 2188, 2199, 
2208

Europe, Western–Iceland (Lydhveldidh or Lyoveldio Island). 1817, 
1833, 1898

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. 36, 79, 273, 882

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. 36, 882

Europe, Western–Introduction of Soybeans to or Dissemination of 
Soybeans from. Other or general information and leads concerning 
Western Europe. 86, 287

Europe, Western–Introduction of Soybeans to. Earliest document 
seen concerning soybeans in a certain Western European country. 
53, 174, 260

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, 34, 53, 82, 155, 159

Europe, Western–Introduction of Soybeans to. Earliest document 
seen concerning the cultivation of soybeans in a certain Western 
European country. 53, 233, 696

Europe, Western–Introduction of Soybeans to. This document 
contains the earliest date seen for soybeans in a certain Western 
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510, 512, 520, 524, 525, 528, 529, 533, 534, 537, 543, 546, 556, 
558, 561, 562, 564, 568, 569, 571, 572, 574, 583, 587, 588, 589, 
591, 609, 612, 614, 615, 616, 617, 622, 623, 624, 626, 627, 631, 
632, 633, 637, 641, 642, 644, 645, 646, 647, 649, 652, 659, 668, 
671, 673, 674, 678, 679, 684, 691, 692, 696, 703, 712, 722, 724, 
733, 741, 745, 747, 748, 751, 753, 755, 775, 776, 795, 796, 801, 
805, 812, 814, 821, 822, 828, 833, 837, 838, 846, 849, 850, 854, 
861, 871, 873, 874, 875, 882, 900, 910, 915, 918, 921, 922, 927, 
932, 937, 938, 944, 946, 947, 948, 962, 970, 976, 988, 989, 992, 
995, 997, 1000, 1001, 1016, 1018, 1026, 1035, 1048, 1049, 1050, 
1051, 1063, 1064, 1069, 1070, 1071, 1072, 1077, 1080, 1081, 1086, 
1099, 1110, 1119, 1120, 1129, 1131, 1142, 1153, 1155, 1169, 1176, 
1184, 1193, 1195, 1196, 1197, 1212, 1215, 1231, 1235, 1236, 1240, 
1241, 1249, 1250, 1254, 1255, 1272, 1273, 1275, 1286, 1294, 1300, 
1313, 1318, 1322, 1326, 1327, 1345, 1346, 1350, 1351, 1366, 1368, 
1375, 1376, 1384, 1388, 1389, 1391, 1396, 1400, 1407, 1409, 1414, 
1416, 1426, 1427, 1429, 1438, 1447, 1448, 1450, 1451, 1455, 1459, 
1460, 1461, 1462, 1463, 1464, 1471, 1484, 1487, 1493, 1498, 1510, 
1518, 1528, 1529, 1531, 1536, 1538, 1542, 1544, 1548, 1552, 1559, 
1560, 1561, 1572, 1579, 1580, 1581, 1584, 1586, 1588, 1593, 1609, 
1611, 1614, 1620, 1623, 1625, 1630, 1633, 1640, 1644, 1647, 1664, 
1718, 1723, 1726, 1727, 1730, 1734, 1735, 1750, 1765, 1769, 1788, 
1793, 1801, 1802, 1806, 1807, 1808, 1810, 1811, 1812, 1815, 1819, 
1820, 1821, 1824, 1828, 1830, 1832, 1833, 1834, 1841, 1842, 1843, 
1844, 1846, 1847, 1848, 1849, 1851, 1855, 1856, 1858, 1868, 1871, 
1876, 1878, 1881, 1885, 1897, 1898, 1907, 1923, 1935, 1936, 1943, 
1944, 1949, 1950, 1953, 1957, 1959, 1960, 1966, 1967, 1972, 1975, 
1981, 1991, 1992, 2002, 2012, 2019, 2026, 2028, 2030, 2036, 2037, 
2042, 2049, 2058, 2066, 2069, 2076, 2090, 2092, 2093, 2098, 2102, 
2104, 2106, 2107, 2111, 2140, 2151, 2152, 2154, 2160, 2161, 2162, 
2169, 2170, 2181, 2184, 2187, 2188, 2193, 2194, 2196, 2197, 2206, 
2207, 2209, 2210, 2212, 2217, 2237, 2244, 2246, 2247, 2252, 2267, 
2268, 2279

Europe, Western. 276, 362, 415, 417, 564, 598, 623, 692, 724, 733, 
806, 810, 814, 821, 824, 835, 839, 861, 871, 915, 919, 976, 1020, 
1033, 1034, 1041, 1049, 1060, 1063, 1068, 1101, 1214, 1218, 1239, 
1250, 1391, 1400, 1405, 1451, 1462, 1467, 1479, 1484, 1488, 1521, 
1530, 1531, 1637, 1662, 1664, 1753, 1800, 1964, 2003, 2027, 2037, 

2110, 2114, 2261, 2272

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. 187, 
723

Expellers. See Soybean Crushing–Equipment–Screw Presses and 
Expellers

Experiment Stations, Offi ce of. See United States Department of 
Agriculture (USDA)–Offi ce of Experiment Stations

Experiment stations (state) in USA. See Agricultural Experiment 
Stations in the United States

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. 1409

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. 1192, 1484, 1875, 2166, 2183, 2192

Extruders and Extrusion Cooking, Low Cost–Including Triple “F” 
Inc., Insta-Pro International, Soy Innovations International, and 
Heartland Agri Partners, LLC. 2000

Extruders and Extrusion Cooking: Low Cost Extrusion Cookers 
(LECs). 1979

Extruders, Extrusion Cooking, Extrusion Cookers and Expanders. 
See also Low Cost Extrusion Cookers (LEC / LECs). 1060, 1140, 
1178, 1197, 1300, 1447, 1875, 1939

FAO. See United Nations (Including UNICEF, FAO, UNDP, 
UNESCO, and UNRRA) Work with Soy

Faba bean or fava bean. See Broad Bean (Vicia faba)

Fairchild, David (1869-1954). In 1897 founded Section of Foreign 
Seed and Plant Introduction. After March 1901, Renamed Offi ce of 
Foreign Seed and Plant Introduction, then Offi ce of Foreign Plant 
Introduction, then Division of Foreign Plant Introduction. 318, 383, 
662

Family history. See Genealogy and Family History

Far-Mar-Co, Inc. (A Cooperative; Hutchinson, Kansas). Created 
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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. 
1384, 1516, 1835, 1973, 2046

Farbenindustrie, I.G. See IG Farben

Farm (The) (Summertown, Tennessee). See also Soyfoods 
Companies (USA)–Farm Food Co. 1148, 1475, 1517, 1518, 1533, 
1765

Farm Food Co. (San Rafael, then San Francisco, California), Farm 
Foods, and Farm Soy Dairy (Summertown, Tennessee). Div. of 
Hain Food Group (Uniondale, New York). Merged with Barricini 
Foods on 31 May 1985. Acquired by 21st Century Foods from 
Barracini Foods in mid-1993. 1435, 1517, 1518, 1750, 1765, 2104

Farm machinery. See Tractors

Farmers Union Grain Terminal Association (GTA). Established in 
1938 in St. Paul, Minnesota. 1032, 1384, 1973

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. 1384, 1973

Fasting–Abstaining from Most Food and Nourishment, Consuming 
Only Juice, Tea, etc., or Skipping One or More Meals a Day. 1995

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. 856, 859, 860, 960, 1482

Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn 
Natural Foods. 946, 1407, 1409, 1434

Feeds–Effi ciency of Animals in Converting Feeds into Human 
Foods. 482, 1149, 2226

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). 183, 233, 315, 341, 
411, 435, 436, 449, 522, 560, 561, 824

Feeds / Forage from Soybean Plants–Pasture, Grazing or Foraging. 
195, 411, 449, 560, 591, 631, 645, 724

Feeds / Forage from Soybean Plants–Pastures & Grazing–Hogging 
Down / Off, Pasturing Down, Grazing Down, Lambing Down / Off, 
and Sheeping-Down / Off. 449

Feeds / Forage from Soybean Plants–Silage / Ensilage Made in a 
Silo. 183, 272, 312, 341, 411, 449, 591, 631, 645, 724, 788

Feeds / Forage from Soybean Plants–Soilage and Soiling (Green 
Crops Cut for Feeding Confi ned Animals). 449, 591

Feeds / Forage from Soybean Plants–Straw (Stems of Whole Dried 
Soybean Plants). Also Fertilizing Value, Other Uses, Yields, and 
Chemical Composition. 172, 177, 183, 275, 315, 341, 561, 591, 788

Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including 
Forage, Fodder {Green Plants}, or Ground Seeds). 44, 171, 182, 
191, 219, 223, 260, 267, 273, 281, 299, 317, 318, 322, 362, 384, 
424, 441, 462, 463, 499, 556, 620, 626, 644, 647, 679, 723, 821, 
825, 1243, 1620, 1692

Feeds Made from Soybean Meal (Defatted). 193, 273, 284, 286, 
294, 296, 297, 306, 309, 315, 321, 326, 336, 362, 462, 463, 476, 
485, 490, 491, 492, 509, 514, 537, 558, 593, 939, 975, 997, 1014, 
1015, 1058, 1063, 1076, 1508, 1637, 1876, 2250

Feeds, Other Types (Okara, Calf Milk Replacers, Soybean Hulls, 
etc.). 1139, 1429, 1668, 1766, 1838, 1842

Feminization. See Reproduction / Reproductive, Fertility, or 
Feminization Problems

Fermented Black Soybean Extract (Shizhi / Shih Chih), and 
Fermented Black Soybean Sauce (Mandarin: Shiyou / Shih-yu. 
Cantonese: Shi-yau / Si-yau / Seow. Japanese: Kuki-jiru). See also 
Black Bean Sauce. 234, 1158

Fermented Black Soybeans–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 220, 243

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. 32, 219, 220, 234, 243, 249, 262, 315, 436, 449, 
481, 501, 544, 545, 631, 644, 802, 826, 903, 1033, 1034, 1158, 
1385, 1521, 1770, 1829, 2003, 2106, 2212, 2226, 2241

Fermented Black Soybeans–from The Philippines–Tau-si, Tausi, 
Tao-si, Taosi. 802, 1385, 1521, 2106

Fermented Soyfoods and Their Fermentation (General). See also: 
Microbiology and Bacteriology–History of Early Discoveries. 224, 
266, 367, 372, 1028, 1059, 1149, 1385, 1509, 1512, 1942, 1980, 
2007

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. 195, 
289, 315, 481, 544, 545, 685, 1059, 1127
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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. 1117, 1591, 1765, 
1836, 1842, 1876, 1907, 1918, 1940, 1972, 2069, 2078, 2079, 2080, 
2109, 2147, 2156, 2159, 2185

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). 319, 332, 333, 334, 522, 594, 
687, 824, 858, 916

Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages. 223, 253, 685

Fiber–Okara or Soy Pulp, Used as an Ingredient in Commercial 
Soyfood Products. 1895

Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu–Value 
Added Uses (Not Including Livestock Feeds) and Solutions to 
Disposal Problems. 260, 986, 2000, 2226

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). 162, 211, 219, 223, 233, 253, 260, 315, 370, 
394, 435, 436, 449, 685, 705, 762, 800, 986, 1074, 1089, 1132, 
1136, 1273, 1280, 1429, 1475, 1560, 1762, 1856, 1941, 2000, 2021, 
2068, 2086, 2106, 2148, 2213, 2226

Fiber–Presscake, Residue or Dregs from Making Soy Sauce. 225, 
246, 249, 762

Fiber–Soy Cotyledon Fiber / Polysaccharides (from Making Soy 
Protein Isolates). 1698, 1952, 1958, 1972

Fiber, Soy–Bran (Pulverized Soybean Hulls / Seed Coats) and Other 
Uses of Soybean Hulls. 449, 474, 1609, 1772, 1786, 1872

Fiber, Soy–Bran–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 449, 474, 1772

Fiber, Soy–General, for Food Use (Specifi c Type Unknown). 1288

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. 631, 648, 669, 677, 696, 698, 704, 708, 790, 
801, 829, 877, 1265, 1299, 1516, 2280

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. 1639

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. 1165, 1178, 1209, 1228, 1490, 1669, 1994

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). 219, 322, 394, 598, 672, 748, 762, 768, 776, 
788, 824, 873, 921, 930, 996, 1093, 1103, 1127, 1181, 1265, 1300, 
1469, 1665, 1753, 1756, 1766, 1806, 2091, 2281

Flax plant or fl axseed. See Linseed Oil, Linseed Cake / Meal, or the 
Flax / Flaxseed Plant

Flour, cottonseed. See Cottonseed Flour

Flour, soy. See Soy Flour

Fodder, soybean. See Feeds / Forage from Soybean Plants or Full-
Fat Seeds

Food and Drug Administration (FDA, U.S. Dept. of Health and 
Human Services). 363, 1272, 1309, 1435, 1499, 1535, 1591, 1753, 
1916, 1994, 2043, 2092, 2093, 2170, 2255

Food and Nutrition Service of USDA. See United States 
Department of Agriculture (USDA)–Food and Nutrition Service 
(FNS)

Food for Life (Illinois). 1094

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. 1318, 1522, 1589, 1646, 1818, 1844, 
1913, 1933

Foodservice and institutional feeding or catering. See School Lunch 
Program

Forage, soybean. See Feeds / Forage from Soybean Plants, Feeds / 
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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. 591, 
644, 691, 698, 704, 708, 728, 755, 775, 829, 1265, 1299, 1300, 
1516, 1590, 1695, 1749, 1939, 1948, 1953, 2103, 2280

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). 755

France. See Europe, Western–France

Frankfurters, hot dogs, or wieners–meatless. See Meat Alternatives–
Meatless Sausages

French Oil Mill Machinery Co. (Piqua, Ohio). Maker of Soybean 
Crushing Equipment. Also Named French Oil Machinery Co. 912, 
1032, 1176

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. 
1192, 1300, 1339, 2050, 2069, 2162, 2166

Functional Foods, Nutraceuticals / Nutriceuticals, Designer Foods, 
or Medicinal Foods. 2016, 2024, 2046

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. 679, 730, 824

Galactina S.A. (Belp, Switzerland). 1427, 1462, 1484, 1498, 1500, 
1546, 1644, 1646, 1808, 1811, 1815, 1816, 1822, 1824, 1841, 1855, 
1856, 1868

Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando, 
Florida). 1591, 2066, 2126, 2196, 2221

Gandhi, Mohandas K. (“Mahatma”) (1869-1948). Vegetarian 
Pioneer Worldwide, and in India and England. 644, 1062, 1320

Ganmodoki and Hiryozu. See Meat Alternatives (Traditional 
Asian)–Ganmodoki and Hiryozu

Ganmodoki. See Tofu, Fried

Garden Protein International (GPI), Maker of Gardein Meat 
Alternatives (Founded by Yves Potvin, 2005, Vancouver, British 

Columbia, Canada). 2221

Gas, intestinal. See Flatulence or Intestinal Gas

Geese, Ducks, Pheasants, and Other Poultry Fed Soybeans, 
Soybean Forage, or Soybean Cake or Meal as Feed. 219, 223

Gene banks. See Germplasm Collections and Resources, and Gene 
Banks

Genealogy and Family History. See Also: Obituaries, Biographies. 
34, 44, 64, 79, 82, 86, 104, 110, 114, 127, 130, 132, 162, 182, 189, 
197, 264, 277, 307, 320, 354, 379, 380, 383, 386, 449, 471, 481, 
523, 662, 663, 921, 922, 1046, 1062, 1070, 1082, 1129, 1149, 1189, 
1272, 1608, 1632, 1848, 1942, 1948, 2072, 2226

General Mills, Inc. (Minneapolis, Minneapolis). 912, 917, 979, 982, 
1032, 1060, 1101, 1197, 1236, 1265, 1299, 1300, 1516, 2103, 2156, 
2196

Genetic Engineering, Transgenics, Transgenic Plants and 
Biotechnology / Biotech. 1639, 1953, 2026, 2028, 2029, 2030, 
2035, 2037, 2042, 2043, 2048, 2053, 2056, 2064, 2073, 2076, 2082, 
2085, 2090, 2102, 2114, 2142, 2188, 2199, 2239, 2250, 2273

Genetically Engineered Foods–Consumer Concern / Response and 
Labeling. Includes Non-Soy Foods. 2026, 2028, 2035, 2037, 2042, 
2043, 2053

Genetics, soybean. See Breeding of Soybeans and Classical 
Genetics

Georgeson, Charles Christian (1851-1931) of Kansas and Alaska. 
277, 1692

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. 701, 1471

Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). See 
also: Julian, Percy. 695, 698, 755, 829, 852, 1299, 1482, 1508, 
1748, 2103

Global Warming / Climate Change as Environmental Issues. 2062, 
2216, 2233

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 
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Golbitz, Peter. See Soyatech (Bar Harbor, Maine)

Gold Kist, Inc. (Georgia). 1110, 1384, 1973

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). 362, 454

Grain Farmers of Ontario (GFO). See Ontario Soybean Growers 
(Canada)

Grain Processing Corporation (GPC–Muscatine, Iowa). 2091

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. 1120, 1142, 1240, 
1241, 1286, 1313, 1459, 1461, 1463, 1609, 1793, 1808, 1810, 1812, 
1821, 1834, 1843, 1856

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). 1535, 1559, 1690, 1712, 1897, 1898, 1913

Green Manure, Use of Soybeans as, by Plowing / Turning In 
/ Under a Crop of Immature / Green Soybean Plants for Soil 
Improvement. 64, 266, 308, 449, 506, 527, 560, 591, 607, 620, 622, 
626, 691, 724, 824, 825, 826, 858

Green Vegetable Soybeans–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 212

Green Vegetable Soybeans–Horticulture–How to Grow as a Garden 
Vegetable or Commercially. 315

Green Vegetable Soybeans–Large-Seeded Vegetable-Type or Edible 
Soybeans, General Information About, Not Including Use As Green 
Vegetable Soybeans. 1042, 1487, 1488

Green Vegetable Soybeans–Leaves of the Soybean Plant Used as 
Food or Medicine. Called Huo in Chinese. 544

Green Vegetable Soybeans–Soybean Seedlings or Their Leaves 
Served as a Tender Vegetable. Called Doumiao or Tou Miao in 
Chinese. 544, 609

Green Vegetable Soybeans–The Word Edamame (Japanese-Style, 
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents. 1280, 2163, 2226

Green Vegetable Soybeans–Vegetable-Type, Garden-Type, or 
Edible of Food-Grade Soybeans, General Information About, 
Including Use As Green Vegetable Soybeans. 645, 647, 672, 679, 
821, 824, 826

Green Vegetable Soybeans, Usually Grown Using Vegetable-Type 
Soybeans. 168, 174, 182, 198, 212, 233, 239, 249, 274, 315, 363, 
402, 449, 591, 618, 626, 631, 647, 662, 670, 672, 679, 685, 705, 
724, 730, 755, 774, 788, 802, 821, 824, 825, 826, 1074, 1089, 1136, 
1254, 1280, 1521, 1948, 1979, 1995, 2130, 2163, 2226

Green soybeans. See Soybean Seeds–Green

Griffi th Laboratories (Chicago and Alsip, Illinois). 1078, 1236, 
1322

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

Guam. See Oceania–Guam

Gunther Products, Inc. (Galesburg, Illinois. Founded by J.K. 
Gunter in 1949. Started in 1950. Acquired in April 1995 by Quest 
International, a Unit of Unilever). 1520, 2103, 2104

HVP–Bragg Liquid Aminos. See Bragg Liquid Aminos

HVP type soy sauce. See Soy Sauce, HVP Type (Non-Fermented or 
Semi-Fermented)

Haage & Schmidt (Erfurt, Germany). 341

Haberlandt soybean variety. See Soybean Varieties USA–
Haberlandt

Haberlandt, Friedrich J. (1826-1878, Hochschule fuer Bodencultur, 
Vienna, Austria). 169, 172, 173, 182, 195, 207, 364, 384, 435, 436, 
449, 451, 617, 624, 625, 685, 775, 776, 777, 788, 824, 2254

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. 
1066, 1124, 1309, 1434, 1517, 1518, 2104, 2133, 2134, 2149, 2166, 
2171, 2196, 2209, 2210, 2231, 2261, 2281

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. 1120, 1142, 1240, 1241, 1286, 1313, 1366, 
1459, 1461, 1463, 1466, 1498, 1529, 1560, 1584, 1609, 1640, 1644, 
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1723, 1726, 1750, 1765, 1793, 1808, 1810, 1811, 1812, 1815, 1821, 
1824, 1833, 1834, 1841, 1843, 1855, 1868, 1878, 1881, 1943, 1949, 
1950, 1960, 1992, 2024, 2104, 2161, 2210

Hamanatto / Hamananatto. See Hamanatto Fermented Black 
Soybeans–from Japan

Hamanatto Fermented Black Soybeans–from Japan. In Japan called 
Hamanatto or (formerly) Hamananatto. 32, 449, 644, 903, 1385, 
1521, 2226

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. 1765

Harvesting and Threshing Soybeans (Including Use of Chemical 
Defoliation and Defoliants to Facilitate Harvesting). 249, 273, 315, 
349, 411, 435, 436, 449, 470, 591, 620, 622, 723, 724, 750, 755, 
775, 824, 1016, 1609, 1864

Harvey’s Sauce–With Soy Sauce Used as an Ingredient. 2268

Harvey’s Sauce / Harvey Sauce (England; Soy Sauce Was Long a 
Major Ingredient). 2268

Hauser, Gayelord (1895-1984). Health foods pioneer, author, and 
lecturer in Los Angeles, California. 1434, 2203

Hawaii. See United States–States–Hawaii

Hay, soybean. See Feeds / Forage from Soybean Plants–Hay

Hayes Ashdod Ltd. (renamed Solbar Hatzor Ltd. in April 1987) and 
Hayes General Technology (Israel). 1484, 1972, 2049, 2050, 2069, 
2125, 2143, 2182, 2183

Healing arts, alternative. See Medicine–Alternative

Health Foods–Manufacturers. 755, 1821

Health Foods Distributors and Wholesalers–General and Other 
(1890s to 1960s). 1434

Health Foods Industry–Trade Associations–Natural Products 
Association (NPA). Named National Nutritional Foods Association 
(NNFA) from 1970 until 15 July 2006. Founded in 1937 as the 
National Health Foods Association by Anthony Berhalter of 
Chicago. Renamed NNFA in 1970. 2210

Health Foods Movement and Industry in the United Kingdom/
England. 1528, 1593, 1793, 1821, 1843

Health Foods Movement and Industry in the United States–General 
(Started in the 1890s by Seventh-day Adventists). 1044, 1434, 
1843, 2096, 2099

Health Foods Stores / Shops (mostly USA)–Early (1877 to 1970s). 
755, 1042, 1593

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. 1459, 1463, 1535

Health claims. See Claim or Claims of Health Benefi ts–Usually 
Authorized by the FDA

Health foods distributors and wholesalers. See Balanced Foods, Inc. 
(New York City, and New Jersey), Kahan & Lessin Co. (California)

Health foods manufacturers. See Baker, Bill, El Molino Mills

Health foods movement in Los Angeles, California. See Baker, Bill, 
El Molino Mills, Hauser, Gayelord

Heart disease and diet. See Cardiovascular Disease, Especially 
Heart Disease and Stroke

Hemagglutinins (Lectins or Soyin) (Proteins Which Agglutinate 
Red Blood Cells). 1136

Hemp Oil or Hempseed Oil (from the seeds of Cannabis sativa). 
165, 377, 424, 448, 456, 490, 652, 684

Hemp (Cannabis sativa)–Used as a Source of Fiber for Textiles or 
Paper, Protein (Edestin), or Seeds (Asanomi). Includes Marijuana 
/ Marihuana. See Also Hemp Oil or Hempseed Oil. Does NOT 
include Wild Hemp (Sesbania macrocarpa) or Sunn Hemp 
(Crotolaria juncea) or Manila hemp (Musa textilis, a species of 
plantain). 133, 157, 164, 192, 217, 424, 465, 684, 781, 1516, 2003, 
2066, 2106, 2134, 2212

Henselwerk GmbH (Magstadt near Stuttgart, Germany). 711, 1484, 
1644, 1646, 1795

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). 990, 1424, 1481, 1484, 1493, 1498, 1540, 
1598, 1599, 1636, 1640, 1644, 1655, 1727, 1739, 1793, 1795, 1801, 
1803, 1804, 1805, 1819, 1824, 1855, 1856, 1868, 1879, 1889, 1925, 
1947, 1950, 1964, 1976, 2020, 2021, 2022, 2171, 2201, 2279

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. 81, 157, 220, 221

Historical–Documents on Soybeans or Soyfoods Published Before 
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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, 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

Historical–Documents on Soybeans or Soyfoods Published from 
1900 to 1923. 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, 
315, 316, 317, 318, 319, 320, 321, 322, 323, 324, 325, 326, 327, 
328, 329, 330, 331, 332, 333, 334, 335, 336, 337, 338, 339, 340, 
341, 342, 343, 344, 345, 346, 347, 348, 349, 350, 351, 352, 353, 
354, 355, 356, 357, 358, 359, 360, 361, 362, 363, 364, 365, 366, 
367, 368, 369, 370, 371, 372, 373, 374, 375, 376, 377, 378, 379, 
380, 381, 382, 383, 384, 385, 386, 387, 388, 389, 390, 391, 392, 
393, 394, 395, 396, 397, 398, 399, 400, 401, 402, 403, 404, 405, 
406, 407, 408, 409, 410, 411, 412, 413, 414, 415, 416, 417, 418, 
419, 420, 421, 422, 423, 424, 425, 426, 427, 428, 429, 430, 431, 
432, 433, 434, 435, 436, 437, 438, 439, 440, 441, 442, 443, 444, 
445, 446, 447, 448, 449, 450, 451, 452, 453, 454, 455, 456, 457, 
458, 459, 460, 461, 462, 463, 464, 465, 466, 467, 468, 469, 470, 
471, 472

Historical–Earliest Commercial Product Seen of a Particular Type 
or Made in a Particular Geographic Area. 203, 906, 1027, 1139, 
1170, 1187, 1188, 1269, 1286, 1944

Historical–Earliest Document Seen Containing a Particular Word, 
Term, or Phrase. 1, 3, 4, 7, 8, 9, 10, 12, 13, 24, 30, 31, 44, 45, 55, 
63, 69, 73, 74, 81, 85, 92, 94, 95, 99, 101, 126, 127, 131, 133, 150, 
164, 169, 172, 182, 187, 191, 195, 196, 202, 205, 207, 212, 213, 
214, 215, 217, 219, 220, 221, 223, 225, 227, 228, 243, 246, 253, 
258, 263, 266, 273, 281, 287, 302, 317, 326, 331, 334, 335, 341, 
371, 372, 374, 376, 387, 449, 464, 469, 473, 474, 481, 503, 529, 
544, 548, 582, 587, 591, 602, 631, 636, 641, 652, 670, 695, 696, 
698, 737, 755, 762, 765, 769, 772, 784, 805, 816, 827, 891, 913, 
935, 976, 985, 987, 1000, 1016, 1052, 1060, 1074, 1136, 1186, 
1199, 1265, 1275, 1280, 1350, 1356, 1360, 1385, 1388, 1513, 1517, 
1558, 1575, 1724, 1739, 1772, 1827, 1887, 1944, 2138, 2226

Historical–Earliest Document Seen That Mentions a Particular 
Soybean Variety. 444

Historical–Earliest Document Seen of a Particular Type. 150

Historical–Earliest Document Seen on a Particular Geographical 
Area–a Nation / Country, U.S. State, Canadian Province, or 
Continent. 2, 34, 53, 64, 79, 168, 172, 173, 182, 187, 203, 214, 233, 
273, 285, 301, 317, 330, 341, 349, 411, 441, 473, 614, 618, 620, 
631, 637, 658, 696, 761, 776, 777, 825, 906, 948, 970, 1027, 1269, 
1998

Historical–Earliest Document Seen on a Particular Subject. 13, 32, 
62, 64, 102, 126, 135, 150, 161, 219, 225, 253, 260, 285, 331, 347, 
359, 415, 424, 474, 490, 495, 536, 544, 589, 711, 737, 795, 815, 
899, 906, 913, 917, 918, 944, 986, 990, 1038, 1064, 1094, 1095, 
1117, 1135, 1147, 1149, 1171, 1249, 1346, 1427, 1484, 1518, 1545, 
1644

Historical–Earliest Document Seen on a Particular Subject. 2, 5, 
11, 21, 22, 23, 25, 27, 32, 34, 53, 57, 62, 63, 64, 82, 101, 102, 148, 
151, 155, 166, 168, 172, 173, 183, 196, 202, 214, 219, 225, 227, 
233, 243, 246, 252, 258, 260, 262, 281, 285, 288, 301, 330, 339, 
347, 349, 362, 363, 379, 384, 387, 402, 411, 415, 424, 441, 449, 
462, 463, 473, 489, 490, 495, 536, 548, 589, 591, 614, 618, 620, 
637, 645, 658, 673, 684, 685, 698, 711, 712, 717, 755, 758, 761, 
784, 795, 815, 825, 827, 855, 889, 899, 908, 911, 918, 944, 947, 
948, 970, 978, 979, 986, 1038, 1060, 1064, 1095, 1117, 1136, 1147, 
1149, 1249, 1346, 1349, 1351, 1404, 1427, 1484, 1518, 1545, 1590, 
1644, 1876, 1903, 1944, 1961, 1998, 2107

Historical–Important Documents (Published After 1923) About 
Soybeans or Soyfoods Before 1900. 1692, 1708, 1866, 1867, 1893, 
1900, 1901, 1902, 1903, 1929, 1930, 2144, 2180, 2223, 2254

Historically Important Events, Trends, or Publications. 135, 310, 
315, 372, 693, 999, 1043, 1081, 1093, 1202, 1203, 1309, 1400, 
1435, 1462, 1494, 1499, 1500, 1518, 1546, 1591, 1612, 1630, 1640, 
1664, 1678, 1716, 1720, 1806, 2010, 2030, 2134, 2210, 2252

History–Chronology. See Chronology / Timeline

History of the Soybean–Myths and Early Errors Concerning Its 
History. 219, 645

History. See also Historical–Earliest..., Biography, Chronology / 
Timeline, and Obituaries. 32, 44, 85, 86, 94, 104, 132, 147, 162, 
167, 182, 190, 220, 223, 235, 236, 261, 264, 266, 272, 277, 278, 
285, 301, 315, 341, 354, 362, 364, 380, 383, 384, 386, 395, 407, 
415, 435, 436, 441, 449, 462, 463, 470, 471, 490, 495, 512, 520, 
529, 537, 558, 615, 631, 644, 645, 647, 650, 662, 666, 679, 685, 
697, 700, 705, 723, 748, 754, 755, 758, 772, 775, 776, 777, 800, 
805, 821, 822, 824, 825, 828, 849, 850, 867, 873, 874, 875, 898, 
908, 921, 925, 946, 956, 986, 987, 992, 998, 1010, 1019, 1025, 
1032, 1033, 1034, 1035, 1045, 1046, 1048, 1049, 1050, 1051, 1055, 
1060, 1064, 1070, 1072, 1081, 1082, 1092, 1094, 1095, 1099, 1103, 
1124, 1129, 1136, 1147, 1149, 1158, 1160, 1176, 1183, 1189, 1192, 
1200, 1238, 1244, 1256, 1275, 1283, 1295, 1297, 1304, 1308, 1320, 
1344, 1347, 1348, 1351, 1352, 1353, 1361, 1362, 1364, 1368, 1369, 
1372, 1389, 1391, 1394, 1401, 1404, 1405, 1407, 1409, 1419, 1428, 
1434, 1439, 1446, 1451, 1462, 1463, 1465, 1474, 1479, 1484, 1491, 
1492, 1498, 1508, 1514, 1516, 1518, 1520, 1521, 1522, 1530, 1531, 
1532, 1533, 1542, 1543, 1559, 1568, 1571, 1586, 1589, 1608, 1614, 
1618, 1632, 1664, 1669, 1673, 1674, 1675, 1676, 1677, 1692, 1694, 
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1699, 1706, 1708, 1714, 1718, 1727, 1730, 1731, 1746, 1747, 1750, 
1752, 1770, 1791, 1792, 1793, 1794, 1796, 1797, 1798, 1801, 1803, 
1804, 1805, 1810, 1812, 1813, 1814, 1815, 1816, 1819, 1821, 1830, 
1831, 1837, 1840, 1841, 1842, 1875, 1878, 1880, 1891, 1893, 1898, 
1904, 1909, 1914, 1939, 1941, 1942, 1946, 1947, 1948, 1949, 1953, 
1958, 1959, 1960, 1962, 1965, 1966, 1975, 1980, 1988, 1991, 1994, 
1995, 1997, 2003, 2015, 2018, 2030, 2034, 2036, 2044, 2047, 2051, 
2054, 2064, 2066, 2067, 2070, 2072, 2087, 2095, 2097, 2103, 2105, 
2111, 2128, 2134, 2138, 2139, 2157, 2160, 2161, 2162, 2163, 2172, 
2177, 2182, 2183, 2185, 2192, 2193, 2194, 2195, 2197, 2198, 2202, 
2204, 2205, 2210, 2214, 2216, 2222, 2226, 2237, 2252, 2253, 2254, 
2255, 2256, 2268, 2274, 2279, 2280, 2281, 2282, 2283

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.). 347, 413, 489, 490, 569, 
1239

Hoisin / Haisien Sauce. 1513, 1771, 2014, 2268

Holland. See Europe, Western–Netherlands

Holmberg, Sven A. (1894-1982, Fiskeby, Norrköping, Sweden). 
Soybean Breeder for the Far North. 807, 812, 813, 864, 1100, 1453

Home Economics, Bureau of. See United States Department of 
Agriculture (USDA)–Bureau of Human Nutrition and Home 
Economics

Homemade Worcestershire sauce. See Worcestershire Sauce, 
Homemade–How to Make at Home or on a Laboratory Scale, by 
Hand

Homemade ketchup (Western style). See Ketchup (Western 
Style, without Soy), 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

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 tempeh. See Tempeh, Homemade–How to Make at 
Home or on a Laboratory Scale, by Hand

Homemade teriyaki sauce. See Teriyaki Sauce, Homemade–How to 
Make at Home or on a Laboratory Scale, by Hand

Homemade tofu. See Tofu, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Honeymead (Mankato, Minnesota)–Cooperative. 1032, 1384, 1973

Honeymead Products Co. (Cedar Rapids, Spencer, and Washington, 
Iowa, 1938-1945. Then Mankato, Minnesota, 1948-1960). See also 
Andreas Family. 1348

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. 171, 191, 213, 217, 233, 
259, 289, 377

Horvath, Artemy / Arthemy Alexis (1886-1979) and Horvath 
Laboratories. See also Soya Corporation of America and Dr. 
Armand Burke. 489, 520, 538, 597, 753, 755, 780

House Foods America Corporation (Los Angeles, California). 
Formerly Hinoichi / Hinode, House Foods & Yamauchi Inc. 1435, 
1546, 1765, 2104, 2210, 2282

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). 1400, 1435, 
1484, 1493, 1498, 1636, 1640, 1644, 1646, 1681, 1739, 1765, 1795, 
1815, 1819, 1824, 1855, 1856, 1960, 1964, 1976, 2104, 2171

Hulls, soybean, uses. See Fiber, Soy

Human Nutrition–Clinical Trials. 449, 454, 586, 602, 787, 797, 844, 
857, 888, 923, 1074, 1102, 1137, 1196, 1198, 1228, 1266, 1273, 
1279, 1296, 1359, 1733, 2164

Hunger, Malnutrition, Famine, Food Shortages, and Mortality 
Worldwide. 32, 162, 513, 537, 772, 857, 927, 970, 1006, 1098, 
1193, 1231, 1305, 1306, 1853, 2226

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). 182, 186, 320, 1864

Hydraulic presses. See Soybean Crushing–Equipment–Hydraulic 
Presses

Hydrogenated Products (Margarine, Shortening, Soy Oil) Industry 
and Market Statistics, Trends, and Analyses–By Geographical 
Region. 258, 415, 529, 561, 670, 747, 874, 875, 915, 948, 977, 
1010, 1048, 1388, 1389, 1405, 1429, 1455, 1561, 1579, 1586, 1899, 
1988
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Hydrogenation–General, Early History, and the Process. Soy is Not 
Mentioned. 391, 849, 850, 1035, 1619, 1988

Hydrogenation–Safety and Digestibility Issues. 1137, 1415, 1883, 
1916, 1919, 1988

Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin. 
339, 489, 511, 539, 755, 805, 833, 996, 1033, 1034, 1137, 1348, 
1405, 1415, 1842, 1962, 1988

Hydrogenation. See Margarine, Margarine, Shortening, Trans Fatty 
Acids, Vanaspati, also Margarine and Shortening

Hydrolyzed soy protein–Bragg Liquid Aminos. See Bragg Liquid 
Aminos

Ice cream, non-soy, non-dairy. See Soy Ice Cream–Non-Soy Non-
Dairy Relatives

Ice cream, soy. See Soy Ice Cream, 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. 1979, 2056, 2114, 2221

IG Farben (I.G. Farbenindustrie), a German Chemical and Dye 
Conglomerate. 711, 712, 748, 788

IITA (Nigeria). See International Institute of Tropical Agriculture 
(IITA) (Ibadan, Nigeria)

Illinois, University of (Urbana-Champaign, Illinois). Soyfoods 
Research & Development. 937, 1127, 2016, 2081

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. 
214, 301, 430, 520, 609

Illustrations (Often Line Drawings) Published before 1924. See also 
Photographs. 34, 44, 52, 64, 70, 82, 102, 126, 130, 148, 162, 190, 
212, 228, 252, 253, 261, 278, 315, 336, 384, 404, 407, 409, 411, 
435, 436, 447, 2268

Illustrations Published after 1923. See also Photographs. 370, 481, 
520, 544, 645, 697, 723, 828, 837, 852, 867, 873, 884, 900, 1030, 
1033, 1034, 1036, 1039, 1046, 1070, 1072, 1092, 1143, 1149, 1171, 
1186, 1187, 1188, 1210, 1249, 1275, 1280, 1315, 1349, 1388, 1413, 
1421, 1422, 1443, 1444, 1445, 1470, 1495, 1512, 1517, 1542, 1588, 
1667, 1693, 1711, 1725, 1746, 1750, 1758, 1784, 1785, 1788, 1806, 
1861, 1864, 1944, 1953, 1977, 1978, 2024, 2068, 2106, 2110, 2131, 
2132, 2162, 2180, 2205, 2212, 2219, 2220, 2226, 2268

Illustrations, Not About Soy, Published before 1924. See also 

Photos. 189

Imagine Foods, Inc. (Palo Alto & San Carlos, California). Rice 
Dream / Beverage Manufactured by California Natural Products 
(CNP, Manteca, California). 1518, 1987, 2149

Implements, agricultural. See Machinery (Agricultural), 
Implements, Equipment and Mechanization

Important Documents #1–The Very Most Important. 2, 8, 10, 13, 
18, 25, 32, 34, 44, 53, 55, 62, 64, 79, 81, 82, 94, 102, 128, 150, 151, 
155, 159, 161, 166, 168, 172, 173, 174, 182, 183, 187, 191, 195, 
196, 213, 214, 219, 225, 227, 233, 243, 258, 260, 262, 273, 278, 
281, 285, 301, 315, 317, 330, 331, 341, 347, 349, 411, 415, 424, 
433, 441, 444, 449, 451, 473, 474, 490, 495, 503, 536, 538, 544, 
560, 569, 589, 591, 598, 614, 615, 616, 617, 618, 619, 620, 621, 
622, 626, 631, 637, 658, 666, 678, 684, 685, 696, 702, 711, 737, 
755, 761, 775, 776, 777, 795, 800, 815, 821, 824, 825, 866, 867, 
899, 906, 913, 914, 917, 918, 944, 948, 970, 986, 987, 990, 1010, 
1018, 1033, 1034, 1038, 1049, 1064, 1094, 1095, 1100, 1101, 1117, 
1135, 1147, 1149, 1168, 1171, 1196, 1214, 1249, 1295, 1346, 1351, 
1384, 1427, 1446, 1471, 1479, 1484, 1518, 1545, 1644, 1675, 1692, 
1841, 1855, 1896, 1950, 1978, 1985, 1997, 1998, 2006, 2030, 2035, 
2069, 2105, 2181, 2210, 2214, 2216, 2252, 2268

Important Documents #2–The Next Most Important. 126, 207, 223, 
245, 246, 253, 287, 296, 297, 303, 308, 322, 326, 331, 359, 372, 
374, 384, 387, 440, 464, 469, 470, 481, 501, 544, 545, 548, 582, 
609, 644, 645, 670, 681, 698, 723, 758, 760, 763, 765, 784, 802, 
805, 822, 823, 826, 827, 849, 850, 898, 908, 976, 1016, 1035, 1060, 
1074, 1125, 1136, 1209, 1300, 1391, 1400, 1426, 1462, 1493, 1498, 
1517, 1542, 1633, 1639, 1664, 1665, 1666, 1669, 1714, 1718, 1724, 
1752, 1770, 1772, 1793, 1795, 1803, 1808, 1811, 1812, 1815, 1832, 
1834, 1858, 1941, 1944, 1959, 1960, 1961, 1988, 2016, 2025, 2099, 
2191, 2226

Imports. See Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Imported

INARI, Ltd. See Sycamore Creek Co.

India. See Asia, South–India

Indian Institute of Science. See Asia, South–India. Work of the 
Indian Institute of Science (Bangalore) with Soyabeans in India

Indiana Soy Pioneers. See Central Soya Co., Fouts Family, Meharry

Indiana. See United States–States–Indiana

Indonesia. See Asia, Southeast–Indonesia

Indonesian restaurants outside Indonesia, or Indonesian recipes 
that use soy ingredients outside Indonesia. See Asia, Southeast–
Indonesia–Indonesian Restaurants Outside Indonesia and Soy 
Ingredients Used in Indonesian-Style Recipes Restaurants Outside 
Japan

Indonesian soy sauce, etymology. See Soy Sauce, Indonesian Style–
Etymology
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Indonesian-style fermented soybean paste. See Tauco–Indonesian-
Style Fermented Soybean Paste

Indonesian-style miso, etymology of. See Miso, Indonesian-Style

Indonesian-style soy sauce. See Soy Sauce, Indonesian Style or 
from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, Kétjap) 
Ketchup / Catsup

Indonesians Overseas, Especially Work with Soy. 614, 758, 891, 
898, 1023, 1045, 1123, 1248, 1283, 1291, 1292, 1370, 1385, 1479, 
1491, 1497, 1509, 1530, 1531, 1532, 1594, 1706, 1803, 2113, 2195

Industrial Uses of Soy Oil (General). 335, 341, 370, 371, 488, 512, 
518, 556, 610, 670, 723, 724, 817, 862, 869, 872, 951, 964, 965

Industrial Uses of Soy Proteins–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 696

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. 370, 371, 435, 436, 440, 556, 609, 670, 696, 
723, 724, 821

Industrial Uses of Soybeans (General Non-Food, Non-Feed). 445, 
462, 463, 641, 772, 788

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and 
Market Statistics, Trends, and Analyses–By Geographical Region. 
561, 670, 696, 741, 821, 829, 1010, 1482, 1639, 1968

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.). 755, 1299, 2027

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. 415, 
424, 464, 512, 829, 1008, 1446, 1462, 1487, 1518, 1527, 1593, 
1664, 1824, 1841, 1856, 1911, 1960, 2196, 2221

Infant Foods and Infant Feeding, Soy-based. See Also Infant 
Formulas, Soy-based. 520, 601, 602, 613, 855, 1102, 1318, 1409, 
1816, 1822, 1853, 1999

Infant Formula / Formulas, Soy-based, Including Effects on Infant 
Health (Alternatives to Milk. Usually Fortifi ed and Regulated. 
Since 1963 Usually Made from Soy Protein Isolates). 462, 463, 
586, 772, 922, 1030, 1083, 1227, 1462, 1535, 1664, 1669, 1680, 
1716, 1717, 1719, 1720, 1723, 1728, 1739, 1856, 1959, 1992, 1994, 
2016, 2043, 2093, 2281

Infant Formula Industry and Market Statistics, Trends, and 
Analyses. 1227, 1680, 1716, 1717, 1719, 1720, 1728, 1994, 2092, 
2093

Infi nity Food Co. Renamed Infi nity Company by 1973 (New York 
City, New York). 1066, 1077, 1094, 1352, 1353

Information, computerized. See Computerized Databases and 
Information Services, and Websites, Websites or Information on the 
World Wide Web or Internet

Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil. 495, 
560, 609, 610, 632, 672, 730, 1639, 2027, 2048, 2255

Innoval / Sojalpe (Affi liate of Les Silos de Valence–Valence, 
France). 1644, 1646, 1691, 1758, 1799, 1806, 1811, 1815, 1841, 
1855, 1856, 1874, 1933, 1960, 1982

Inoculum / inocula of nitrogen fi xing bacteria for soybeans. See 
Nitrogen Fixing Cultures

Insects–Pest Control. See also: Integrated Pest Management. 172, 
173, 183, 237, 252, 255, 315, 333, 334, 340, 349, 362, 366, 375, 
378, 381, 382, 392, 393, 404, 406, 414, 431, 432, 446, 447, 449, 
468, 477, 483, 493, 532, 551, 631, 644, 670, 679, 723, 755, 775, 
819, 824, 928, 1016, 1136, 1182, 1273, 1485, 1864, 2008

Institutional feeding. See Foodservice and Institutional Feeding or 
Catering

Integrated Pest Management (IPM) and Biological Control. 1971, 
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2008

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). 369, 387, 424, 
464, 465, 466, 614, 615, 616, 617, 618, 619, 620, 621, 622, 626, 
631, 644, 646, 684, 728, 745, 751, 922

International Institute of Tropical Agriculture (IITA) (Ibadan, 
Nigeria). 1526, 1917, 1971

International Nutrition Laboratory. See Miller, Harry W. (M.D.) 
(1879-1977)

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

Internet. See Websites or Information on the World Wide Web

INTSOY–International Soybean Program (Univ. of Illinois, Urbana, 
Illinois). Founded July 1973. 1126, 1127, 1639, 1917

Introduction of Soybeans (as to a Nation, State, or Region, with P.I. 
Numbers for the USA) and Selection. 34, 53, 64, 94, 172, 202, 214, 
226, 233, 278, 308, 317, 330, 349, 411, 433, 444, 445, 449, 450, 
536, 552, 573, 584, 605, 614, 615, 616, 617, 618, 619, 620, 621, 
622, 626, 630, 631, 637, 650, 658, 661, 662, 666, 682, 696, 700, 
707, 724, 761, 775, 776, 777, 789, 825, 1453

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

Island Spring, Inc. (Vashon, Washington). 1148, 1203, 1309, 1479, 
1518, 1530, 1591, 1669, 1718, 1750, 1960

Isofl avones (Soy) Industry and Market Statistics, Trends, and 
Analyses–Individual Companies. 1961, 2024, 2046, 2088, 2091

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. 1484, 1810, 1834, 1841, 
1856

Ivory Coast. See Africa–Côte d’Ivoire

Jack Bean. Canavalia ensiformis (L.) D.C. Also Called Sword Bean 
(Erroneously; it is Canavalia gladiata) and Horse Bean (Rarely). 
Chinese–Daodou (pinyin); formerly Tao-tou (Wade-Giles). 398, 401

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). 1149

Janus Natural Foods (Seattle, Washington). And Granum. 1099, 
1559, 1898, 1913

Japan. See Asia, East–Japan

Japanese Overseas, Especially Work with Soy or Macrobiotics. 217, 
268, 273, 285, 347, 460, 471, 697, 899, 913, 914, 920, 1000, 1092, 
1093, 1094, 1095, 1099, 1147, 1183, 1188, 1272, 1352, 1353, 1372, 
1396, 1427, 1446, 1465, 1498, 1542, 1559, 1568, 1618, 1632, 1694, 
1797, 1831, 1868, 1869, 1890, 1898, 1904, 1909, 1960, 1965, 1966, 
1974, 1975, 1987, 2013, 2014, 2018, 2047, 2054, 2068, 2070, 2095, 
2097, 2110, 2128, 2139, 2163, 2174, 2217, 2234, 2283

Japanese Soybean Types and Varieties–Early, with Names. 191, 
202, 246, 449, 679, 723

Japanese restaurants outside Japan, or Japanese recipes that use 
soy ingredients outside Japan. See Asia, East–Japan–Japanese 
Restaurants or Grocery Stores Outside Japan

Jerky, 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. 
228, 281, 301, 315, 341, 392, 520, 538, 631, 1158, 1275, 2003, 
2139

Job’s Tears (Coix lachryma-jobi; formerly Coix lacryma). Called 
Hatomugi or Hato Mugi in Japanese, and Adlay in South Asia. 
Sometimes mistakenly called “Pearl Barley” (Since it is unrelated 
to Barley). 126, 192, 217, 870

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 
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Co. (Ohio), and Ralston Purina Company (Missouri); (2) Elmer 
Solomon Johnson (1879-1920); (3) Perhaps E.C. Johnson and Hon. 
Solomon Johnson (1850-1918). 623, 672, 695, 1939

Jonathan P.V.B.A. (Kapellen, Belgium). 1170, 1171, 1173, 1186, 
1187, 1188, 1200, 1210, 1213, 1242, 1253, 1257, 1258, 1259, 1260, 
1267, 1287, 1290, 1314, 1315, 1351, 1355, 1356, 1393, 1400, 1402, 
1421, 1427, 1493, 1498, 1568, 1573, 1600, 1601, 1621, 1626, 1627, 
1628, 1629, 1656, 1670, 1671, 1672, 1679, 1681, 1693, 1699, 1700, 
1701, 1702, 1703, 1704, 1705, 1709, 1739, 1758, 1765, 1805, 1814, 
1815, 1824, 1855, 1856, 1894, 1904, 1905, 1909, 1914, 2104

Kaempfer, Engelbert (1651-1716)–German physician and traveler. 
44, 63, 70, 78, 81, 82, 86, 132, 162, 172, 189, 261, 449, 471, 609, 
828, 1275, 1692, 2111

Kahan & Lessin Co. (Los Angeles then Compton, California). 
Wholesale Distributor of Health Foods and Natural Foods. Formed 
in 1945 by Merger of Two Companies Founded in 1932 and 1935 
Respectively. 1434

Kanjang / Ganjang–Korean-Style Fermented Soy Sauce. Also 
spelled Kan Jang / Gan Jang. 1149, 1346, 1385, 1521, 2268

Kecap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis / 
Ketjap Manis

Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style 
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, 
Kétjap)

Kefi r, 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. 1265, 1288, 
1516, 2093, 2274

Kellogg, Will Keith (1860-1951), Kellogg’s Toasted Corn Flake Co. 
Later Kellogg Company (of breakfast cereal fame; Battle Creek, 
Michigan). 1516, 2104, 2156

Kerry Ingredients (Formerly the Kerry Group). Purchased Plants 
from Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa) 
in Jan. 2002. Name Changed to Nutriant (Jan. 2002 to 2006), Then 
Changed Back to Kerry. 2134, 2196, 2271

Kesp. See Meat Alternatives–Kesp (Based on Spun Soy Protein 
Fibers)

Ketchup (Western Style, without Soy), Homemade–How to Make 
at Home or on a Laboratory Scale, by Hand. Including Mushroom 
Ketchup, Walnut Ketchup, etc. 45

Ketchup / Catsup / Catchup–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 81, 220, 234, 2106, 

2193, 2212

Ketchup and Soy Sauce, relationship. See Soy Sauce and Ketchup: 
Key Records Concerning the Relationship between the Two

Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc. 
Word Mentioned in Document. 33, 45, 46, 70, 74, 81, 114, 125, 
158, 170, 196, 197, 202, 207, 210, 213, 216, 218, 219, 220, 234, 
243, 246, 249, 274, 300, 315, 331, 470, 544, 547, 548, 631, 762, 
823, 1088, 1121, 1132, 1174, 1385, 1521, 1724, 1727, 1739, 1801, 
1829, 2106, 2193, 2194, 2195, 2197, 2206, 2207, 2212, 2217, 2247, 
2253

Ketchup, Mushroom (Mushroom Ketchup, Western-Style), or 
Ketchup in which Mushrooms are the Main Ingredient. 45, 112, 
2106, 2193, 2194, 2212, 2247

Ketchup, Oyster (Oyster Ketchup, Western-Style), or Ketchup in 
which Oysters are the Main Ingredient. 2106, 2194, 2247

Ketchup, Tomato (Tomato / Tomata Ketchup, Western-Style), or 
Ketchup in which Tomatoes are the Main Ingredient. 1174, 2106, 
2193, 2195, 2212, 2247, 2253

Ketchup, Walnut (Walnut Ketchup, Western-Style), or Ketchup in 
which Walnuts are the Main Ingredient. 1174, 2193, 2194, 2247

Ketjap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis / 
Ketjap Manis

Kibun. See Soymilk Companies (Asia)

Kidney / Renal Function. 2040

Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and 
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International 
Inc., and Kikkoman Shoyu Co. 162, 217, 285, 460, 494, 697, 866, 
867, 987, 1033, 1034, 1092, 1280, 1346, 1396, 1446, 1632, 1770, 
1771, 1797, 1829, 1903, 1960, 1972, 1975, 1977, 2013, 2014, 2018, 
2044, 2047, 2070, 2075, 2095, 2110, 2128, 2157, 2174, 2196, 2268, 
2270, 2283

Kin, Yamei. See Yamei Kin (1894-1934)

Kinako. See Roasted Whole Soy Flour (Kinako–Dark Roasted with 
Dry Heat, Full-Fat) and Grits

Kinema (Whole Soybeans Fermented with Bacillus subtilis strains 
from Eastern Nepal, Darjeeling Hills, Sikkim, and South Bhutan). 
Occasionally spelled Kenima. Close relatives are from Northeast 
India are: Aakhone, Akhoni, Akhuni (Nagaland), Bekang (Mizoram), 
Hawaijar (Manipur), Peruyyan (Arunachal Pradesh), Tungrymbai 
(Meghalaya). 2083, 2115, 2146

King, Paul and Gail. See Soy Daily (The)

Kiribati. See Oceania

Kloss, Jethro (1863-1946) and his Book Back to Eden. 1288
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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. 85, 157, 217, 
224, 243, 246, 249, 301, 647, 867, 987, 1092, 1149, 1203, 1346, 
1351, 1385, 1400, 1437, 1446, 1509, 1512, 1721, 1724, 1953, 1977, 
2003, 2097, 2106, 2139, 2155, 2212, 2234, 2241, 2269

Koji Production–How to Make Koji on a Commercial Scale. 1149

Koji, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand. 1149

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). 289

Koji, Soybean (Soybeans Fermented with a Mold, Especially 
Aspergillus oryzae), Such as Miso-dama or Meju. 249, 1149

Korea–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International). 304, 337

Korea. See Asia, East–Korea

Korean-style fermented soy sauce. See Kanjang–Korean-Style 
Fermented Soy Sauce

Korean-style fermented soybean paste. See Jang–Korean-Style 
Fermented Soybean Paste

Korean-style recipes, soyfoods used in. See Asia, East–Korea–Soy 
Ingredients Used in Korean-Style Recipes

Koreans Overseas, Especially Work with Soy. 2171

Kosher Products (Commercial). 1315, 1600, 1884

Kraft Foods Inc. (Work with Soy). Including Anderson Clayton, 
Boca Burger, and Balance Bar. 1518

Kudzu or Kuzu–Tropical Kudzu or Puero (Pueraria phaseoloides) 
(Roxb.) Benth. Formerly Pueraria javanica. 320

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). 
126, 135, 160, 161, 214, 1000, 1280, 1302, 1645, 1681, 1971, 1987, 
2106, 2212

Kushi, Michio and Aveline–Their Life and Work with Macrobiotics, 
and Organizations They Founded or Inspired. 899, 1000, 1094, 
1095, 1099, 1183, 1188, 1347, 1351, 1352, 1353, 1372, 1542, 1559, 
1568, 1694, 1869, 1890, 1898, 1904, 1909, 1965, 1974, 1987, 2054, 
2097, 2234

Kuzu. See Kudzu or Kuzu (Pueraria...)

Kyoto Food Corp. USA (Terre Haute, Indiana). 1989

La Choy Food Products, Inc.–LaChoy Brand–Purchased in Sept. 
1943 by Beatrice Creamery Co. 2268

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. 2003

Lager, Mildred (Los Angeles, California). 755, 1434

Land O’Lakes, Inc. 1348, 1384, 1915, 1973

Land-Grant Colleges and Universities, and Their Origin with the 
Land Grant Act of 1862 (the so-called Morrill Act). 277, 1692, 1953

Large-seeded soybeans. See Green Vegetable Soybeans–Large-
Seeded Vegetable-Type or Edible Soybeans

Latin America (General). 723, 1101, 1117, 1405, 1462, 1479, 1530, 
1664, 2033, 2196

Latin America–Caribbean–Antigua and Barbuda (Including 
Redonda). 631, 1374

Latin America–Caribbean–Bahamas, Commonwealth of The (Also 
Called The Bahamas, Bahama Islands, or Bahama). 889, 970

Latin America–Caribbean–Barbados. 631

Latin America–Caribbean–Bermuda (A British Dependent 
Territory). 615, 631, 2147, 2228

Latin America–Caribbean–British Dependent Territories–Anguilla, 
Cayman Islands, British Virgin Islands, Montserrat, Turks and 
Caicos Islands. See also: Bermuda. 631, 970

Latin America–Caribbean–Cuba. 270, 354, 424, 449, 615, 624, 631, 
663, 673, 678, 679, 852, 889, 970, 2005, 2057, 2072

Latin America–Caribbean–Dominica. 970, 1349

Latin America–Caribbean–Dominican Republic (Santo Domingo or 
San Domingo before 1844). 615, 631, 889, 970, 1349

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). 615, 631, 970, 1572

Latin America–Caribbean–Grenada. 970, 1349
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Latin America–Caribbean–Haiti. 889, 970, 1117, 1349, 1374

Latin America–Caribbean–Introduction of Soy Products to. Earliest 
document seen concerning soybean products in a certain Caribbean 
country. Soybeans as such have not yet been reported in this 
country. 889

Latin America–Caribbean–Jamaica. 631, 889, 970, 1346, 1349

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. 424, 
464, 615, 626, 631, 722, 876, 889, 970, 1075, 1346, 1349, 1374, 
1562, 1572, 2265

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. 464, 889, 1075

Latin America–Caribbean–Puerto Rico, Commonwealth of (A Self-
Governing Part of the USA; Named Porto Rico until 1932). 614, 
615, 631, 970, 1077, 1508

Latin America–Caribbean–Saint Lucia. 970, 1374

Latin America–Caribbean–Saint Vincent and the Grenadines. 1374

Latin America–Caribbean–Trinidad and Tobago. 626, 631, 876, 
1346, 1562

Latin America–Caribbean–Virgin Islands of the United States–St. 
Thomas, St. John, and St. Croix (Danish West Indies before Jan. 
1917). 722, 970

Latin America–Caribbean or West Indies (General). 415, 875, 889, 
1088, 1898, 2188

Latin America–Central America (General). Includes Mexico and 
Mesoamerica. 424, 464, 2094, 2120, 2150, 2188

Latin America–Central America–Belize (Named British Honduras 
from 1840 to about 1975, Belize before 1840). 464, 631, 970

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). 970

Latin America–Central America–Costa Rica. 615, 631, 970, 1099, 
1346, 1349, 1821, 1898, 2107, 2166

Latin America–Central America–El Salvador. 614, 615, 631, 970, 
1346

Latin America–Central America–Guatemala. 615, 631, 970, 1346, 
1349, 1475, 2057

Latin America–Central America–Honduras. 927, 970, 1346, 1572, 
1843

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. 970

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. 970

Latin America–Central America–Introduction of Soybeans to or 
Dissemination of Soybeans from. Other or general information and 
leads concerning Central America. 1849

Latin America–Central America–Introduction of Soybeans to. 
Earliest document seen concerning soybeans in a certain Central 
American country. 168, 614, 631

Latin America–Central America–Introduction of Soybeans to. 
Earliest document seen concerning the cultivation of soybeans in a 
certain Central American country. 614, 631

Latin America–Central America–Introduction of Soybeans to. This 
document contains the earliest date seen for soybeans in a certain 
Central American country. 614

Latin America–Central America–Introduction of Soybeans to. 
This document contains the earliest date seen for the cultivation of 
soybeans in a certain Central American country. 614

Latin America–Central America–Mexico–Soy Ingredients Used in 
Mexican-Style Recipes, Food Products, or Dishes Worldwide. 1331, 
1569, 1647, 1724, 1739

Latin America–Central America–Mexico. 168, 270, 354, 415, 614, 
615, 624, 631, 663, 673, 678, 679, 755, 889, 970, 1018, 1077, 1099, 
1117, 1124, 1295, 1346, 1384, 1471, 1475, 1541, 1572, 1581, 1617, 
1633, 1639, 1735, 1821, 1843, 1849, 1858, 1881, 1936, 2000, 2011, 
2028, 2055, 2057, 2064, 2065, 2072, 2166, 2186

Latin America–Central America–Nicaragua. 970, 1346, 1475, 1642, 
2000, 2186

Latin America–Central America–Panama. 970, 1346

Latin America–Central America–Soybean Production, Area and 
Stocks–Statistics, Trends, and Analyses. 1018

Latin America–Central America–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
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Trade (International). 415, 1018, 1117, 1581, 1630, 2065, 2094, 
2120, 2150, 2188, 2249

Latin America–South America (General). 424, 464, 1001, 1487, 
1881, 2094, 2120, 2150, 2159

Latin America–South America–Argentina (Argentine Republic). 
424, 449, 460, 464, 571, 572, 615, 624, 631, 646, 673, 678, 679, 
745, 761, 970, 1000, 1018, 1099, 1184, 1195, 1255, 1346, 1350, 
1384, 1453, 1581, 1633, 1639, 1735, 1821, 1858, 1871, 1896, 1936, 
1968, 1969, 1985, 1986, 2028, 2062, 2065, 2074, 2107, 2134, 2156, 
2168, 2185, 2188, 2199, 2249

Latin America–South America–Argentina–Soybean Production, 
Area and Stocks–Statistics, Trends, and Analyses. 1871, 1896, 
1969, 2222

Latin America–South America–Bolivia. 970, 1346, 1572, 2148, 
2172

Latin America–South America–Brazil–Soybean Production, Area 
and Stocks–Statistics, Trends, and Analyses. 405, 1071, 1168, 1969, 
2222

Latin America–South America–Brazil, Deforestation in Amazon 
Basin. 2225

Latin America–South America–Brazil, Federative Republic of. 405, 
424, 464, 614, 615, 631, 641, 667, 673, 678, 745, 835, 876, 882, 
899, 959, 970, 1000, 1018, 1071, 1077, 1099, 1110, 1130, 1149, 
1155, 1168, 1184, 1193, 1199, 1239, 1255, 1293, 1346, 1348, 1384, 
1482, 1529, 1542, 1557, 1572, 1581, 1630, 1633, 1639, 1810, 1821, 
1858, 1871, 1896, 1936, 1953, 1968, 1969, 1985, 1986, 2000, 2049, 
2050, 2062, 2065, 2069, 2074, 2090, 2107, 2119, 2125, 2134, 2156, 
2168, 2170, 2183, 2185, 2188, 2192, 2225, 2226, 2239, 2249, 2282

Latin America–South America–Chile (Including Easter Island). 615, 
631, 673, 722, 970, 988, 1002, 1117, 1979

Latin America–South America–Colombia. 615, 631, 678, 926, 944, 
970, 988, 999, 1018, 1090, 1126, 1266, 1293, 1382, 1630, 2226

Latin America–South America–Ecuador (Including the Galapagos 
Islands. Formerly also called Equator, the English translation of the 
Spanish “Ecuador”). 615, 631, 927, 970, 988, 999, 1346, 1630

Latin America–South America–French Guiana (A French Overseas 
Department, Guyane or Guyane française, formerly occasionally 
called Cayenne). 424, 464, 836

Latin America–South America–Guyana (British Guiana before 
1966). 424, 449, 464, 614, 615, 631, 889, 1346

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 
been reported by that date in this country. 970

Latin America–South America–Introduction of Soybeans to or 
Dissemination of Soybeans from. Other or general information and 

leads concerning South America. 626

Latin America–South America–Introduction of Soybeans to. 
Earliest document seen concerning soybeans in a certain South 
American country. 317, 614

Latin America–South America–Introduction of Soybeans to. 
Earliest document seen concerning soybeans or soyfoods in 
connection with (but not yet in) a certain South American country. 
187

Latin America–South America–Introduction of Soybeans to. 
Earliest document seen concerning the cultivation of soybeans in a 
certain South American country. 317, 614

Latin America–South America–Introduction of Soybeans to. This 
document contains the earliest date seen for soybeans in a certain 
South American country. 614

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. 614

Latin America–South America–Paraguay. 970, 1018, 1346, 1871, 
1896, 2074, 2119, 2188, 2249

Latin America–South America–Peru. 460, 614, 615, 626, 631, 646, 
932, 944, 970, 988, 999, 1117, 1168, 1293, 1572, 1630, 1633, 1734

Latin America–South America–Soybean Production, Area and 
Stocks–Statistics, Trends, and Analyses. See also Argentina and 
Brazil. 722, 925, 926, 959, 1122, 2222

Latin America–South America–Suriname (Also Surinam before 
1978; Dutch Guiana before 1975). 317, 614, 615, 631, 762, 765, 
775, 776, 784, 836, 858, 865, 889, 910, 923, 925, 935, 936, 955, 
970, 1122, 1132, 1346, 1926, 2105, 2242, 2265

Latin America–South America–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
Trade (International). 835, 2249

Latin America–South America–Uruguay, Oriental Republic of. 614, 
615, 631, 678, 970, 1195, 1633

Latin America–South America–Venezuela. 187, 614, 970, 988, 999, 
1010, 1149, 1159, 1169, 1346, 1572, 1630, 1633, 1639, 2055, 2192

Laucks (I.F.) Co. (Seattle, Washington). 755, 821, 829

Lauhoff Grain Co. See Bunge Corp. (White Plains, New York)

Lauhoff Grain Co. (Danville, Illinois). Affi liate of Bunge Corp. 
since June 1979. 1765

Laurelbrook Natural Foods (Bel Air, Maryland). 1559

Lazenby, Elizabeth. See Harvey’s Sauce

Lea & Perrins. See Worcestershire Sauce
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Leaf Proteins and Leaf Protein Concentrate (LPC) As Alternative 
Protein Sources. 1091

Leaves of the soybean plant used as food. See Green Vegetable 
Soybeans–Leaves of the Soybean Plant Used as Food or Medicine

Lecithin–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 582

Lecithin Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 1039, 1245, 1368

Lecithin Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 1368

Lecithin companies. See Lucas Meyer GmbH (Hamburg, Germany)

Lecithin, Soy–Industrial Uses. 641, 696, 704, 708, 755, 1039, 1482

Lecithin, Soy. 409, 443, 449, 514, 520, 529, 556, 582, 597, 598, 
631, 633, 640, 647, 666, 672, 685, 691, 696, 723, 737, 755, 783, 
805, 833, 852, 873, 911, 912, 941, 991, 993, 1017, 1039, 1097, 
1124, 1163, 1166, 1167, 1245, 1247, 1270, 1368, 1384, 1388, 1415, 
1441, 1496, 1508, 1534, 1550, 1581, 1602, 1603, 1606, 1624, 1649, 
1659, 1662, 1758, 1842, 1877, 1918, 1939, 1968, 1972, 1988, 2024, 
2084, 2106, 2109, 2124, 2158, 2182, 2212

Lectins. See Hemagglutinins (Lectins or Soyin)

Legislative activities. See American Soybean Association (ASA)–
Legislative Activities

Legume, Inc. (Fairfi eld, New Jersey). 1309, 1435, 1499, 1500, 1546

Lend-Lease (Program and Administration). U.S. Program to Send 
Key Supplies to Overseas Allies During World War II. 733, 753, 
755

Lens culinaris or L. esculenta. See Lentils

Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens. 
44, 64, 85, 94, 95, 174, 186, 239, 435, 436, 598, 620, 1419, 1444, 
1448, 1672, 1693, 1703, 1864

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). 260, 278, 281, 287, 289, 295, 301, 
315, 326, 341, 370, 371, 384, 407, 433, 434, 435, 436, 441, 449, 
472, 569, 587, 631, 685, 686, 723, 771, 772, 780, 1288, 1498, 1640, 
2259

Libraries. See National Agricultural Library (NAL, Beltsville, 

Maryland)

Life Food GmbH / Taifun-Tofuprodukte (Freiburg, Germany). 
2045, 2127, 2171, 2227, 2256, 2257

Lifestream Natural Foods Ltd. (Vancouver then Richmond, British 
Columbia, Canada). And Nature’s Path Foods, Inc. Both founded by 
Arran and Ratana Stephens. 1159, 1169

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. 
1451, 1479, 1527, 1530, 1714, 1941, 2166, 2242

Lima Bean or Limas. Phaseolus limensis. Formerly: Phaseolus 
lunatus. Also called Butter Bean. 363, 532, 1864, 2036

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. 906, 907, 1044, 1066, 1094, 1095, 1147, 1154, 1159, 
1169, 1183, 1188, 1256, 1272, 1287, 1298, 1302, 1304, 1315, 1347, 
1351, 1352, 1353, 1356, 1393, 1394, 1404, 1421, 1425, 1428, 1429, 
1430, 1450, 1462, 1465, 1466, 1493, 1542, 1543, 1559, 1600, 1601, 
1610, 1618, 1645, 1664, 1667, 1669, 1681, 1691, 1694, 1721, 1724, 
1727, 1730, 1739, 1757, 1758, 1759, 1765, 1775, 1776, 1777, 1778, 
1779, 1780, 1781, 1782, 1783, 1784, 1805, 1806, 1809, 1814, 1815, 
1818, 1824, 1830, 1855, 1856, 1873, 1878, 1884, 1890, 1894, 1897, 
1898, 1904, 1905, 1913, 2054, 2097, 2104, 2133, 2134, 2149, 2171, 
2231, 2236, 2279

Linolenic Acid–Omega-3 (Alpha-Linolenic Acid) Fatty Acid 
Content of Soybeans and Soybean Products. 1619, 1639

Linolenic Acid and Linolenate Content of Soybeans and Soybean 
Products. See also Omega-3 Fatty Acids. 1619, 1639

Linoleum, Floor Coverings, Oilcloth, and Waterproof Goods–
Industrial Uses of Soy Oil as a Drying Oil. 301, 490, 495, 560, 561, 
609, 631, 672, 730, 862, 972, 1010

Linseed Oil, Linseed Cake / Meal, Lintseed, or the Flax / Flaxseed 
Plant (Linum usitatissimum L.). 133, 164, 165, 192, 193, 258, 281, 
284, 286, 296, 297, 306, 309, 313, 321, 328, 336, 339, 341, 348, 
362, 377, 391, 403, 424, 430, 448, 453, 456, 464, 465, 466, 480, 
488, 498, 518, 560, 561, 591, 684, 722, 730, 733, 805, 874, 983, 
996, 1032, 1053, 1094, 1348, 1384, 1516, 1586, 1592, 1911, 1923

Lipid and Fatty Acid Composition of Soybeans (Seeds or Plant), 
or Soybean Products (Including Soy Oil). 243, 301, 303, 411, 536, 
613, 620, 622, 761, 857, 1919, 2074

Lipids–Effects of Dietary Lipids (Especially Soy Oil and Lecithin) 
on Blood Lipids (Especially Cholesterol). 1137, 1163, 1449, 1619

Lipids. See Linolenic Acid–Omega-3, Linolenic Acid and 
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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. 449, 679

Loma Linda Foods (Riverside, California). Named La Loma Foods 
from Feb. 1989 to Jan. 1990. Acquired by Worthington Foods in 
Jan. 1990. 755, 1073, 1227, 1288, 1300, 1434, 1715, 1716, 1717, 
1719, 1720, 1728, 1729, 1745, 1765, 1793, 1960, 1994, 2092, 2093, 
2104, 2282

Loma Linda University (Loma Linda, California). Including Loma 
Linda Hospital (Formerly named Loma Linda Sanitarium and 
College of Medical Evangelists). 1073, 1715, 2165

Los Angeles–City and County–Work with Soyfoods, Natural / 
Health Foods, and / or Vegetarianism. 285, 460, 970, 1042, 1064, 
1077, 1094, 1095, 1434, 1463, 1560, 1571, 1677, 1694, 1765, 1794, 
1975, 2091, 2282, 2283

Low cost extrusion cookers. See Extruders and Extrusion Cooking: 
Low Cost Extrusion Cookers (LECs)

Low-cost extrusion cookers. See Extruders and Extrusion Cooking

Lubricants, Lubricating Agents, and Axle Grease for Carts–
Industrial Uses of Soy Oil as a Non-Drying Oil. 520, 609, 958, 980

Lucas Meyer GmbH (Hamburg, Germany). Founded 1973. 
Acquired Oct. 2000 by Degussa of Germany. 1101, 1318, 1368, 
1460, 1470, 1484, 1534, 1602, 1603, 1861, 1877, 1907, 1935, 1972

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). 44, 58, 626, 652, 
1448, 2106, 2182, 2183, 2212

Lysinoalanine (LAL)–An Unusual, Toxic Amino Acid Created by 
Severe Alkali Processing of Food Proteins (As in Spun Protein 
Fibers). 1038, 1118, 1151, 1194

MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid). 
490, 516, 548, 987, 1192, 1968, 1992

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. 312, 315, 561

Machinery, farm. See Combines

Macrobiotic Cookbooks. 913, 914, 1077, 1149, 1700, 1974, 2226

Macrobiotics–Criticisms of its Dietary Philosophy and Practice. 
1678

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. 899, 906, 907, 913, 914, 920, 1000, 
1044, 1056, 1065, 1066, 1077, 1094, 1095, 1099, 1147, 1149, 1154, 
1159, 1169, 1170, 1171, 1183, 1185, 1186, 1187, 1188, 1200, 1205, 
1210, 1213, 1242, 1251, 1253, 1256, 1257, 1258, 1259, 1260, 1267, 
1269, 1272, 1287, 1290, 1291, 1292, 1298, 1302, 1304, 1314, 1315, 
1347, 1351, 1352, 1353, 1355, 1356, 1371, 1372, 1373, 1393, 1394, 
1400, 1401, 1402, 1404, 1421, 1423, 1428, 1429, 1430, 1450, 1462, 
1466, 1476, 1477, 1493, 1535, 1542, 1543, 1559, 1568, 1573, 1600, 
1601, 1610, 1618, 1621, 1626, 1627, 1628, 1629, 1645, 1656, 1664, 
1666, 1667, 1670, 1671, 1672, 1678, 1679, 1691, 1693, 1694, 1697, 
1699, 1700, 1701, 1702, 1703, 1704, 1705, 1709, 1721, 1724, 1725, 
1727, 1730, 1746, 1756, 1758, 1759, 1765, 1775, 1776, 1777, 1778, 
1779, 1780, 1781, 1782, 1783, 1784, 1789, 1805, 1809, 1814, 1815, 
1824, 1836, 1845, 1855, 1869, 1873, 1878, 1884, 1890, 1894, 1895, 
1897, 1898, 1904, 1905, 1909, 1913, 1914, 1945, 1965, 1966, 1974, 
1987, 1990, 2000, 2054, 2097, 2104, 2121, 2122, 2133, 2134, 2149, 
2171, 2195, 2226, 2234, 2242, 2269, 2279

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. 599, 755, 796, 2282

Maggi (Kempthal / Kemptal, Switzerland). 2195

Mainland Express (Spring Park, Minnesota). Div. of Goods, Inc. 
Named Tofu, Inc. and Eastern Foods, Inc., Minneapolis, Minnesota, 
from 1978 to March 1989. 1639

Maize. See Corn / Maize

Malnutrition Matters (Ottawa, Ontario, Canada). Non-Profi t 
Organization. Founded in 2000 by Frank Daller and Brian Herrigan. 
2166, 2248

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
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Manchuria–Trade (Imports or Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal–Statistics. See also Trade (International). 336, 430

Manchuria. See Asia, East–Manchuria

Manna Foods, Inc. (Scarborough, Ontario, Canada). 1169

Manna Natural Foods (Amsterdam, The Netherlands). Named 
Stichting Natuurvoeding Amsterdam until 1982. Absorbed by 
Akwarius Almere in 1987. 1134, 1135, 1185, 1207, 1208, 1251, 
1278, 1316, 1317, 1321, 1323, 1351, 1365, 1367, 1369, 1373, 1383, 
1400, 1401, 1408, 1410, 1411, 1418, 1422, 1425, 1427, 1428, 1431, 
1432, 1436, 1450, 1493, 1498, 1502, 1553, 1574, 1575, 1576, 1604, 
1640, 1721, 1724, 1727, 1730, 1739, 1747, 1750, 1791, 1802, 1803, 
1856, 1878, 1897, 1965, 2220, 2238

Map / Maps. 133, 214, 261, 315, 362, 391, 697, 723, 754, 761, 824, 
897, 1055, 1155, 1471, 1474, 1581, 1711, 1971, 2176, 2277

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. 258, 326, 339, 874, 875, 1405, 1988

Margarine Made with Soy Oil. 299, 301, 326, 339, 341, 377, 415, 
472, 490, 560, 561, 730, 947, 1039, 1067, 1193, 1327, 1581, 2067, 
2162, 2172

Margarine Made without Soy Oil. 258

Margarine. 364, 391, 449, 489, 495, 523, 529, 537, 542, 558, 562, 
631, 741, 747, 755, 783, 785, 805, 833, 849, 850, 873, 874, 875, 
915, 948, 977, 1010, 1035, 1046, 1047, 1048, 1049, 1050, 1051, 
1057, 1076, 1127, 1320, 1368, 1388, 1405, 1429, 1455, 1561, 1579, 
1586, 1588, 1609, 1625, 1633, 1669, 1689, 1711, 1748, 1769, 1842, 
1899, 1916, 1948, 1988, 2024, 2106, 2187, 2204, 2212

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. 829, 1195

Marketing Association, Soybean. See Soybean Marketing 
Association (1929-1932)

Marketing Soybeans, Market Development, and Economics 
(Including Futures Markets, Hedging, and Mathematical Models). 
276, 417, 438, 504, 533, 537, 543, 564, 565, 576, 579, 590, 656, 
665, 723, 745, 810, 839, 861, 871, 918, 948, 968, 976, 999, 1002, 
1069, 1081, 1117, 1184, 1414, 1639, 1896, 1920, 1956, 1968, 1985, 
2065

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

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. 794, 844, 927, 
970, 1434

Meat Alternatives (Traditional Asian)–Ganmodoki/Gammodoki and 
Hiryozu (Deep-Fried Tofu Burgers and Treasure Balls). 1133, 1280, 
1351, 1355, 1419, 1429, 2106, 2138, 2226, 2282

Meat Alternatives (Traditional Asian)–Made from Yuba (Such as 
Buddha’s Chicken, Buddha’s Ham, or Buddha’s Duck). 2226

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. 1186, 1187, 1188, 1210, 1267, 1315, 1333, 1914, 
1955, 2229

Meat Alternatives–Commercial Products (Meatlike Meatless Meat, 
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders). 
1253, 1258, 1291, 1314, 1331, 1337, 1338, 1433, 1551, 1604, 1656, 
1703, 1704, 1741, 1775

Meat Alternatives–Documents About (Meatlike Meatless Meat, 
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders). 755, 
982, 1060, 1106, 1136, 1196, 1217, 1222, 1224, 1226, 1478, 1645, 
1693, 1694, 1717, 1720, 1721, 1728, 1729, 1735, 1745, 1746, 1747, 
1759, 1905, 1913, 1974

Meat Alternatives–General and Other Meatless Meatlike Products. 
See Also Meat Extenders. 322, 325, 1120, 1188, 1240, 1291, 1315, 
1328, 1330, 1332, 1336, 1442, 1656, 1703, 1704, 1720, 1745, 1807, 
1884, 1958, 2038, 2245

Meat Alternatives–Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region. 1815, 1968

Meat Alternatives–Industry and Market Statistics, Trends, and 
Analyses–Individual Companies. 1718, 1793, 1963, 1982, 1985

Meat Alternatives–Kesp (Based on Spun Soy Protein Fibers). See 
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Also Meat Extenders. 1197, 1322

Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and 
Other Pork-related Products. See also Meatless Sausages. 371, 435, 
436, 441, 1043, 1124, 1300, 1516, 1752, 2043, 2103, 2135, 2226

Meat Alternatives–Meatless Burgers and Patties. See Also Meat 
Extenders. 1140, 1210, 1241, 1242, 1280, 1309, 1351, 1355, 1366, 
1419, 1426, 1429, 1439, 1465, 1540, 1546, 1560, 1568, 1591, 1609, 
1636, 1655, 1701, 1702, 1705, 1718, 1724, 1739, 1744, 1762, 1815, 
1837, 1844, 1856, 1881, 1895, 1909, 1923, 1927, 1963, 1966, 1968, 
1985, 1992, 1998, 2024, 2043, 2104, 2138, 2148, 2171, 2196, 2201, 
2226, 2282

Meat Alternatives–Meatless Chicken, Goose, Duck, and Related 
Poultry Products. See also Meatless Turkey. 1027, 1582, 1793, 2226

Meat Alternatives–Meatless Fish, Shellfi sh, and Other Seafood-like 
Products. 2226

Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot 
Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.). 
See Also Meat Extenders. 315, 371, 1124, 1322, 1334, 1567, 1596, 
1609, 1631, 1718, 1739, 1744, 1793, 1800, 1844, 1846, 1974, 1982, 
2038, 2043, 2226, 2232

Meat Alternatives–Quorn (Based on Mycoprotein). See Also Meat 
Extenders. 2171

Meat Products Extended with Soy Protein, or Meat Extenders 
(Marketed as Such). 520, 597, 598, 670, 1192, 1195, 1215, 1277, 
1300, 1322, 1336, 1735, 2046

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 Garden Protein International (GPI), 
Tivall (Tivol)

Meatless burgers. See Vegetarian / Meatless Burgers

Media, Popular Articles on Soyfoods in Europe, or Related to 
Europeans in Asia. 1466, 1567, 1568, 1806

Media, Popular Articles on Soyfoods in the USA, Canada, or 
Related to North Americans in Asia. 1094, 1147, 1298

Medical / Medicinal-Therapeutic Uses / Aspects (General). 218, 
221, 1163, 1166, 1167, 1469, 2011, 2031, 2263

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,. 261, 1275, 1488

Medicine, Chinese Traditional. See Chinese Medicine

Mei Dou Za / Mei-Tou-Cha / Meitauza. See Tempeh, Okara

Membrane Technology Processes–Microfi ltration (MF), 
Ultrafi ltration (UF, including Diafi ltration), Reverse Osmosis 
(RO–also known as hyperfi ltration, HF), Electrodialysis (ED), and 
Nanofi ltration (NF). 1093, 1669, 1761, 1800, 1815

Menopause–Relief of Its Unpleasant Symptoms, Such as “Hot 
Flashes” and “Night Sweats”. 1961, 1983, 1993, 2016, 2025, 2030, 
2031, 2040, 2088

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. 1946, 1983, 1993, 2011, 2016, 2017, 2025, 2030, 
2031, 2040, 2041, 2081, 2124, 2134, 2143, 2166, 2184, 2210

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. 264, 
270, 302, 354, 362, 383, 386, 662, 663, 1471, 2071, 2072

Michigan. See United States–States–Michigan

MicroSoy Corporation (Jefferson, Iowa; Osaka, Japan). Formerly 
Nichii Co. and MYCAL Corp. 1868

Microalgae. See Single Cell Proteins (Non-Photosynthetic)

Microbial Proteins (Non-Photosynthetic Single-Cell Proteins, 
Including Fungi [Mycoproteins such as Quorn], Yeast, and 
Bacteria). 1060, 1091, 1907

Microbiological Problems (Food Spoilage, Sanitation, and 
Contamination). See also: Nutrition–Toxins and Toxicity in Foods 
and Feeds–Microorganisms, Especially Bacteria, as Causal Agents. 
1605, 1634

Microbiology and Bacteriology–History of Early Discoveries. 266, 
1942, 1953, 1980

Microbiology and fermentation. See Fermented Soyfoods and Their 
Fermentation

Micronesia, Federated States of. See Oceania–Micronesia

Microscopic analysis and microscopy. See Soybean–Morphology, 
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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). 
1404, 1427, 1498, 1499, 1546, 1646, 1815, 1856

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). 1943, 
2003

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. 376, 394, 472, 489, 544, 586, 855, 1056, 1319, 2066, 2106, 
2212

Milk, almond. See Almond Milk and Cream. Also–Almonds Used 
to Flavor Soymilk, Rice Milk, etc.

Milk, coconut / cocoanut. See Coconut Milk and Cream

Milk, peanut. See Peanut Milk

Milk, rice. See Rice Milk (Non-Dairy)

Milk, sesame. See Sesame Milk

Milk, soy. See Soymilk

Miller, Harry W. (M.D.) (1879-1977) and International Nutrition 
Laboratory (Mt. Vernon, Ohio). 755, 1288, 1462, 1664, 1994, 2092, 
2093, 2226, 2281, 2282

Minerals (General). 315, 449, 1228, 1690

Minerals. See Aluminum in Soybeans and Soyfoods, Calcium 
Availability, Absorption, and Content of Soy

Mink, Foxes and Other Fur-Bearing Animals Fed Soybeans, 
Soybean Cake or Meal, or Soy Protein Products as Feed to Make 
Fur. 1139, 2069

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]). 5, 8, 9, 12, 13, 14, 
20, 22, 27, 29, 30, 31, 32, 44, 71, 85, 94, 95, 96, 99, 105, 106, 107, 
108, 113, 114, 126, 127, 130, 162, 191, 211, 212, 216, 217, 224, 
231, 233, 259, 273, 341, 362, 364, 407, 448, 449, 462, 463, 470, 

494, 536, 538, 545, 556, 631, 644, 647, 685, 697, 762, 825, 828, 
866, 867, 899, 903, 906, 913, 914, 920, 1000, 1033, 1034, 1052, 
1056, 1065, 1066, 1077, 1094, 1099, 1134, 1147, 1148, 1149, 1154, 
1159, 1162, 1169, 1192, 1251, 1256, 1272, 1280, 1302, 1304, 1323, 
1326, 1346, 1347, 1351, 1352, 1353, 1371, 1372, 1373, 1385, 1393, 
1394, 1400, 1401, 1410, 1411, 1422, 1423, 1426, 1431, 1437, 1466, 
1469, 1486, 1487, 1488, 1509, 1512, 1517, 1521, 1542, 1543, 1556, 
1559, 1568, 1613, 1618, 1632, 1645, 1666, 1678, 1681, 1691, 1697, 
1706, 1721, 1724, 1727, 1730, 1739, 1747, 1759, 1770, 1778, 1829, 
1878, 1897, 1898, 1903, 1904, 1913, 1946, 1960, 1987, 1990, 2014, 
2074, 2095, 2096, 2097, 2106, 2107, 2123, 2134, 2138, 2139, 2155, 
2212, 2220, 2222, 2226, 2234, 2236, 2241, 2246, 2269

Miso–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 5, 8, 12, 13, 30, 31, 44, 85, 94, 913, 914, 1149, 
1275

Miso–Imports, Exports, International Trade. 20, 22, 71, 96, 448, 
603, 866, 867, 1094, 1134, 1149, 1326, 1352, 1353, 1431, 1466, 
1721, 1724, 1730, 1878, 2107, 2220

Miso–Indonesian-style. See Tauco–Indonesian-Style Fermented 
Soybean Paste

Miso–Marketing of. 1066

Miso Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 825, 1346, 1487, 1897, 1960, 2107

Miso Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 906, 1149, 1256, 1304, 1393, 1618, 1960, 
2097, 2107

Miso Production–How to Make Miso on a Commercial Scale. 1149

Miso Soup–Mainly Japanese. 94, 95, 127, 1000, 1077, 1280, 1302, 
1422, 1430, 1431, 1724, 1739, 1759, 2138

Miso companies (USA). See American Miso Co. (Rutherfordton, 
North Carolina), Miyako Oriental Foods (Baldwin Park, 
California), South River Miso Co. (Conway, Massachusetts)

Miso, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand. 1149, 1323

Miso, Indonesian-Style–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 225, 243, 469, 544

Miso, Non-Soy Relatives (Such as Modern Chickpea Miso, Oat 
Miso, Etc.). 1149

Miso, Used as an Ingredient in Commercial Products. 1316, 1317, 
1430, 1444, 1783, 1884

Miso, soybean–Chinese-Style. See Jiang–Chinese-Style Fermented 
Soybean Paste

Miso, soybean–Korean-style. See Jang–Korean-Style Fermented 
Soybean Paste
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Missouri. See United States–States–Missouri

Mitoku–Natural Foods Exporter and Distributor (Tokyo, Japan). 
1094, 1095, 1352, 1353, 1559, 1690, 1730, 1878, 1897, 1898, 1913, 
2097, 2234

Mitsui & Co., Ltd. (Mitsui Bussan Kaisha, Japanese Trading Co., 
founded 1876). 273, 281, 537, 644

Miyako Oriental Foods (Baldwin Park, California). 2234

Mizono family. See Azumaya, Inc. (San Francisco, California)

Mochi. See Rice-Based Foods–Mochi

Molasses, soy. See Soy Molasses or Soy Solubles

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. 
1765, 1953, 1973, 2016, 2026, 2028, 2030, 2035, 2042, 2043, 2048, 
2064, 2076, 2082, 2090, 2102, 2104, 2143, 2189, 2210, 2252, 2255, 
2273

Moorman Manufacturing Co. See Quincy Soybean Products Co. 
(Quincy, Illinois)

Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance, 
California, and Tokyo, Japan). 1203, 1309, 1363, 1517, 1591, 1609, 
1829, 1960, 2016, 2282

Morphology, soybean. See Soybean–Morphology, Structure, 
Anatomy, Soybean–Morphology, Structure, and Anatomy

Morrill Act. See Land-Grant Colleges and Universities, and Their 
Origin with the Land

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). 302, 
318, 362, 363, 407, 449, 451, 452, 454, 470, 507, 527, 538, 556, 
624, 645, 662, 673, 679, 696, 796, 824, 825, 826, 1516, 1692, 2072

Mottled, speckled, or spotted soybeans. See Soybean Seeds–
Mottled

Mucuna pruriens. See Velvet Bean

Mull-Soy. See Borden Inc.

Mung Bean / Mungbean and Mung Bean Sprouts. Vigna radiata 
L. Formerly Phaseolus aureus. Also called Green Gram. Chinese 
(Mandarin)–Lüdou. Chinese (Cantonese)–Dau Ngah / Dow Ngaah. 
Japanese–Moyashi. Indonesian: Kacang / katjang + hijau / ijo / 

hidjau. German–Buschbohne. French–Haricot Mungo. 34, 210, 
249, 267, 273, 281, 435, 436, 441, 544, 824, 935, 1309, 1426, 1481, 
1513, 1644, 1759, 1771, 1777, 1848, 1864, 1878, 2106, 2201, 2212

Muramoto, Noboru–His Life and Work with Macrobiotics, 
Organizations He Founded, and Commercial Products He Made or 
Inspired. 1542, 1694

Mushroom ketchup. See Ketchup, Mushroom (Mushroom Ketchup, 
Western-Style)

Muso Shokuhin–Natural Foods Exporter and Distributor (Osaka, 
Japan). 1094, 1095, 1134, 1135, 1169, 1352, 1372, 1542, 1559, 
1575, 1721, 1724, 1730, 1747, 1802, 1878

Mycoprotein used in meal alternatives. See Meat Alternatives–
Quorn (Based on Mycoprotein)

Myths of soybean history–debunking / dispelling. See History of the 
Soybean–Myths and Early Errors Concerning Its History

Names for soybeans–Fanciful. See Soybean Terminology and 
Nomenclature–Fanciful Terms and Names

Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of 
Vitasoy Since Aug. 1990. 1203, 1309, 1583, 1591, 1677, 1718, 
1750, 1804, 1987, 2104, 2234, 2282

National Agricultural Library (USDA, NAL, Beltsville, Maryland). 
264

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. 793, 854, 986, 1112, 1178, 
1248, 1362, 1635, 1706, 1919, 2182

National Nutritional Foods Association (NNFA). See Health 
Foods Industry–Trade Associations–National Nutritional Foods 
Association (NNFA)

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+]). 695, 755, 1297, 1581, 2177

Natto (Whole Soybeans Fermented with Bacillus natto). 32, 162, 
243, 266, 273, 281, 301, 315, 341, 362, 435, 436, 449, 462, 463, 
470, 520, 556, 644, 647, 685, 903, 1149, 1248, 1251, 1351, 1372, 
1373, 1385, 1400, 1437, 1469, 1487, 1521, 1707, 1725, 1869, 1895, 
1898, 1906, 1910, 1960, 1965, 1979, 2083, 2106, 2115, 2138, 2146, 
2212, 2222, 2226, 2263

Natto–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 243, 266, 462, 463, 2226

Natto–Soybean Dawadawa (From West Africa). Also called Dawa-
dawa, Dadawa, Daddawa, Iru, Local Maggi, Ogiri, Soumbala / 
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Soumbara / Sumbala, or Tonou. 1707, 2146

Natto Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 1487, 1960

Natto Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 1725

Natto from Nepal. See Kinema

Natto from Thailand. See Thua-nao

Natto, Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black 
Soybeans–from Japan

Natto, Hamana. See Hamanatto Fermented Black Soybeans–from 
Japan

Natto, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand. 1906

Natural / Health Foods Industry and Market–Statistics, Trends, and 
Analyses. 1401, 1593

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), Cornucopia Natural Foods, Eden 
Foods, Inc. (Clinton, Michigan). Founded 4 Nov. 1969, Erewhon 
(Boston, Massachusetts), Erewhon–Los Angeles / West, Essene 
Traditional Foods (Philadelphia, Pennsylvania), Food for Life 
(Illinois), 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), 
Laurelbrook Natural Foods (Bel Air, Maryland), Tree of Life (St. 
Augustine, Florida), Well (The), Pure & Simple, and New Age 
Distributing Co. (San Jose, California), Wessanen, Westbrae Natural 
Foods, Inc. (Berkeley, California)

Natural Foods Distributors or Master Distributors in the USA–
General and Other Smaller Companies: Cliffrose, Shadowfax. 1589, 
1890

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). 899, 913, 914, 1043, 1066, 1077, 1169, 1203, 
1309, 1401, 1435, 1478, 1499, 1500, 1542, 1546, 1591, 1645, 1699, 

1700, 1793, 1821, 1873, 2226

Natural Foods Movement or Industry / Health Movement–
Periodicals. 1251

Natural Products Association (NPA). See Health Foods Industry–
Trade Associations–National Products Association

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. 1798, 2043, 2066, 
2101

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

Nematodes–Disease Control (Nematodes). Early Called Eelworms 
/ Eel-Worms or Gallworms / Gall-Worms that Caused Root-Knot or 
Root-Gall. 449, 824, 2064

Neonotonia wightii (Also called Rhodesian Kudzu Vine, Perennial 
Soybean, or Soja perene / Soya Perenne; Formerly Glycine javanica
or Glycine wightii). 148, 197, 307, 320, 379

Nestlé (Nestle–The World’s Biggest Food Group). 644, 1153, 1155, 
1340, 1462, 1484, 1517, 1664, 1728, 1907, 1994, 2092, 2093, 2134

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). 1639

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

Nichii Company. See Whole Dry Soybean Flakes

Nigeria. See Africa–Nigeria
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Nisshin Oil Mills, Ltd. (Tokyo, Japan). 489, 1300, 1482

Nitragin Inoculant and The Nitragin Company. 266

Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by 
Rhizobium Bacteria. 202, 251, 266, 272, 308, 315, 317, 349, 360, 
384, 411, 435, 436, 449, 520, 582, 631, 634, 644, 651, 662, 664, 
679, 687, 691, 696, 714, 717, 723, 724, 750, 755, 761, 772, 775, 
781, 820, 824, 832, 836, 868, 878, 880, 881, 885, 895, 896, 912, 
1013, 1016, 1126, 1273, 1673, 1674, 1840, 1942, 1971, 2007

Nitrogen Fixing Cultures / Inoculants (Commercial and 
Noncommercial from government), of Rhizobium Bacteria for 
Soybeans (Culture / Inoculant / Inoculum / Inocula). 266, 717, 775, 
878

Noblee & Thoerl GmbH (Hamburg, Germany). 564

Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and 
Nodulation by Rhizobium Bacteria

Nomenclature of Soybean Varieties–Standardization of and 
Confusion Concerning Names. 449, 679

Non-dairy products (so-called) made from casein or caseinates. See 
Casein or Caseinates–Problems in So-Called Non-Dairy Products

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

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). 1159, 1203, 1479, 1518, 
1530, 1753

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). 2035, 2170, 2262

Nuclear Power, Weapons, War, Fallout, or Radioactivity Worldwide. 
1094, 1272, 2062

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. 1210, 1401

Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made 
from Nuts

Nutraceuticals. See Functional Foods or Nutraceuticals

Nutrisoya, Inc. (Quebec). 2006

Nutrition (General). 195, 196, 198, 225, 227, 528, 548, 566, 599, 
644, 719, 737, 788, 800, 812, 970, 992, 1006, 1059, 1061, 1087, 
1101, 1149, 1214, 1218, 1236, 1278, 1321, 1517, 1523, 1526, 1773, 
1846, 1877, 1959, 1999, 2079, 2080, 2109, 2124, 2151, 2175, 2184, 
2226

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. 755

Nutrition–Biologically Active Phytochemicals–Allergens, Allergy 
/ Allergies, and Allergic Reactions Caused (or Remedied) by 
Soybeans, Soyfoods, Peanuts, or Animal Milks. 1102, 1181, 1680, 
1764, 1828, 2026, 2069, 2093

Nutrition–Biologically active phytochemicals. See Antioxidants, 
Phytic Acid, Phytates, and Phytin, Reproductive / Fertility 
Problems, Saponins, Trypsin / Protease Inhibitors

Nutrition–Biologically active substances. See Antinutritional 
Factors (General), Hemagglutinins (Lectins or Soyin)

Nutrition–Carbohydrates. See Oligosaccharides, Starch

Nutrition–Lipids. See Linolenic Acid and Linolenate, Sterols or 
Steroid Hormones

Nutrition–Medical / Medicinal-Therapeutic Aspects. See Chinese 
Medicine, Traditional

Nutrition–Medical Aspects. See Cancer Preventing Substances 
in Soy, Cardiovascular Disease, Especially Heart Disease and 
Stroke, 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–Minerals. See Aluminum in Soybeans and Soyfoods, 
Calcium Availability, Absorption, and Content of Soy

Nutrition–Protein–Early and basic research. See Protein–Early and 
Basic Research

Nutrition–Protein. See Amino Acids and Amino Acid Composition 
and Content
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Nutrition bars. See Bars–Energy Bars or Nutrition Bars Made with 
Soy

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. 1351, 1367, 
1400, 1426, 1427, 1450, 1465, 1484, 1493, 1498, 1588, 1618, 1644, 
1646, 1691, 1718, 1757, 1758, 1799, 1824, 1836, 1840, 1841, 1855, 
1856, 1960, 1981, 1982, 2015, 2016, 2067, 2104, 2170, 2261, 2262

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, Chemical / Nutritional Composition or Analysis, 
Claim or Claims of Health Benefi ts–Usually Authorized by the 
FDA, 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, Lactose Intolerance, Lipid and Fatty Acid Composition 
of Soy, Lipids–Effects on Blood Lipids, Lysinoalanine (LAL)–
An Unusual Toxic Amino Acid, Microbiological Problems 
(Food Spoilage, Sanitation, and Contamination), Minerals 
(General), Protein–Effects on Blood Lipids, Protein Quality, and 
Supplementation, Protein Resources and Shortages, and the “World 
Protein Crisis / Gap / Problem” of 1950-1979, Toxins and Toxicity 
in Foods and Feeds, Toxins and Toxicity in Foods and Feeds–
Bongkrek Poisoning, Toxins and Toxicity in Foods and Feeds–
General, Toxins and Toxicity in Foods and Feeds–Microorganisms, 
Especially Bacteria that Cause Food Poisoning, Toxins and Toxicity 
in Foods and Feeds–Trichloroethylene Solvent and the Duren 
/ Dueren Disease or Poisoning of Cattle / Ruminants, Vitamins 
(General), Vitamins B-12 (Cyanocobalamin, Cobalamins), 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. 383, 386, 
1189, 2203

Oceania (General, Also Called Australasia, or Australia and Islands 
of the Pacifi c / Pacifi c Islands). 424, 464, 2070, 2074, 2094, 2095, 
2120, 2150

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). 424, 
464, 1350, 2187, 2197

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). 206, 301, 317, 362, 424, 449, 464, 
471, 520, 572, 618, 631, 644, 647, 673, 678, 685, 686, 696, 824, 
825, 852, 874, 875, 900, 1006, 1060, 1069, 1077, 1099, 1169, 1184, 
1195, 1273, 1326, 1345, 1346, 1348, 1387, 1453, 1479, 1516, 1518, 
1530, 1572, 1581, 1630, 1633, 1661, 1728, 1735, 1821, 1896, 1898, 
1936, 1949, 2047, 2058, 2092, 2100, 2107, 2171, 2196, 2214, 2253, 
2281

Oceania–Fiji. 424, 464, 631, 970, 1346, 1453

Oceania–Guam. 424, 460, 464, 970, 1346, 2107

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. 970, 
2107

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. 970, 2107

Oceania–Kiribati (Gilbert Islands until 1979). 424, 464, 1346

Oceania–Marshall Islands, Republic of the. 970

Oceania–Micronesia, Federated States of (Named Caroline Islands 
until 1986. Formerly part of the U.S.-administered Trust Territory 
of the Pacifi c Islands). 970

Oceania–Nauru (Naoero; Named Pleasant Island from 1798 to 
1888). 1346

Oceania–New Zealand–Including Stewart Island, Chatham Islands, 
Snares Islands, Bounty Islands, and Tokelau (formerly Union 
Islands). 373, 387, 424, 464, 631, 679, 685, 875, 1051, 1099, 1195, 
1346, 1503, 1559, 1734, 1870, 1898, 1915, 2047, 2092, 2107, 2196, 
2253

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. 464, 970, 1346, 2107

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). 424, 464, 618, 631, 1346

Oceania–Palau, Republic of. 2107

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). 424, 464, 685, 765, 784, 
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970, 1346

Oceania–Samoa (Formerly Western Samoa; German Samoa until 
1914). 970, 1346

Oceania–Solomon Islands (British Solomon Islands Protectorate 
until July 1978). 424, 464, 970, 1346

Oceania–Tonga, Kingdom of. 424, 464, 970, 1346

Oceania–Tuvalu (The Ellice Islands part of the Gilbert and Ellice 
Islands Colony before 1976). 424, 464, 1346

Oceania–Vanuatu, Republic of (Named New Hebrides until 1980). 
424, 464, 970, 1346

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). 439, 459, 470, 489, 556, 
564, 596, 640, 783, 834, 922, 1176, 1584

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 Valley Soybean Cooperative (Henderson, Kentucky). Started 
June 1941. 842, 2172

Ohio. See United States–States–Ohio

Ohsawa, George and Lima–Their Life and Work with Macrobiotics 
(Also Sakurazawa Nyoichi, or Georges Ohsawa). 899, 913, 914, 
920, 1000, 1094, 1099, 1147, 1183, 1256, 1272, 1298, 1352, 1372, 
1542, 1543, 1890, 1913, 2236

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, industrial uses of, as a drying oil. See Industrial Uses of 
Soy Oil

Oil, soy. See Soy Oil

Okara tempeh. See Tempeh, Okara

Okara. See Fiber–Okara or Soy Pulp

Okinawa / Ryukyu Islands / Great LooChoo (Part of Japan Since 
1972). 154, 460, 927, 970, 2138

Oligosaccharides (The Complex Sugars Raffi nose, Stachyose, and 
Verbascose). 1228, 1669, 2069

Olive / Olives (Olea europea). See also Olive Oil. 871, 1419, 1928

Olive Oil. 22, 69, 164, 214, 233, 269, 348, 405, 424, 480, 560, 652, 
722, 733, 871, 947, 1002, 1193, 1688

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. 1956, 2016, 2032, 2061, 
2102, 2114, 2221

Ontario. See Canadian Provinces and Territories–Ontario

Organic Farming and Gardening (General; Part of Natural Foods 
Movement). See also: Organic Soybean Production (Commercial). 
See also: Soybean Production: Organically Grown Soybeans or 
Soybean Products in Commercial Food Products. 1095, 1173

Organic Farming and Gardening–General (Non-Soy). See also: 
Organically Grown Soybeans in Commercial Food Products. 1044, 
1066, 1721

Organic Soybean Production (Commercial). See also: Soybean 
Production: Organically Grown Soybeans or Soybean Products in 
Commercial Food Products. 1094, 1256, 1304, 1429, 1588, 1645, 
1693, 1724, 1727, 1739, 1759, 1791

Organically Grown Soybeans or Organic Soybean Products in 
Commercial Food Products. 1135, 1170, 1171, 1173, 1185, 1208, 
1257, 1258, 1259, 1260, 1287, 1290, 1291, 1292, 1316, 1344, 1356, 
1375, 1376, 1383, 1402, 1421, 1430, 1436, 1439, 1460, 1507, 1544, 
1552, 1569, 1573, 1600, 1601, 1609, 1611, 1621, 1627, 1628, 1629, 
1647, 1655, 1667, 1670, 1671, 1672, 1702, 1705, 1709, 1725, 1732, 
1744, 1780, 1785, 1788, 1789, 1869, 1884, 1967, 1976, 2132

Organoleptic evaluation. See Taste Panel, Taste Test Results, or 
Sensory / Organoleptic Evaluation

Oriental Show-You Company. Purchased in 1963 by Beatrice / La 



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   947

© Copyright Soyinfo Center 2015

Choy. 2268

Origin, Evolution, Domestication, and Dissemination of the 
Soybean (General). 43, 134, 141, 148, 161, 206, 441, 754, 822, 824, 
1692, 1848, 1851, 2034

Origins, Evolution, Domestication, and Dissemination of Soybeans 
(General). 127, 135, 225, 278, 315, 520, 1446, 1849

Osteoporosis, Bone and Skeletal Health. 1961, 1983, 1993, 2016, 
2030, 2031, 2040, 2052, 2173

Oyster ketchup. See Ketchup, Oyster (Oyster Ketchup, Western-
Style)

P.I. numbers of soybeans. See Introduction of Soybeans (as to 
a Nation, State, or Region, with P.I. Numbers for the USA) and 
Selection, Lists and Descriptions (Offi cial and / or Extensive) 
of Early U.S. Soybean Varieties with Their P.I. Numbers and 
Synonyms

PMS Foods, Inc. See Far-Mar-Co., Inc.

Pacifi c Foods of Oregon, Inc. (Tualatin, Oregon). 2281

Pacifi c Islands. See Oceania

Packaging Equipment. 805, 1383

Packaging Innovations and Problems. 1309, 1750, 1817, 2282

Paints (Especially Water-Based Latex Paints)–Industrial Uses of 
Soy Proteins. 490, 696, 755, 829, 852, 2280

Paints, Varnishes, Enamels, Lacquers, and Other Protective / 
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil. 
291, 292, 299, 301, 312, 315, 341, 362, 370, 448, 449, 490, 495, 
560, 561, 591, 609, 610, 631, 632, 668, 672, 699, 730, 755, 796, 
821, 847, 856, 859, 860, 862, 863, 912, 940, 952, 953, 958, 963, 
972, 981, 984, 1010, 1348, 1482, 1581, 2074

Pakistan. See Asia, South–Pakistan

Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of Soy 
Proteins. 672, 696, 755, 829, 943, 1031, 1516, 1915, 1939, 2280

Papua New Guinea. See Oceania–Papua New Guinea

Pasture from green soybean plants. See Feeds / Forage from 
Soybean Plants–Pasture, Grazing or Foraging

Pasture from soybeans. See Forage from Soybean Plants–Hogging 
Down

Patents–References to a Patent in Non-Patent Documents. 221, 371, 
472, 494, 529, 598, 609, 633, 728, 748, 776, 805, 849, 850, 874, 
921, 922, 1032, 1035, 1046, 1127, 1155, 1265, 1299, 1300, 1301, 
1469, 1516, 1520, 1571, 1639, 1717, 1749, 1752, 1798, 1835, 1844, 
1953, 1959, 1972, 1988, 2087, 2281

Patents. 361, 368, 376, 394, 409, 439, 443, 559, 648, 669, 677, 817, 
847, 856, 859, 860, 862, 863, 869, 872, 877, 929, 933, 940, 943, 
945, 950, 951, 952, 953, 954, 958, 960, 961, 963, 964, 965, 966, 
971, 972, 979, 980, 981, 982, 983, 1017, 1085

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. 5, 53, 58, 78, 126, 149, 158, 165, 192, 
193, 207, 210, 214, 225, 229, 239, 240, 242, 246, 250, 253, 256, 
258, 262, 263, 281, 309, 321, 331, 334, 336, 339, 347, 348, 360, 
362, 372, 387, 388, 390, 391, 404, 405, 415, 424, 428, 462, 463, 
464, 466, 470, 472, 479, 503, 511, 529, 543, 544, 551, 560, 561, 
562, 591, 610, 626, 632, 642, 671, 678, 684, 686, 722, 733, 753, 
769, 790, 796, 801, 802, 805, 832, 833, 843, 849, 850, 857, 870, 
873, 874, 875, 876, 877, 880, 888, 896, 912, 925, 928, 978, 1006, 
1016, 1024, 1035, 1067, 1074, 1086, 1089, 1091, 1094, 1095, 1098, 
1123, 1126, 1168, 1175, 1186, 1203, 1209, 1210, 1240, 1293, 1300, 
1308, 1319, 1384, 1389, 1455, 1513, 1516, 1526, 1533, 1571, 1581, 
1586, 1590, 1693, 1739, 1773, 1794, 1796, 1864, 1878, 1914, 1941, 
1988, 1992, 2024, 2096, 2103, 2106, 2138, 2212, 2214, 2274

Peanut Butter. 678, 769, 1186, 1210, 1455, 1693, 1878, 1914, 2096, 
2103, 2274

Peanut Meal or Cake (Defatted). 104, 225, 246, 309, 321, 336, 387, 
409, 479, 503, 623, 987

Peanut Milk. 376, 394, 855

Peanut Oil. 104, 149, 158, 165, 225, 258, 269, 281, 290, 339, 347, 
377, 391, 396, 403, 415, 424, 428, 456, 466, 472, 511, 529, 560, 
561, 587, 591, 652, 672, 678, 722, 805, 833, 849, 850, 873, 874, 
875, 879, 947, 1035, 1067, 1293, 1320, 1389, 1794, 1992, 2024

Peanuts–Historical Documents Published before 1900. 5, 53, 58, 
78, 104, 126, 149, 158, 165, 192, 193, 207, 210, 214, 225, 229, 239, 
250

Pectins–Carbohydrates–Water-Soluble Dietary Fiber. 225, 372, 
1786

Peking / Pekin soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Pellets Made from Soybean Meal or Cake. Also Called Soybean 
Pellets. 1139, 1199

Periodicals–American Soybean Association. See American Soybean 
Association (ASA)–Periodicals

Periodicals–Soyfoods Movement. See Soyfoods Movement–
Periodicals

Pet food. See Dogs, Cats, and Other Pets / Companion Animals Fed 
Soy

Phaseolus limensis or P. lunatus. See Lima Bean
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Philippines. See Asia, Southeast–Philippines

Photographs Published after 1923. See also Illustrations. 490, 512, 
516, 520, 527, 528, 645, 652, 662, 663, 670, 672, 695, 696, 697, 
701, 733, 748, 752, 753, 762, 765, 775, 777, 784, 788, 795, 801, 
809, 811, 813, 815, 824, 828, 837, 838, 864, 867, 871, 876, 900, 
917, 918, 927, 941, 944, 947, 948, 967, 969, 974, 977, 992, 999, 
1002, 1005, 1019, 1021, 1027, 1029, 1032, 1033, 1034, 1037, 1046, 
1053, 1062, 1063, 1073, 1077, 1082, 1092, 1100, 1120, 1124, 1129, 
1144, 1171, 1175, 1188, 1189, 1212, 1215, 1216, 1219, 1220, 1222, 
1223, 1224, 1227, 1229, 1235, 1240, 1241, 1249, 1251, 1252, 1260, 
1261, 1267, 1286, 1322, 1328, 1329, 1330, 1331, 1332, 1333, 1334, 
1335, 1336, 1337, 1338, 1374, 1388, 1399, 1400, 1407, 1421, 1430, 
1442, 1460, 1470, 1477, 1495, 1512, 1517, 1539, 1542, 1548, 1563, 
1567, 1568, 1569, 1573, 1574, 1575, 1581, 1584, 1600, 1601, 1609, 
1610, 1616, 1617, 1627, 1628, 1629, 1632, 1641, 1670, 1671, 1672, 
1674, 1687, 1689, 1691, 1693, 1695, 1696, 1699, 1701, 1703, 1706, 
1710, 1711, 1715, 1717, 1720, 1725, 1726, 1735, 1739, 1750, 1751, 
1753, 1756, 1759, 1760, 1771, 1772, 1774, 1778, 1780, 1787, 1844, 
1862, 1874, 1881, 1882, 1884, 1894, 1902, 1942, 1943, 1944, 1948, 
1953, 1968, 1977, 1991, 1992, 2001, 2016, 2019, 2024, 2025, 2026, 
2033, 2048, 2057, 2063, 2068, 2086, 2095, 2097, 2099, 2100, 2102, 
2106, 2110, 2121, 2128, 2130, 2131, 2132, 2135, 2141, 2147, 2166, 
2174, 2175, 2185, 2188, 2189, 2195, 2212, 2213, 2218, 2219, 2226, 
2229, 2230, 2232, 2236, 2240, 2254, 2266, 2268, 2269

Photographs Published before 1924. See also Illustrations. 172, 266, 
285, 295, 315, 334, 349, 362, 380, 392, 411, 462, 463, 470

Photographs, Not About Soy, Published after 1923. See also 
Illustrations. 1242, 1656, 1704

Photoperiodism. See Soybean–Physiology–Photoperiodism / 
Photoperiod and Photoperiodic Effects, Soybean–Physiology and 
Biochemistry

Phytic Acid (Inositol Hexaphosphate), Phytates / Phytate, and 
Phytin. 1665

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. 1961, 1983, 1993, 2016, 2024, 2025, 2030, 2040, 
2041, 2046, 2052, 2081, 2088, 2091, 2092, 2100, 2118, 2125, 2131, 
2143, 2145, 2151, 2164, 2173, 2182, 2183, 2184

Pigeon Pea, Pigeonpea or Red Gram. Cajanus cajan (L.) 
Millspaugh. Formerly Cytisus cajan. 544, 1864

Pigs, Hogs, Swine, Sows, Boars, Gilts, or Shoats / Shotes Fed 
Soybeans, Soybean Forage, or Soybean Cake or Meal as Feed to 
Make Pork. 411, 435, 436, 449, 922

Pillsbury Feed Mills and Pillsbury Co. (Minneapolis, Minnesota). 
834, 1923, 1992

Pioneer Hi-Bred International, Inc. (Des Moines, Iowa). 1971

Piper, Charles Vancouver (1867-1926, USDA). 362, 363, 379, 449, 
451, 452, 453, 454, 583, 645

Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk 
Society. Named Plantmilk Ltd. until 1972. 1462, 1517, 1609, 1723, 
1810, 1828, 1834, 1841, 1855, 1856, 1943, 1991

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). 435, 436, 594, 800, 802

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. 490, 672, 
685, 691, 696, 755, 790, 829, 1265, 1299, 1516, 1953, 2280

Plastics, plasticizers and resins. See Resins, Plastics, and 
Plasticizers (Such as Epoxidized Soy Oil–ESO)

Plenty (The Farm, Summertown, Tennessee). After Sept. 1983 see 
Plenty Canada and Plenty USA. 1349, 1374

Plenty International (Summertown, Tennessee). Starting 1981. Also 
called Plenty USA 1983-1997. 2000, 2186

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). 989, 995, 999, 1002

Policies and Programs, Government, Effecting Soybean Production, 
Marketing, Prices, Subsidies, Support Prices, or Trade. 733, 795, 
1184, 1199, 1293, 1881, 1911, 1920, 1968, 2006

Pollination, Soybean (Self-Pollination, Cross-Pollination, etc.). 690

Population Growth (Human) and Related Problems (Including 
Poverty) Worldwide. 1098, 1193, 1853, 1969, 1986, 2062

Pork, meatless. See Meat Alternatives–Meatless Bacon, Ham, 
Chorizo and Other Pork-related Products

Potvin, Yves. See Garden Protein International (GPI) and Yves Fine 
Foods

Poultry fed soybeans. See Chickens, or Turkeys, or Geese & Ducks, 
Chickens, or Turkeys, or Geese, Ducks, Pheasants, etc.

Poultry, meatless. See Meat Alternatives–- Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey
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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). 62, 101, 139, 
157, 164, 246, 1423, 1681, 1724, 1739, 1759, 1829, 2268

Price of Soybeans, Soybean Seeds, and Soybean Products–Except 
Sauces (Which See). 183, 195, 214, 221, 260, 272, 288, 313, 330, 
387, 396, 433, 480, 495, 912, 1018, 1054, 1581, 1630, 2130

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). 2057, 2087, 2213, 2248

Problems, world. See World Problems

Processing capacity of individual soybean crushing plants. See 
Soybean Crushing–Processing Capacity and/or Storage Capacity of 
Individual Plants–Statistics

Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye 
Cotton Oil Co. 849, 850, 874, 1035, 1516, 1939, 2280

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, Rodents 
and Birds–Pest Control–Especially Rabbits and Woodchucks

Protein–Early and Basic Research. 207, 208, 449, 478, 548, 720, 
857, 938, 1228

Protein–Effects of Dietary Protein (Especially Soy Protein) on 
Blood Lipids (Especially Cholesterol). 1230, 1234, 1296, 1359, 
1452, 1458, 1733, 2001, 2164

Protein Quality, and Supplementation / Complementarity to 
Increase Protein Quality of Mixed Foods or Feeds. See also 
Nutrition–Protein Amino Acids and Amino Acid Composition. 479, 
888, 1024, 1038, 1157, 1196, 1266, 1274, 1448, 1735

Protein Resources and Shortages, and the “World Protein Crisis / 
Gap / Problem” of 1950-1979. 855, 1149, 1231

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. 1698, 1834, 
1865, 1907, 1924, 1939, 1952, 1958, 1960, 1972, 2004, 2016, 2033, 
2050, 2069, 2081, 2091, 2103, 2104, 2109, 2143, 2280, 2282

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). 912, 918, 1002, 
1004, 1006, 1037, 1043, 1193, 1231, 1320, 1581, 1630, 1968, 1992, 
2181

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. 2171, 2198

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.)

Quin’s Sauce / Quin Sauce (England; Soy Sauce Was Long a Major 
Ingredient). 2268

Quincy Soybean Products Co. (Quincy, Illinois). Purchased by 
Moorman Manufacturing Co. in 1961 and Renamed Quincy 
Soybean Company. Purchased by ADM in 1998. 2185

Quinoa (Chenopodium quinoa Willd.). Also spelled Quinua. 1645, 
1990, 2106, 2212

Quong Hop & Co. (San Francisco, California). 1173, 1309, 1462, 
1479, 1527, 1530, 1664, 1750

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 
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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. 755

Ralston Purina Co. (St. Louis, Missouri). Including Protein 
Technologies International, a Wholly Owned Subsidiary from 1 
July 1987 to 3 Dec. 1997. 623, 695, 1031, 1101, 1102, 1143, 1150, 
1156, 1168, 1180, 1192, 1193, 1195, 1197, 1202, 1212, 1217, 1221, 
1225, 1235, 1236, 1299, 1300, 1339, 1380, 1427, 1484, 1516, 1522, 
1536, 1668, 1669, 1698, 1749, 1834, 1835, 1841, 1865, 1907, 1924, 
1939, 1952, 1958, 1960, 1972, 2004, 2016, 2033, 2050, 2103, 2104, 
2134, 2280, 2282

Rapeseed Meal. 164, 623

Rapeseed Oil. 95, 152, 164, 214, 339, 344, 348, 377, 403, 424, 428, 
456, 464, 489, 652, 684, 686, 722, 1293, 1389, 1503, 1581, 1586, 
1592, 1633, 1643, 1940

Rapeseed or the rape plant. See Canola

Rapeseed, the Rape Plant (Brassica napus), or Colza. See also 
Canola. 133, 156, 214, 281, 328, 336, 339, 344, 424, 428, 462, 463, 
464, 465, 722, 777, 871, 1538, 1581, 1928, 2130

Raw / uncooked / unfi red food foods and diet. See Vegetarianism–
Raw / Uncooked / Unfi red Foods and Diet

Recipes. See Cookery

Red rice koji. See Koji, Red Rice

Red soybeans. See Soybean Seeds–Red

Regional Soybean Industrial Products Laboratory (Urbana, Illinois). 
See U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936)

Regulations or Laws Concerning Foods (Use, Processing, or 
Labeling), Especially Soyfoods and Food Uses of Soybeans. 1051, 
1215, 1218, 1219, 1224, 1226, 1236, 1277, 1378, 1438, 1518, 1535, 
1561, 1588, 1625, 1717, 1734, 1847, 1915, 1934, 2023

Regulations or laws concerning foods (Use, processing, or 
labeling). See 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. 362, 987, 
1409

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. 1518, 1960, 2066, 2134

Reproduction / Reproductive, Fertility, or Feminization Problems 
in Animals Caused by Phytoestrogens, Isofl avones, or Unknown 
Causes. 1993

Republic of China (ROC). See Asia, East–Taiwan

Research & Development Centers. See Cornell University (Ithaca, 
New York), and New York State Agric. Exp. Station, Illinois, 
University of (Urbana-Champaign, Illinois). Soyfoods, National 
Center for Agricultural Utilization Research (NCAUR) (USDA-
ARS) (Peoria, Illinois), U.S. Regional Soybean Industrial Products 
Laboratory (Urbana, Illinois). Founded April 1936)

Research on Soybeans. 172, 173, 680, 695, 1273

Resins, Plastics, and Plasticizers (Such as Epoxidized Soy Oil–
ESO)–Industrial Uses of Soy Oil as a Drying Oil. 856, 860, 863, 
929, 933, 940, 945, 952, 954, 958, 960, 961, 964, 966, 971, 972, 
980, 981, 983, 984, 1010, 1348, 1482

Restaurants or cafeterias, vegetarian or vegan. See Vegetarian or 
Vegan Restaurants

Restaurants or delis, soyfoods. See Soyfoods Movement–Soyfoods 
Restaurants

Restaurants, Chinese, outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Restaurants, Indonesian, outside Indonesia, or Indonesian recipes 
that use soy ingredients outside Indonesia. See Asia, Southeast–
Indonesia–Indonesian Restaurants Outside Indonesia

Restaurants, Japanese, outside Japan, or Japanese recipes that use 
soy ingredients outside Japan. See Asia, East–Japan–Japanese 
Restaurants or Grocery Stores Outside Japan

Restaurants, Vietnamese, outside Vietnam, or Vietnamese recipes 
that use soy ingredients outside Vietnam. See Asia, Southeast–
Vietnam–Vietnamese Restaurants or Grocery Stores Outside 
Vietnam

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)–Amazake, Made with Rice Koji in the 
Traditional Way (Without Adding Commercial Enzymes). Also 
called Rice Milk or Rice Drink. 261, 1149, 1371, 1645, 1666, 1681, 
1697, 1721, 1724, 1898, 1945, 1987, 2234, 2269

Rice Milk (Non-Dairy)–Made with Commercial Enzymes, or a 
Mixture of Commercial Enzymes and Rice Koji. 1987
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Rice Milk Products–Ice Creams (Non-Dairy). 1518, 1624

Rice koji. See Koji

Rice wine. See Sake

Rice, Brown. Also Called Whole Grain Rice or Hulled But 
Unpolished Rice. 469, 1000, 1077, 1147, 1188, 1353, 1371, 1372, 
1466, 1568, 1645, 1693, 1703, 1724, 2226, 2234, 2269

Rice, Red Fermented. See Koji, Red Rice. 289

Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous 
Rice {Mochigome}). 126, 217, 1186, 1210, 1351, 1568, 1645, 1681, 
1693, 1699, 1914, 2138

Rice-Based Foods–Rice Cakes (Round Western-Style Cakes of 
Puffed Rice, About 4 Inches in Diameter and ½ Inch Thick). 1094, 
1272, 1352, 1353, 1372, 1890, 1897, 2234

Riceland Foods (Named Arkansas Grain Corp. before Sept. 1970). 
1384

Rich Products Corporation (Buffalo, New York). 1752

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. 
1521, 2226

Roasted Soy Flour–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 95, 1739

Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat, 
Full-Fat) and Grits. 64, 95, 544, 559, 644, 686, 755, 769, 1229, 
1280, 1736, 1739, 1759, 1776, 1785, 1917, 2226

Roasted Whole Soy Flour / Powder in China–Dou-fen / Tou-fen 
(Roasted with Dry Heat, Full-Fat). 1521

Roasted Whole Soy Flour / Powder or Grits in Indonesia–Bubuk 
Kedele / Bubuk Kedelai (Roasted with Dry Heat, Full-Fat). 544

Rodents and Birds–Pest Control–Especially Rabbits, Jackrabbits / 
Jack Rabbits, Hares, Woodchucks, Pigeons and Pheasants. 824

Rosewood Products Inc. and Tofu International Ltd. (Ann Arbor, 
Michigan, from 1987). Founded as The Soy Plant in Ann Arbor. 
Started in Jan. 1977. An Early Tofu Cooperative, Worker Owned 
and Operated. 1173, 1203, 1309

Rouest, Léon (1872-1938). Soybean Pioneer in France. 407, 434, 
435, 436, 462, 463, 617, 671, 685, 686, 723, 752, 775, 1086

Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)

Royal Wessanen, NV. See Wessanen (Royal) NV

Rubber Substitutes or Artifi cial / Synthetic Rubber (Factice)–
Industrial Uses of Soy Oil as a Drying Oil. 301, 326, 370, 490, 609, 
631, 668, 755

Russia. See Europe, Eastern–Russia

Russo-Japanese War (1904-1905)–Soybeans and Soyfoods. 272, 
327, 339, 430, 470, 474, 822, 920

Rust, soybean. See Rust, Soybean

Ryukyu Islands. See Okinawa

Safety concerns about soy in human diets. See Concerns about the 
Safety, Toxicity, or Health Benefi ts of Soy in Human Diets

Saishikomi. See Soy Sauce–Saishikomi

Sake–Rice Wine. In Japanese also spelled Saké, Saki, Sakki, Sacke, 
Sackee, Saque. In Chinese spelled Jiu (pinyin) or Chiu (Wade-
Giles). 2, 3, 4, 5, 6, 10, 11, 12, 13, 15, 20, 21, 22, 26, 27, 28, 29, 32, 
88, 147, 154, 162, 261, 494, 2139

Samoa. See Oceania–Samoa

San Jirushi Corp., and San-J International (Kuwana, Japan; 
and Richmond, Virginia). Purchased in Nov. 2005 by Yamasa 
Corporation. 1462, 1664, 2014, 2268

Sandoz AG (Basel, Switzerland). Merged with Ciba-Geigy in 
March 1996 to Become Novartis. 1861, 1960, 1981, 1982, 2015, 
2035, 2104, 2170

Sanitarium Health Food Company (Wahroonga, NSW, Australia). In 
2002 they acquired SoyaWorld of British Columbia, Canada. 1728, 
1810, 1821, 1949

Sanitation and spoilage of food. See Microbiological Problems 
(Food Spoilage, Sanitation, and Contamination)

Saponins (Bitter Carbohydrates / Glucosides That Cause Foaming). 
633, 1230, 2125, 2151, 2182, 2183

Sauce, Quin’s. See Quin’s Sauce / Quin Sauce

Sauce, soy nugget. See Fermented Black Soybean Extract

Sausages, meatless. See Meat Alternatives–Meatless Sausages

School Lunch Program. 864, 1064, 1561, 1662, 1952, 1968, 2046

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. 
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126, 234, 241, 242, 300, 471, 516, 913, 914, 1034, 1066, 1077, 
1099, 1149, 1186, 1187, 1188, 1210, 1257, 1258, 1259, 1267, 1280, 
1290, 1302, 1315, 1401, 1402, 1423, 1444, 1553, 1573, 1574, 1645, 
1656, 1666, 1678, 1697, 1701, 1703, 1704, 1721, 1724, 1837, 1884, 
1914, 1974, 1990, 2106, 2212, 2226

Seafood, meatless. See Meat Alternatives–Meatless Fish, Shellfi sh, 
and Other Seafood-like Products

Seaweeds, edible. See Sea Vegetables

Seed Certifi cation and Certifi ed Seeds (Soybeans). 449

Seed Cleaning–Especially for Food or Seed Planting Uses. 561, 
1812, 1856

Seed Color (Soybeans)–Gives the Color of Seed (and Often Hilum) 
for Various Specifi c Varieties. See also: Soybean Seeds of Different 
Colors. 191, 435, 441, 637, 645, 723, 730, 799, 824, 826

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. 150, 151, 182, 187, 341, 384, 444, 450, 451, 571, 572, 583, 
627, 666, 772, 776, 813, 851, 864, 1026, 2034, 2036

Seed Germination or Viability–Not Including Soy Sprouts. 315, 
334, 349, 392, 462, 463, 1100

Seed Quality of Soybeans–Condition, Grading, and Grades 
(Moisture, Foreign Material, Damage, etc.). 504, 561, 653, 755, 
811, 837, 861, 1273, 1565, 1639

Seed Quality, Composition, and Component / Value-Based Pricing 
(Percentage and Quality of Protein, Oil, Fatty Acids, etc.). 1639

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. 633, 637, 645, 723, 730, 
826, 876, 912, 1100

Seed and plant introduction to the USA. See United States 
Department of Agriculture (USDA)–United States Department 
of Agriculture (USDA)–Section of Foreign Seed and Plant 
Introduction

Seed companies–Thompson. See Thompson (W.G.) & Sons 
Limited, Blenheim, Ontario, Canada

Seed companies, soybean. See Asgrow (Des Moines, Iowa), 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), Funk 
Brothers Seed Co. (Bloomington, Illinois), Haage & Schmidt 
(Erfurt, Germany), Hartz (Jacob) Seed Co. (Stuttgart, Arkansas), 
Monsanto Co. (St. Louis, Missouri), Pioneer Hi-Bred International, 
Inc. (Des Moines, Iowa), Vilmorin-Andrieux & Co. (France), 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. 1639

Seedlings, soybean. See Green Vegetable Soybeans–Soybean 
Seedlings or Their Leaves Served as a Tender Vegetable. Called 
Doumiao in Chinese

Seeds, soybean–Variety development and breeding of soybeans. See 
Variety Development and Breeding

Seitan. See Wheat Gluten Made into Seitan

Sensory evaluation. See Taste Panel, Taste Test Results, or Sensory / 
Organoleptic Evaluation

Serbia and Montenegro. See Europe, Eastern–Serbia and 
Montenegro

Sesame / Sesamum / Benné or Benne / Gingelly or Gingili / Til or 
Teel–Etymology of These Terms and Their Cognates/Relatives in 
Various Languages. 81

Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or 
Sesame Paste. 913, 914, 1000, 1006, 1077, 1257, 1258, 1259, 1280, 
1290, 1556, 1904, 2106, 2212, 2236

Sesame Meal or Cake (Defatted). 253, 321, 336, 387

Sesame Milk. 376, 394

Sesame Oil. 81, 165, 167, 214, 220, 258, 261, 269, 281, 339, 348, 
377, 391, 403, 424, 428, 456, 464, 472, 489, 587, 684, 686, 833, 
873, 913, 914, 1000, 1019, 1320, 1389, 1645, 1771, 1974

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. 81, 126, 133, 165, 192, 193, 
210, 214, 217, 220, 229, 241, 242, 253, 258, 261, 262, 263, 269, 
281, 321, 334, 336, 339, 348, 365, 376, 387, 388, 391, 394, 424, 
428, 462, 463, 464, 465, 466, 472, 489, 684, 699, 722, 824, 833, 
873, 913, 914, 935, 1000, 1006, 1019, 1147, 1210, 1320, 1351, 
1355, 1389, 1499, 1533, 1556, 1568, 1645, 1671, 1693, 1904, 1974, 
2096, 2106, 2212, 2236

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, 
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Madison Foods, or Sovex Natural Foods (Fuller Life Inc.). 1988, 
2282

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. 755, 1073

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). 
1841

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. 1027, 1120, 1142, 1240, 1241, 1300, 1328, 1329, 1330, 
1331, 1332, 1333, 1334, 1335, 1336, 1337, 1338, 1425, 1442, 1459, 
1500, 1514, 1535, 1739, 1758, 1793, 1812, 1817, 1818, 1821, 1822, 
1843, 1850, 1898, 2093, 2281

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., Kloss, Jethro (1863-1946) and his Book 
Back to Eden, Loma Linda Foods (Riverside, California), Loma 
Linda University (Loma Linda, California), Madison Foods and 
Madison College (Madison, Tennessee), Miller, Harry W. (M.D.) 
(1879-1977), Van Gundy, Theodore A., and La Sierra Industries (La 
Sierra, California), Worthington Foods, Inc. (Worthington, Ohio)

Shadowfax. See Natural Food Distributors and Master Distributors–
General and Other Smaller: Cliffrose, Shadowfax, etc.

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.–
Etymology of These Terms and Their Cognates / Relatives in 
Various Languages. 2226

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc. 
Usually non-dairy. 755, 1403, 2226

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. 411, 449

Shennong / Shen Nung. See Asia, East–China–Shennong / Shên 
Nung / Shen Nung

Shiro shoyu. See Soy Sauce, Pale (Shiro Shoyu)

Shortening–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 273, 1988

Shortening. 273, 282, 339, 415, 453, 489, 490, 495, 520, 560, 561, 
670, 730, 805, 833, 849, 850, 874, 875, 948, 1010, 1019, 1035, 
1076, 1124, 1384, 1581, 1633, 1988, 2106, 2172, 2212

Showa Sangyo Co. Ltd. (Tokyo, Japan). 704, 708

Showa Shoyu Brewing Co. (Glendale, Arizona). Maker of Marusho 
Shoyu. Founded by John Tadano in about 1942. 2268

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). 126, 132, 134, 135, 150, 151, 160, 
161, 172, 189, 190, 191, 471, 1055, 1608, 2034, 2111, 2123

Silage, soybean. See Feeds / Forage from Soybean Plants–Forage 
Used for Silage / Ensilage

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). 1348

Single Cell Proteins (Photosynthetic, Including Algae / Microalgae 
Such as Spirulina, Chlorella, and Scenedesmus). 1193, 1666, 1678, 
1907, 1953

Single cell proteins. See Microbial Proteins (Non-Photosynthetic)

Sino-Japanese War (1894-1895)–Soybeans and Soyfoods. Rarely 
called Chinese-Japanese War. 424, 490, 537, 822, 1892

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. 2171

Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying 
Oil–Soap, Detergent. 299, 301, 302, 312, 315, 326, 339, 341, 362, 
370, 415, 424, 448, 449, 453, 490, 495, 537, 560, 561, 562, 591, 
631, 670, 730, 741, 785, 849, 850, 987, 1010, 1035, 1482

Societe Soy (Saint-Chamond, France). See Soyfoods Companies 
(Europe)–Nutrition et Soja
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Society for Acclimatization (Société d’Acclimatation, France). 157, 
172, 182, 183, 186, 187, 195, 208, 278, 384, 407, 444, 445, 450, 
451, 685, 723

Soil Science–Soil Erosion and Soil Conservation. 626, 824, 1968, 
2225

Soil Science. 916

Soilage, soybean. See Feeds / Forage from Soybean Plants–Soilage 
and Soiling

Sojadoc (Clermond-Ferrand, France). 1484, 1588, 1618, 1644, 
1691, 1799, 1806, 1856

Sojarei Vollwertkost GmbH (Traiskirchen, near Vienna, Austria). 
Formerly Sojarei Ebner-Prosl. 1498

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. 1614, 1623, 1641, 1669, 1691, 1761, 
1796, 1799, 1800, 1806, 1808, 1811, 1815, 1840, 1841, 1855, 1856, 
1868, 1874, 1933, 1935, 1950, 1972, 2015, 2016, 2067, 2104, 2160, 
2162, 2237

Solae Co. (The) (St. Louis, Missouri. Joint Venture Between 
DuPont and Bunge Ltd., Merging PTI and Central Soya’s Specialty 
Process Division (formerly Chemurgy Div.)). 2159, 2166

Solbar Hatzor Ltd. (Israel). See Hayes Ashdod Ltd. (renamed Solbar 
Hatzor Ltd. in April 1987) and Hayes General Technology (Israel)

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). 1142, 1179, 1201, 1413, 
1484, 1505, 1506, 1555, 1571, 1591, 1616, 1638, 1658, 1676, 1687, 
1746, 1772, 1773, 1786, 1794, 1796, 1798, 1803, 1872, 1880, 1882, 
1907, 1908, 1970, 1972, 1989, 2104, 2271

Solomon Islands. See Oceania–Solomon Islands

Solvent extraction equipment. See Soybean Crushing–Equipment–
Solvent extraction

Solvents–Ethanol (Ethyl Alcohol)–Used for Soy Oil Extraction, or 
Washing / Purifi cation of Soy Products (Protein, Lecithin, Saponins, 
etc.). 1665

Solvents–Hexane–Used Mainly for Soy Oil Extraction. 633, 1516

Solvents–Trichloroethylene (Trichlorethylene, Trichlor). 486, 514, 
633, 834, 854

Solvents Used for Extraction of the Oil from Soybeans (General, 
Type of Solvent, Unspecifi ed, or Other). See also Ethanol, Hexane, 
and Trichloroethylene Solvents. 339, 486, 489, 509, 598, 783, 853, 
977, 978, 1032, 1076, 1107, 1255, 1384, 1562, 1838, 2172, 2182, 

2183

Solvents Used for Extraction of the Oil from Soybeans: Benzene / 
Benzine / Benzol / Benzin (petrol, gasoline). 347, 394, 473

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). 2226

South Africa. See Africa–South Africa

South America–Soybean Crushing–Soy Oil and Meal Production 
and Consumption–Statistics, Trends, and Analyses. 1858

South America trade statistics. See Latin America–South America–
Trade (Imports or Exports)

South America, soyfoods movement in. See Soyfoods Movement in 
South America

South America. See Latin America–South America

South Asia / Indian Subcontinent–Soybean Crushing–Soy Oil 
and Meal Production and Consumption–Statistics, Trends, and 
Analyses. 1858

South Manchuria Railway and the South Manchuria Railway 
Company (Minami Manshu Tetsudo Kabushiki Kaisha). 304, 327, 
347, 470, 473, 490, 512, 520, 527, 537, 558, 610, 632, 699, 822

South River Miso Co. (Conway, Massachusetts). Including Ohio 
Miso Co. 1437, 2134

Soy Cheese–Etymology of This Term and Its Cognates / Relatives 
in Various Languages. 260, 2226

Soy Cheese–Fermented, Western Style, That Melts. May Contain 
Casein (Cow’s Milk Protein). 260, 1317

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). 1962, 1991, 2066

Soy Cheese Industry and Market Statistics, Trends, and Analyses–
By Geographical Region. 1561, 1588, 1614, 1832, 2066

Soy Cheese Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 2066

Soy Cheese or Cheese Alternatives–General, Western Style, That 
Melts. Often Contains Casein (Cow’s Milk Protein). 1017, 1040, 
1382, 1462, 1561, 1588, 1614, 1664, 1781, 1832, 1857, 1915, 1947, 
1991, 2134, 2171, 2196, 2221
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Soy Cheesecake or Cream Pie, Usually Made with Tofu. 1173, 
1309, 1424, 1475, 1481, 1591, 1856, 2226

Soy Chocolate (Toasted Soy Flour) (Also includes use of non-
roasted Soy Flour or Soymilk in Making Chocolate). 315, 317, 363, 
370, 371, 435, 436, 462, 463, 597, 647, 666, 685, 771, 921

Soy Coffee (Roasted Soy Flour)–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 317, 371, 462, 463

Soy Coffee–Made from Roasted Soy Flour or Ground Roasted 
Soybeans. 172, 212, 289, 315, 317, 363, 364, 370, 371, 384, 435, 
436, 449, 452, 462, 463, 474, 556, 609, 631, 647, 670, 685, 686, 
755, 776, 788, 796, 1229, 1471, 1948

Soy Cream Cheese–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 2226

Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt. 1721, 
1724, 1962, 2226

Soy Daily (The)–Online E-zine published by Paul & Gail King 
(Nov. 2000 -). 2166

Soy Flour–Whole or Full-fat. 195, 196, 207, 221, 233, 473, 510, 
520, 521, 525, 538, 548, 566, 597, 598, 644, 711, 712, 737, 748, 
753, 788, 796, 821, 921, 922, 946, 1127, 1139, 1197, 1208, 1266, 
1308, 1318, 1382, 1409, 1434, 1466, 1506, 1511, 1515, 1526, 1613, 
1652, 1657, 1665, 1766, 1794, 1796, 1830, 1954, 1995, 2069, 2226

Soy Flour Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 783, 970, 1318, 1668, 1960, 2069

Soy Flour Industry and Market Statistics, Trends, and Analyses–
Individual Companies or Products. 946, 1114, 1178, 1409, 1960, 
1995, 2181

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.). 203, 970, 1024, 1043, 1105, 1157, 1231, 1382, 
1515, 1960, 1999, 2181

Soy Flour, Defatted or Partially Defatted, Used as an Ingredient in 
Second Generation Commercial Products Such as Baked Goods, 
Pasta, etc. 1188, 1931

Soy Flour, Grits and Flakes (Usually Defatted)–Etymology of These 
Terms and Their Cognates / Relatives in Various Languages. 196, 
207, 213, 221, 273, 755

Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually 
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat. 196, 
207, 213, 216, 221, 272, 273, 287, 289, 300, 301, 308, 312, 315, 
317, 322, 324, 326, 341, 361, 363, 364, 368, 370, 371, 384, 385, 
394, 409, 435, 436, 449, 453, 454, 462, 463, 474, 482, 490, 499, 
513, 530, 556, 561, 562, 569, 586, 591, 594, 597, 599, 613, 631, 
641, 644, 645, 666, 670, 672, 673, 685, 719, 723, 724, 739, 740, 
755, 766, 768, 769, 771, 772, 776, 780, 783, 795, 800, 807, 808, 
809, 821, 824, 826, 844, 852, 888, 912, 941, 967, 1006, 1010, 1042, 
1043, 1060, 1090, 1096, 1101, 1105, 1107, 1109, 1111, 1114, 1115, 

1126, 1136, 1141, 1144, 1157, 1168, 1178, 1190, 1197, 1209, 1210, 
1236, 1273, 1278, 1302, 1312, 1330, 1377, 1380, 1384, 1387, 1392, 
1412, 1440, 1468, 1496, 1521, 1526, 1529, 1554, 1581, 1597, 1607, 
1609, 1613, 1638, 1639, 1642, 1648, 1663, 1665, 1668, 1693, 1721, 
1724, 1735, 1738, 1739, 1761, 1763, 1766, 1827, 1830, 1838, 1907, 
1914, 1923, 1939, 1948, 1957, 1960, 1995, 2024, 2046, 2069, 2074, 
2125, 2158, 2182, 2183, 2186, 2226, 2258

Soy Flour, Grits, and Flakes–Enzyme Active (Whole / Full-Fat, 
Unheated). 1409, 1506, 1657, 1665, 2182

Soy Flour, Textured (Including TVP, Textured Vegetable Protein). 
1064, 1091, 1107, 1120, 1155, 1197, 1222, 1231, 1240, 1241, 1273, 
1300, 1318, 1322, 1339, 1429, 1440, 1466, 1556, 1558, 1609, 1613, 
1651, 1663, 1668, 1739, 1741, 1749, 1752, 1763, 1804, 1827, 1878, 
1881, 1939, 1948

Soy Flour, Whole or Full-fat–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 737

Soy Flour, Whole or Full-fat, Used as an Ingredient in Second 
Generation Commercial Products Such as Baked Goods, Pasta, etc. 
203

Soy Ice Cream (Frozen or Dry Mix)–Imports, Exports, International 
Trade. 1591

Soy Ice Cream (General–Usually Non-Dairy). 597, 598, 755, 912, 
1085, 1127, 1192, 1309, 1409, 1435, 1462, 1500, 1516, 1517, 1518, 
1528, 1555, 1560, 1581, 1588, 1591, 1631, 1639, 1664, 1695, 1726, 
1765, 1808, 1832, 1834, 1856, 1881, 1948, 1960, 1991, 1992, 1998, 
2000, 2024, 2045, 2104, 2148, 2226

Soy Ice Cream–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 755, 1517, 1518

Soy Ice Cream–Non-Soy Non-Dairy Relatives (As Made from 
Amazake, Fruit Juices, Peanuts, Field Peas, etc.). 1518, 1624, 2234

Soy Ice Cream Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region. 1518, 1832, 1960

Soy Ice Cream Industry and Market Statistics, Trends, and 
Analyses–Individual Companies. 1518, 1560, 1960

Soy Molasses or Soy Solubles–A By-Product of Making Soy 
Protein Concentrate Using the Aqueous Alcohol Wash Process. 
Rich in Isofl avones. 2069, 2100, 2182, 2183

Soy Oil–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 212, 258, 263, 335, 641, 1350, 1388

Soy Oil Constants–Iodine Number / Value. 258, 488, 498, 511, 515, 
539, 561, 862, 863, 945

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. 125, 165, 
168, 172, 195, 211, 212, 214, 219, 233, 258, 263, 268, 269, 272, 
273, 279, 281, 282, 289, 290, 299, 300, 301, 302, 304, 305, 310, 
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313, 315, 317, 326, 327, 328, 335, 336, 337, 339, 341, 343, 344, 
345, 347, 348, 350, 356, 362, 377, 388, 389, 391, 396, 397, 403, 
411, 413, 415, 419, 421, 424, 427, 428, 429, 430, 435, 436, 437, 
438, 439, 448, 449, 459, 462, 463, 464, 465, 466, 467, 470, 473, 
474, 480, 490, 495, 497, 498, 499, 502, 504, 505, 508, 512, 514, 
515, 517, 520, 524, 526, 527, 533, 534, 543, 546, 556, 561, 568, 
569, 570, 574, 578, 587, 588, 589, 591, 594, 596, 598, 610, 612, 
624, 632, 633, 635, 637, 641, 642, 644, 645, 647, 649, 659, 666, 
672, 684, 685, 686, 691, 694, 709, 718, 722, 723, 724, 730, 733, 
738, 745, 755, 776, 800, 814, 821, 825, 826, 834, 848, 854, 889, 
903, 904, 930, 942, 948, 967, 969, 973, 974, 976, 978, 1002, 1004, 
1006, 1008, 1010, 1018, 1019, 1032, 1049, 1052, 1053, 1067, 1071, 
1076, 1094, 1124, 1126, 1145, 1168, 1176, 1192, 1197, 1199, 1237, 
1273, 1293, 1327, 1348, 1350, 1388, 1391, 1399, 1488, 1508, 1510, 
1526, 1562, 1563, 1564, 1566, 1579, 1592, 1609, 1633, 1639, 1643, 
1661, 1669, 1688, 1769, 1830, 1876, 1911, 1918, 1956, 1957, 1969, 
1995, 2074, 2142, 2159, 2188, 2196, 2204, 2226, 2235

Soy Plant (The) (Ann Arbor, Michigan). See Rosewood Products 
Inc. (Ann Arbor)

Soy Protein Concentrates, Textured. 1140, 1197, 1222, 1662, 1752, 
1881, 1923, 1972, 1985, 2182, 2183

Soy Protein Council (Food Protein Council from 1971 to Dec. 
1981). 1211, 1297, 2046

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 1060, 1197, 1322, 1488, 1517, 1668, 1752, 
1838, 1907, 1915, 1939, 1960, 1972, 2049, 2050, 2069, 2093, 2103, 
2104, 2125, 2280

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 1119, 1178, 1202, 1212, 1235, 1698, 1752, 
1763, 1827, 1838, 1842, 1865, 1881, 1939, 1940, 1952, 1958, 1960, 
1963, 1985, 1992, 2004, 2024, 2033, 2050, 2126, 2280

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). 979, 982, 1006, 1027, 1060, 1118, 1191, 1192, 1197, 1265, 
1299, 1300, 1318, 1322, 1330, 1332, 1334, 1336, 1339, 1500, 1516, 
1665, 1752, 1939, 1958, 2074, 2103, 2226, 2280

Soy Protein Products (General, or Modern Products). See also: 
Nutrition–Protein, Protein Quality, and Amino Acid Composition. 
435, 436, 813, 844, 1007, 1040, 1091, 1093, 1101, 1103, 1109, 
1131, 1196, 1214, 1215, 1216, 1218, 1219, 1221, 1222, 1226, 1227, 
1236, 1268, 1378, 1391, 1427, 1438, 1458, 1496, 1508, 1521, 1582, 
1665, 1734, 1752, 1859, 1877, 1924, 1939, 1960, 2023, 2046, 2196, 
2221

Soy Protein and Proteins–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 202, 207, 641, 1827

Soy Proteins–Concentrates. 1036, 1043, 1060, 1096, 1106, 1109, 
1112, 1114, 1115, 1139, 1140, 1146, 1157, 1178, 1181, 1197, 1198, 
1211, 1222, 1236, 1322, 1377, 1381, 1387, 1412, 1440, 1488, 1517, 

1546, 1581, 1591, 1597, 1613, 1662, 1665, 1668, 1752, 1763, 1764, 
1806, 1812, 1826, 1827, 1838, 1842, 1881, 1886, 1907, 1939, 1955, 
1957, 1963, 1968, 1972, 1995, 2024, 2046, 2049, 2050, 2069, 2074, 
2100, 2125, 2182, 2183, 2226, 2280

Soy Proteins–Detection When Added to Other Food Products (Such 
as Meat or Dairy Products, Wheat Flour or Baked Goods). 591, 
1224, 1277, 1536

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. 755, 1085, 
1104, 1152, 1220, 1412, 1440, 1520, 1752, 2103

Soy Proteins–Isolates–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 755

Soy Proteins–Isolates, for Food Use. See also: Isolates, for 
Industrial (Non-Food) Use. 449, 641, 852, 992, 1030, 1036, 1038, 
1043, 1060, 1083, 1084, 1093, 1102, 1106, 1115, 1143, 1146, 1150, 
1156, 1157, 1178, 1180, 1192, 1194, 1197, 1202, 1211, 1212, 1217, 
1222, 1225, 1235, 1236, 1288, 1299, 1322, 1359, 1363, 1377, 1381, 
1387, 1403, 1412, 1426, 1429, 1435, 1440, 1462, 1488, 1490, 1499, 
1517, 1518, 1546, 1581, 1597, 1613, 1663, 1664, 1665, 1668, 1669, 
1698, 1752, 1763, 1810, 1812, 1827, 1830, 1834, 1836, 1847, 1865, 
1870, 1881, 1907, 1915, 1923, 1924, 1932, 1939, 1952, 1958, 1960, 
1963, 1968, 1992, 1994, 1995, 2004, 2024, 2033, 2046, 2049, 2050, 
2069, 2091, 2093, 2103, 2104, 2125, 2158, 2173, 2242, 2272, 2280, 
2281, 2282

Soy Proteins–Isolates, for Industrial (Non-Food) Use. See also: 
Isolates, for Food Use. 440, 569, 631, 1031, 1915, 2280

Soy Proteins–Properties (Including Types {Globulins, Glycinin, 
Beta- and Gamma-Conglycinin} Protein Fractions and Subunits, 
Sedimentation Coeffi cients, Nitrogen Solubility, and Rheology). 
208, 219, 225, 372, 1108, 1752, 2074, 2125

Soy Proteins–Textured Isolates–Etymology of These Terms and 
Their Cognates / Relatives in Various Languages. 1265

Soy Proteins–Textured, in Dry Cereal-Soy Blends. 1366

Soy Proteins–Used as an Ingredient in or for Early Second 
Generation Commercial Food or Beverage Products. 1030

Soy Proteins, Textured (General). 1060, 1153, 1156, 1195, 1328, 
1329, 1331, 1333, 1334, 1366, 1380, 1466, 1609, 1665, 1752, 1763, 
1907, 1946

Soy Pudding, Custard, Parfait, or Mousse (Usually made from 
Soymilk. Non-Dairy Milk, or Tofu). See also Soy Yogurt–Not 
Fermented. 433, 520, 598, 755, 912, 1127, 1173, 1376, 1466, 1495, 
1518, 1548, 1589, 1609, 1681, 1718, 1724, 1739, 1754, 1755, 1756, 
1800, 1812, 1832, 1841, 1856, 1950, 2067, 2117, 2131, 2226

Soy Sauce (Including Shoyu and Worcestershire Sauce)–Imports, 
Exports, International Trade. 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 13, 14, 
15, 16, 17, 19, 20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30, 31, 32, 44, 
51, 54, 55, 56, 57, 60, 61, 62, 65, 68, 69, 72, 73, 74, 75, 79, 80, 87, 
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88, 89, 90, 92, 94, 95, 97, 101, 103, 110, 125, 133, 139, 147, 149, 
152, 155, 157, 162, 164, 216, 219, 220, 223, 273, 285, 460, 603, 
642, 697, 867, 894, 1033, 1034, 1092, 1099, 1135, 1346, 1632, 
1708, 1721, 1724, 1747, 1770, 1792, 1797, 1801, 1829, 1900, 1901, 
1902, 1903, 1930, 2044, 2180, 2194, 2215, 2217, 2268

Soy Sauce (Including Shoyu), Homemade–How to Make at Home 
or on a Laboratory Scale, by Hand. 762

Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and 
Traditional Worcestershire Sauce. 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 
13, 14, 15, 16, 17, 19, 20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30, 31, 
32, 35, 36, 37, 38, 39, 40, 41, 42, 44, 47, 48, 49, 51, 54, 55, 56, 57, 
59, 60, 61, 62, 65, 66, 67, 68, 69, 70, 72, 73, 74, 75, 76, 77, 79, 80, 
81, 83, 84, 85, 87, 88, 89, 90, 91, 92, 93, 94, 95, 97, 98, 101, 103, 
104, 105, 106, 107, 108, 109, 110, 111, 113, 114, 115, 116, 117, 
118, 119, 120, 121, 122, 123, 124, 125, 126, 127, 131, 132, 133, 
137, 138, 139, 147, 149, 150, 151, 152, 153, 154, 155, 156, 157, 
158, 159, 162, 163, 164, 168, 180, 182, 191, 194, 196, 197, 201, 
202, 207, 210, 211, 212, 213, 216, 217, 218, 219, 220, 223, 225, 
227, 228, 230, 231, 233, 234, 239, 241, 242, 243, 246, 249, 257, 
262, 273, 274, 281, 285, 287, 289, 299, 300, 301, 305, 315, 317, 
326, 331, 333, 334, 337, 341, 370, 371, 372, 374, 392, 407, 435, 
449, 460, 462, 463, 470, 471, 481, 494, 501, 520, 536, 538, 544, 
545, 547, 548, 556, 562, 569, 591, 600, 603, 609, 631, 642, 644, 
647, 662, 666, 681, 685, 689, 697, 720, 721, 724, 746, 755, 762, 
771, 772, 802, 818, 823, 825, 828, 841, 866, 867, 890, 891, 892, 
894, 903, 907, 908, 912, 913, 914, 987, 1000, 1022, 1028, 1033, 
1034, 1052, 1056, 1065, 1066, 1075, 1077, 1088, 1092, 1094, 1099, 
1113, 1121, 1132, 1133, 1135, 1147, 1149, 1158, 1169, 1175, 1177, 
1188, 1192, 1251, 1256, 1261, 1272, 1280, 1294, 1302, 1304, 1346, 
1347, 1351, 1352, 1353, 1371, 1372, 1373, 1385, 1393, 1396, 1397, 
1400, 1401, 1410, 1411, 1423, 1435, 1437, 1443, 1445, 1446, 1454, 
1466, 1469, 1486, 1487, 1491, 1509, 1512, 1513, 1517, 1521, 1542, 
1551, 1559, 1568, 1581, 1601, 1609, 1613, 1632, 1645, 1666, 1678, 
1681, 1682, 1688, 1693, 1697, 1708, 1721, 1724, 1727, 1730, 1739, 
1740, 1747, 1759, 1769, 1770, 1771, 1780, 1790, 1792, 1797, 1801, 
1815, 1829, 1866, 1878, 1893, 1898, 1900, 1901, 1902, 1903, 1904, 
1929, 1930, 1938, 1957, 1960, 1972, 1974, 1975, 1977, 1987, 1990, 
2003, 2013, 2014, 2018, 2044, 2047, 2070, 2074, 2075, 2095, 2106, 
2110, 2123, 2128, 2138, 2139, 2157, 2174, 2180, 2193, 2194, 2195, 
2196, 2197, 2206, 2207, 2212, 2215, 2217, 2231, 2241, 2246, 2247, 
2253, 2256, 2268, 2270, 2283

Soy Sauce–Saishikomi Shoyu (Twice-Brewed). 1034, 2268

Soy Sauce–Taiwanese Black Bean Sauce (Inyu), Made from Black 
Soybean Koji. A Type of Fermented Black Soybean Sauce. 301, 
2268

Soy Sauce Companies (Asia)–Important Japanese Shoyu 
Manufacturers Other Than Kikkoman and Yamasa–Higashimaru, 
Marukin, Choshi, Higeta. 32, 162, 697, 1034, 1446, 1829, 1975, 
2268, 2283

Soy Sauce Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 101, 162, 217, 233, 460, 494, 642, 825, 987, 
1396, 1446, 1487, 1790, 1938, 1960, 1975, 2095, 2110, 2128, 2268

Soy Sauce Industry and Market Statistics, Trends, and Analyses–

Individual Companies. 285, 460, 866, 1256, 1304, 1346, 1446, 
1960, 1975, 2013, 2018, 2047, 2070, 2095, 2110, 2128, 2268, 2283

Soy Sauce Production–How to Make Soy Sauce on a Commercial 
Scale. 2268

Soy Sauce and Ketchup: Key Records Concerning the Relationship 
between the Two. 46, 69, 74, 81, 220, 2106, 2194, 2247, 2268

Soy Sauce and Shoyu–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 1, 2, 3, 4, 7, 8, 9, 10, 
19, 24, 44, 55, 69, 73, 74, 79, 81, 85, 92, 94, 95, 114, 127, 131, 150, 
157, 158, 220, 234, 341, 372, 987, 1158, 1294, 1298, 1385, 1513, 
2268

Soy Sauce in Second Generation Products, Documents About. 2268

Soy Sauce, Chinese Style, Made with a Signifi cant Proportion of 
Wheat or Barley. 101, 2268

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. 908, 987, 1223, 1396, 1739, 2268

Soy Sauce, Indonesian Style–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 891, 2268

Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap, 
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup. 33, 
46, 70, 81, 114, 118, 125, 158, 196, 197, 202, 207, 210, 213, 218, 
225, 228, 234, 243, 246, 249, 257, 262, 274, 300, 315, 331, 372, 
374, 470, 481, 501, 544, 545, 547, 548, 600, 603, 609, 631, 647, 
681, 762, 802, 823, 892, 1022, 1075, 1088, 1113, 1121, 1174, 1175, 
1177, 1261, 1385, 1491, 1509, 1521, 1682, 1724, 1727, 1739, 1740, 
1801, 1829, 2106, 2193, 2194, 2195, 2212, 2253, 2268

Soy Sauce, Indonesian Sweet, Kecap Manis / Ketjap Manis. 
Indonesian Sweet Thick Spicy Soy Sauce / Indonesian Thick Sweet 
Soy Sauce. 891, 1121, 1177, 1261, 1682, 1724, 1739, 1801, 1829, 
2194, 2195, 2247, 2268

Soy Sauce, Non-Soy Relatives. 2268

Soy Sauce, Pale (Shiro Shoyu). Made in the Mikawa region of 
Central Japan near Nagoya. Shiro Means White in Japanese. 2268

Soy Sauce, Spray-dried, Powdered, or Vacuum Dried. 2268

Soy Sauce, Used as an Ingredient in Commercial Products. 1187, 
1188, 1241, 1242, 1253, 1257, 1258, 1259, 1267, 1290, 1291, 1314, 
1315, 1332, 1334, 1336, 1355, 1419, 1433, 1573, 1600, 1656, 1701, 
1702, 1703, 1704, 1775, 2268

Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use. 121, 
126, 215, 244, 273, 289, 315, 341, 435, 436, 441, 449, 462, 463, 
474, 481, 544, 545, 556, 609, 644, 670, 685, 705, 755, 762, 779, 
788, 802, 826, 903, 912, 1042, 1052, 1077, 1136, 1398, 1469, 1487, 
1521, 1613, 1670, 1688, 1702, 1705, 1759, 1777, 1829, 1948, 1979, 
1984, 2046, 2106, 2212, 2226, 2256
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Soy Sprouts–Etymology of This Term and Its Cognates / Relatives 
in Various Languages. 126, 462, 463, 802, 1052, 1136

Soy Yogurt (Generally Non-Dairy). 1040, 1136, 1204, 1281, 1382, 
1462, 1528, 1560, 1664, 1718, 1795, 1806, 1808, 1823, 1832, 1836, 
1874, 1881, 1960, 1992, 2087, 2248

Soy Yogurt–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 1136, 1887

Soy Yogurt–Fermented / Cultured. 315, 569, 685, 686, 897, 1127, 
1266, 1691, 1756, 1815, 1856, 1859, 1887, 1998, 2019, 2148, 2160, 
2171, 2226, 2261

Soy Yogurt–Not Fermented. Typically Made with Tofu (Includes 
varieties “with active cultures” that are not actually cultured / 
fermented). 1583, 1591, 1618, 1669, 1677, 2002

Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
By Geographical Region. 1832, 1960

Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 1960, 1998

Soy bran. See Fiber, Soy

Soy cotyledon fi ber / polysaccharides (from making soy protein 
isolates). See Fiber

Soy fi ber. See Fiber

Soy fl our companies (Europe). See Spillers Premier Products Ltd. 
(Puckeridge, Ware, Hertfordshire, England)

Soy fl our, roasted. See Roasted soy fl our

Soy ice cream companies (USA). See 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 (Israel). See Hayes Ashdod Ltd. and Hayes 
General Technology

Soy protein companies (USA). See Borden, Inc., Delsoy Products, 
Inc., Drackett Co. (The), Glidden Co. (The), Grain Processing 
Corporation, Griffi th Laboratories, Gunther Products, Inc., Laucks 
(I.F.) Co., Protein Technologies International (PTI), Rich Products 
Corporation, Solae Co. (The)

Soy sauce–Korean-style. See Kanjang–Korean-Style Fermented 

Soy Sauce

Soy sauce companies (Asia & USA). See San Jirushi Corp., and 
San-J International (Kuwana, Japan; and Richmond, Virginia), 
Yamasa Corporation (Choshi, Japan; and Salem, Oregon)

Soy sauce companies (international). See Kikkoman Corporation 
(Tokyo, Walworth, Wisconsin; and Worldwide)

Soy sauce companies or brands (USA). See Chun King, La Choy, 
Oriental Show-You Co

Soy sauce companies. See Showa Shoyu Brewing Co. (Glendale, 
Arizona)

Soy sauce residue or dregs. See Fiber–Residue or Dregs from 
Making Soy Sauce

Soy sauce served in cruets with cruet frames. See Cruets (Glass 
Bottles)

Soy sauce used in Harvey’s sauce. See Harvey’s Sauce–With Soy 
Sauce Used as an Ingredient

Soy sauce used in Worcestershire sauce. See Worcestershire Sauce–
With Soy Sauce Used as an Ingredient

Soy sauce, price of. See Price of Soy Sauce, Worcestershire Sauce, 
or Early So-Called Ketchup (Which Was Usually Indonesian Soy 
Sauce)

Soy sauce. See Harvey’s Sauce, Hoisin / Haisien Sauce, Quin’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. 657, 723, 800

Soya Corporation of America and Dr. Armand Burke. See Also Dr. 
Artemy A. Horvath. 753

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. 1528, 1560, 1664, 1726, 1808, 
1810, 1811, 1834, 1841, 1855, 1856

Soya Kaas Inc. See Swan Gardens Inc. and Soya Kaas Inc.

SoyaWax International (Cedar Rapids, Iowa), Michael Richards, 
and Heartland Candleworks Inc. 2187
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SoyaWorld Inc. See ProSoya

SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada). 
Started 1997. Acquired in 2002 by Sanitarium Foods of Australia. 
2196, 2221

Soyana (Zurich, Switzerland). 1404, 1425, 1426, 1427, 1450, 1493, 
1498, 1623, 1644, 1646, 1808, 1816, 1822, 1824, 1841, 1855, 1856, 
1950

Soyanews: Monthly Newsletter Published by CARE in Colombo, 
Sri Lanka (1978-1990). 1229, 1364

Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH 
(Dorsten, Germany). Acquired by Huegli in April 1991. 1351, 1400, 
1435, 1484, 1493, 1498, 1636, 1640, 1644, 1646, 1765, 1795, 1819, 
1824, 1855, 1856, 1964, 1976, 2104

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). 1631, 1753, 2057, 2098, 2130, 2143

Soybean–General Comprehensive and Basic Important Publications 
about Soybeans. 172, 449, 742

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds as Determined by Microscopy or Microscopic Examination. 
225, 243, 315, 372

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds. 172, 173, 449, 775, 1864

Soybean–Physiology–Photoperiodism / Photoperiod, Photoperiodic 
Effects, or Photo-Thermal Responses. 744, 864, 903, 935, 1100

Soybean–Physiology–Tolerance to Cold, Chilling, or Low 
Temperatures, and Cold Tolerant Varieties. 1100

Soybean–Physiology and Biochemistry (Including Photoperiodism, 
Photosynthesis, Translocation, Plant Water Relations, Respiration, 
Photorespiration). 582, 634, 775, 881, 885, 994, 1016, 1128, 1273, 
1276

Soybean–Taxonomy / Classifi cation. 34, 43, 52, 53, 58, 63, 64, 70, 
78, 86, 126, 127, 128, 135, 141, 148, 160, 161, 278, 281, 320, 379, 
449, 800, 1070, 1072, 1160, 1864

Soybean–Terminology and Nomenclature–Fanciful Terms and 
Names. 755

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). 591, 1956

Soybean Crushers (Europe). See Unilever Corp., Lever Brothers 
Co., Unimills B.V. (Netherlands)

Soybean Crushers (USA), Cooperative–General and Other. 1110, 
1384, 1973

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). 362, 783

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). 
384, 453, 486, 537, 558, 670, 782, 783, 785, 791, 792, 837, 849, 
850, 861, 947, 968, 1035, 1041, 1101, 1110, 1214, 1239, 1384, 
1516, 1538, 1565, 1858, 1969, 2077

Soybean Crushing–Equipment–Hydraulic Presses. 299, 470, 490, 
495, 1032, 1076, 1526

Soybean Crushing–Equipment–Screw Presses and Expellers 
(Continuous, Mechanical). 490, 495, 598, 783, 834, 977, 1032, 
1348, 1384

Soybean Crushing–Equipment–Solvent Extraction. 489, 1516

Soybean Crushing–Equipment–Wedge Presses (Early Technology 
from China and Manchuria). 490

Soybean Crushing–Explosions and/or Fires in Soybean Solvent 
Extraction Plants (Making Soy Oil and Soybean Meal). 853

Soybean Crushing–Processing Capacity and/or Storage Capacity of 
Individual Plants–Statistics. 564

Soybean Crushing, Including Production and Trade of Soybean 
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market 
Statistics, Trends, and Analyses -. 336, 415, 421, 424, 449, 464, 
465, 466, 480, 495, 556, 560, 562, 564, 684, 695, 730, 741, 813, 
821, 834, 912, 973, 974, 977, 978, 1008, 1010, 1018, 1053, 1054, 
1076, 1117, 1199, 1293, 1348, 1384, 1388, 1391, 1405, 1429, 1522, 
1564, 1566, 1581, 1586, 1592, 1630, 1639, 1643, 1662, 1876, 1911, 
1918, 1940, 1960, 1985, 2130
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Soybean Marketing Association (1929-1932). Organized at Decatur, 
Illinois on 16 Oct. 1929. 533

Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake, 
Beancake, Soybean Cake, Oilmeal, or Presscake. 104, 166, 172, 
193, 212, 214, 217, 247, 272, 273, 281, 283, 284, 286, 287, 288, 
294, 296, 297, 299, 300, 301, 302, 303, 304, 305, 306, 309, 310, 
312, 315, 316, 321, 323, 326, 327, 329, 336, 337, 339, 341, 344, 
362, 363, 369, 373, 377, 387, 388, 409, 413, 415, 420, 421, 429, 
430, 435, 436, 437, 438, 448, 449, 453, 454, 462, 463, 467, 470, 
473, 474, 476, 485, 489, 490, 491, 492, 499, 504, 509, 512, 514, 
520, 527, 533, 535, 537, 543, 556, 558, 560, 564, 569, 578, 587, 
591, 593, 594, 610, 623, 624, 631, 632, 633, 641, 642, 644, 647, 
670, 691, 699, 722, 725, 730, 745, 777, 783, 788, 796, 800, 802, 
821, 822, 825, 826, 834, 854, 883, 887, 889, 902, 903, 912, 939, 
942, 948, 949, 973, 974, 975, 976, 977, 978, 987, 997, 1002, 1004, 
1006, 1009, 1010, 1014, 1015, 1018, 1024, 1043, 1052, 1058, 1061, 
1063, 1067, 1076, 1086, 1107, 1114, 1117, 1168, 1192, 1193, 1197, 
1199, 1255, 1348, 1384, 1388, 1391, 1409, 1415, 1508, 1514, 1526, 
1546, 1557, 1558, 1581, 1630, 1637, 1639, 1896, 1911, 1956, 1957, 
1958, 1985, 1992, 2012, 2047, 2048, 2069, 2074, 2134, 2159, 2168, 
2185, 2208, 2225, 2233, 2249, 2265

Soybean Meal–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 591

Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake 
as a Fertilizer or Manure for the Soil or for Fish Ponds–Industrial 
Uses. 104, 214, 217, 246, 260, 273, 299, 315, 362, 377, 430, 448, 
449, 467, 473, 490, 520, 527, 537, 558, 578, 591, 610, 624, 631, 
632, 647, 699, 725, 912

Soybean Production–General, and Amount Produced. 63, 151, 177, 
198, 245, 311, 326, 330, 341, 407, 429, 433, 451, 452, 461, 473, 
474, 490, 520, 537, 540, 553, 555, 557, 558, 570, 581, 589, 596, 
624, 628, 635, 638, 647, 655, 656, 658, 670, 672, 675, 678, 695, 
715, 732, 749, 750, 751, 756, 757, 770, 772, 807, 821, 843, 870, 
905, 925, 935, 955, 1068, 1086, 1110, 1124, 1168, 1229, 1246, 
1273, 1392, 1840, 1864, 1960, 2265

Soybean Production–Industry and Market Statistics, Trends, and 
Analyses. 1293, 1391, 1643, 1871, 1896, 1960, 1985

Soybean Rust (Fungal Disease). 924

Soybean Seeds–Black in Color. Food Use is Not Mentioned. 44, 
126, 150, 161, 172, 191, 198, 202, 212, 217, 242, 243, 249, 274, 
278, 280, 299, 301, 334, 349, 362, 384, 392, 402, 407, 411, 434, 
435, 436, 441, 445, 449, 450, 451, 457, 470, 473, 536, 537, 549, 
552, 558, 560, 561, 591, 614, 615, 617, 619, 620, 622, 641, 645, 
658, 666, 679, 707, 723, 730, 776, 799, 800, 826, 876, 887, 1962, 
2072, 2254

Soybean Seeds–Black in Color. Used as Food (Including in 
Fermented Black Soybeans and Inyu), Beverage, Feed, or 
Medicine, or Their Nutritional Value. 64, 171, 210, 215, 219, 225, 
241, 262, 289, 315, 372, 436, 481, 500, 544, 609, 824, 913, 914, 
1077, 1645, 1721, 1724, 1990, 2105, 2106, 2212, 2226

Soybean Seeds–Brown in Color. Especially Early Records. 191, 

215, 219, 278, 280, 315, 372, 384, 402, 411, 441, 444, 445, 450, 
451, 591, 615, 622, 641, 679, 730, 824

Soybean Seeds–Green in Color. Food Use is Not Mentioned. Early 
Named Varieties Include Aoda, Columbia, Giant Green, Guelph or 
Medium Green, Medium Early Green, Medium Green, Samarow, 
Sonoma, and Tashing. 150, 191, 202, 214, 217, 278, 315, 384, 411, 
435, 436, 441, 444, 450, 451, 549, 615, 679, 730, 824, 887

Soybean Seeds–Mottled, Speckled, Spotted, Striped, Banded, 
Flecked, Variegated, or Bicolored. 191, 384, 824

Soybean Seeds–Red in Color. 191

Soybean Seeds–White in Color. 126, 127, 150, 191, 198, 214, 240, 
278, 334, 372

Soybean Seeds–Yellow in Color. Including Yellowish White, Cream 
Colored, and Pale (Pallida). Especially Early Records. See also: 
Soybean Seeds–White. 126, 172, 173, 182, 187, 191, 198, 202, 214, 
219, 226, 243, 249, 256, 278, 299, 315, 349, 362, 384, 407, 411, 
435, 436, 441, 451, 560, 591, 615, 617, 618, 620, 622, 641, 666, 
679, 730, 824

Soybean Varieties Canada–Maple Arrow. 2222

Soybean Varieties Canada–O.A.C. 211–Early Development. 591, 
2072

Soybean Varieties Canada–Quebec No. 537–Early Development. 
591

Soybean Varieties Canada–Quebec No. 92–Early Development. 
591, 723

Soybean Varieties Europe–Gelbe Riesen (“Yellow Giant” / Giant 
Yellow)–Early Introduction. 384

Soybean Varieties USA–A.K.–Early Introduction. 560, 561

Soybean Varieties USA–Agate–Large-Seeded and / or Vegetable-
Type. 679, 730, 824, 826

Soybean Varieties USA–Aksarben–Early Introduction. 641, 679, 
730

Soybean Varieties USA–Amherst–Early Introduction. 402

Soybean Varieties USA–Aoda–Large-Seeded and / or Vegetable-
Type. 679, 730, 824, 826

Soybean Varieties USA–Auburn–Early Selection (1907). 384

Soybean Varieties USA–Austin–Early Introduction. 384, 441, 444, 
641

Soybean Varieties USA–Baird–Early Introduction. 402, 614

Soybean Varieties USA–Bansei–Large-Seeded and / or Vegetable-
Type. 645, 679, 730, 824, 826
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Soybean Varieties USA–Barchet–Early Introduction. 362, 402, 407, 
435, 436, 441, 444, 679, 730

Soybean Varieties USA–Biloxi–Early Introduction. 362, 441, 444, 
614, 615, 618, 620, 622, 666, 679, 723, 730, 2072

Soybean Varieties USA–Black Eyebrow–Early Introduction. 362, 
407, 435, 436, 450, 560, 561, 615, 679, 730, 775, 776

Soybean Varieties USA–Brindle–Early Introduction. 402

Soybean Varieties USA–Brooks–Early Introduction. 384

Soybean Varieties USA–Brownie–Early Introduction. 402

Soybean Varieties USA–Buckshot–Early Introduction. 384, 402, 
449

Soybean Varieties USA–Butterball–Early Introduction. 384, 402, 
449

Soybean Varieties USA–Chame–Large-Seeded and / or Vegetable-
Type. 679, 730

Soybean Varieties USA–Chernie–Early Introduction. 384, 451, 679, 
730

Soybean Varieties USA–Chestnut–Early Selection (1907). 384, 615, 
679, 730, 799, 2072

Soybean Varieties USA–Chiquita–Early Introduction. 362, 441, 
444, 450, 679, 730

Soybean Varieties USA–Chusei–Large-Seeded and / or Vegetable-
Type. 645, 679, 730

Soybean Varieties USA–Cloud–Early Introduction. 402

Soybean Varieties USA–Columbia / Columbian–Early Introduction. 
679, 730

Soybean Varieties USA–Duggar–Early Introduction. 2072

Soybean Varieties USA–Dunfi eld–Early Introduction. 560, 561, 
615, 641, 645, 679, 730, 826

Soybean Varieties USA–Early Brown–Early Introduction. 278, 384, 
441, 444, 445, 450, 591, 775

Soybean Varieties USA–Early Green–Early Introduction. 278, 615, 
679

Soybean Varieties USA–Early White–Early Introduction. Renamed 
Ito-San by about 1902. 278

Soybean Varieties USA–Early Yellow–Early Introduction. Renamed 
Ito San by about 1902. 278, 591, 679

Soybean Varieties USA–Easycook / Easy Cook–Early Introduction. 

Large-Seeded and/or Vegetable-Type. 441, 444, 622, 645, 679, 730

Soybean Varieties USA–Ebony–Early Introduction. 402, 560, 561, 
615, 645, 679, 730

Soybean Varieties USA–Eda–Early Introduction. 402, 449

Soybean Varieties USA–Edna–Early Introduction. 614

Soybean Varieties USA–Elton–Early Introduction. 384, 441, 679, 
730

Soybean Varieties USA–Emperor–Large-Seeded and / or Vegetable-
Type. 730

Soybean Varieties USA–Etum or Eatum–Large-Seeded and / or 
Vegetable-Type. 730

Soybean Varieties USA–Extra Early Black–Early Introduction. 
Renamed Buckshot by May 1907. 384, 451

Soybean Varieties USA–Flat King–Early Introduction. 402

Soybean Varieties USA–Fuji–Large-Seeded and / or Vegetable-
Type. 679, 730

Soybean Varieties USA–Funk Delicious–Large-Seeded and / or 
Vegetable-Type. 679, 730, 824, 826

Soybean Varieties USA–Goku–Large-Seeded and / or Vegetable-
Type. 679, 730

Soybean Varieties USA–Green Samarow–Early Introduction. 
Renamed Samarow in 1907. 278, 384

Soybean Varieties USA–Guelph–Early Introduction. 278, 362, 384, 
402, 407, 435, 436, 441, 444, 445, 449, 450, 641, 679

Soybean Varieties USA–Habaro–Early Introduction. Also spelled 
“Habara” in Canada. 641, 679, 730, 826, 2072

Soybean Varieties USA–Haberlandt–Early Introduction. 362, 384, 
402, 407, 435, 441, 444, 445, 560, 561, 615, 622, 637, 641, 679, 
730, 776, 826

Soybean Varieties USA–Hahto–Early Introduction. Large-Seeded 
and / or Vegetable-Type. 407, 435, 436, 441, 444, 445, 645, 679, 
730

Soybean Varieties USA–Hakote–Large-Seeded and / or Vegetable-
Type. 679, 730

Soybean Varieties USA–Hamilton–Early Introduction. 560, 615

Soybean Varieties USA–Higan–Large-Seeded and / or Vegetable-
Type. 645, 679, 730

Soybean Varieties USA–Hiro–Large-Seeded and / or Vegetable-
Type. 679, 730
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Soybean Varieties USA–Hokkaido–Large-Seeded and / or 
Vegetable-Type. 645, 679, 730, 824, 826, 864

Soybean Varieties USA–Hollybrook–Early Introduction. 278, 362, 
402, 407, 435, 436, 441, 614, 679, 730

Soybean Varieties USA–Hongkong / Hong Kong–Early 
Introduction. 679, 730, 826

Soybean Varieties USA–Hoosier–Early Introduction. 679, 730

Soybean Varieties USA–Hurrelbrink–Early Introduction. 560, 679, 
730

Soybean Varieties USA–Imperial–Large-Seeded and / or Vegetable-
Type. 679, 730

Soybean Varieties USA–Indiana Hollybrook–Early Development. 
679

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. 278, 312, 362, 384, 402, 407, 435, 
436, 441, 444, 445, 449, 450, 451, 560, 561, 615, 637, 641, 679, 
730

Soybean Varieties USA–Jogun–Large-Seeded and / or Vegetable-
Type. 645, 679, 730, 824, 826

Soybean Varieties USA–Kanro–Large-Seeded and / or Vegetable-
Type. 645, 679, 723, 730, 824, 826

Soybean Varieties USA–Kanum–Large-Seeded and / or Vegetable-
Type. 730

Soybean Varieties USA–Kingston–Early Introduction. 402, 449, 
641

Soybean Varieties USA–Kura–Large-Seeded and / or Vegetable-
Type. 645, 679, 730

Soybean Varieties USA–Laredo–Early Introduction. 441, 444, 560, 
614, 615, 645, 679, 730, 826, 1962, 2072

Soybean Varieties USA–Lexington–Early Introduction. 362, 615, 
679, 730, 2072

Soybean Varieties USA–Mammoth–Early Introduction. 362, 363, 
384, 402, 407, 435, 436, 441, 444, 449, 614, 641

Soybean Varieties USA–Mammoth Brown–Early Introduction. 615, 
622, 641, 679, 730

Soybean Varieties USA–Mammoth Yellow–Early Introduction. 278, 
362, 560, 615, 617, 618, 620, 622, 641, 666, 679, 730, 826

Soybean Varieties USA–Manchu–Early Introduction. 362, 407, 435, 
436, 441, 444, 445, 450, 560, 561, 591, 615, 617, 620, 622, 637, 
645, 679, 730, 799

Soybean Varieties USA–Manchuria–Early Introduction. 615

Soybean Varieties USA–Mandarin–Early Introduction. 441, 445, 
450, 591, 615, 637, 641, 645, 679, 723, 730, 799, 826

Soybean Varieties USA–Manhattan–Early Introduction. 402

Soybean Varieties USA–Medium Black–Early Introduction. 
Renamed Buckshot by 1948. 278

Soybean Varieties USA–Medium Early Yellow–Early Introduction. 
278

Soybean Varieties USA–Medium Green–Early Introduction. 278, 
449, 615, 679, 730

Soybean Varieties USA–Medium Yellow–Early Selection (1905). 
Renamed Midwest by 1923. 362, 384, 407, 435, 436, 441, 641, 679

Soybean Varieties USA–Mendota–Large-Seeded and / or Vegetable-
Type. 824, 826

Soybean Varieties USA–Merko–Early Introduction. 384

Soybean Varieties USA–Meyer–Early Introduction. 384, 402

Soybean Varieties USA–Midwest–Early Introduction. 560, 561, 
615, 679, 730

Soybean Varieties USA–Mikado–Early Development. 441

Soybean Varieties USA–Minsoy–Early Introduction. 615, 641, 679, 
730, 826

Soybean Varieties USA–Morse–Early Introduction. 441, 444, 679, 
730, 2072

Soybean Varieties USA–Nanda–Large-Seeded and / or Vegetable-
Type. 679, 730

Soybean Varieties USA–Nigra–Early Introduction. 441

Soybean Varieties USA–Nuttall–Early Introduction. 402

Soybean Varieties USA–Ogemaw / Ogema–Early Development. 
Synonym–Dwarf Brown (Morse 1948). 384, 402, 449, 451, 679, 
730

Soybean Varieties USA–Ohio 9035–Early Development. Renamed 
Hamilton by 1923. 560

Soybean Varieties USA–Osaya–Large-Seeded and / or Vegetable-
Type. 679, 730

Soybean Varieties USA–Otootan / O-too-tan–Early Introduction. 
444, 536, 614, 615, 620, 622, 645, 658, 666, 679, 707, 730, 826, 
876

Soybean Varieties USA–Peking / Pekin–Early Selection (1907). 
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362, 407, 435, 436, 441, 444, 450, 560, 561, 615, 641, 645, 679, 
730, 2072

Soybean Varieties USA–Pingsu–Early Introduction. 402

Soybean Varieties USA–Pinpu–Early Introduction. 615, 679, 730

Soybean Varieties USA–Prize–Large-Seeded and / or Vegetable-
Type. 1480

Soybean Varieties USA–Riceland–Early Introduction. 384

Soybean Varieties USA–Rokusun–Large-Seeded and / or Vegetable-
Type. 645, 679, 730

Soybean Varieties USA–Sac–Large-Seeded and / or Vegetable-
Type. 824, 826

Soybean Varieties USA–Samarow–Early Introduction. 402, 449, 
641

Soybean Varieties USA–Sato–Large-Seeded and / or Vegetable-
Type. 679, 730

Soybean Varieties USA–Seminole–Large-Seeded and / or 
Vegetable-Type. 730, 824, 826

Soybean Varieties USA–Shanghai–Early Introduction. 362, 402, 
444

Soybean Varieties USA–Shingto–Early Introduction. 384

Soybean Varieties USA–Shiro–Large-Seeded and / or Vegetable-
Type. 679, 730

Soybean Varieties USA–Sioux–Large-Seeded and / or Vegetable-
Type. 679, 730

Soybean Varieties USA–Sooty–Early Selection. 679, 730

Soybean Varieties USA–Sousei–Large-Seeded and / or Vegetable-
Type. 645, 679, 730

Soybean Varieties USA–Southern Prolifi c–Early Introduction. 679, 
730

Soybean Varieties USA–Soysota–Early Introduction. 615, 679, 730

Soybean Varieties USA–Suru–Large-Seeded and / or Vegetable-
Type. 679, 730

Soybean Varieties USA–Swan–Early Introduction. 384, 402

Soybean Varieties USA–Tarheel Black / Tar-Heel Black / Tar Heel 
Black–Early Introduction. 441, 444, 615, 679, 730

Soybean Varieties USA–Tastee–Large-Seeded and / or Vegetable-
Type. 730

Soybean Varieties USA–Toku–Large-Seeded and / or Vegetable-

Type. 679, 730

Soybean Varieties USA–Tokyo / Tokio–Early Introduction. 278, 
362, 402, 407, 434, 435, 436, 441, 444, 445, 615, 617, 618, 620, 
622, 679, 730

Soybean Varieties USA–Very Dwarf Brown–Early Introduction. 
278

Soybean Varieties USA–Vinton–Large-Seeded and / or Vegetable-
Type. 1480

Soybean Varieties USA–Vireo–Early Introduction. 384

Soybean Varieties USA–Virginia–Early Selection (1907). 362, 435, 
436, 441, 444, 445, 560, 561, 614, 615, 620, 622, 641, 645, 679, 
730, 826, 2072

Soybean Varieties USA–Waseda–Large-Seeded and / or Vegetable-
Type. 679, 730

Soybean Varieties USA–Wea–Early Introduction. 615, 679, 730

Soybean Varieties USA–White Eyebrow–Early Introduction. 473

Soybean Varieties USA–Willomi–Large-Seeded and / or Vegetable-
Type. 679, 730

Soybean Varieties USA–Wilson–Early Introduction. 362, 384, 407, 
435, 436, 560, 561, 615, 679, 730, 2072

Soybean Varieties USA–Wilson-Five / Wilson Five / Wilson 5 / 
Wilson-5 / Wilson V–Early Selection (1912). 435, 436, 441, 444, 
445, 560, 615, 641, 645, 679, 730

Soybean Varieties USA–Wisconsin Black–Early Introduction. 441, 
444, 445, 450, 451, 591, 615, 645, 679, 730, 799, 864

Soybean Varieties USA–Yellow–Early Introduction. 278

Soybean Varieties USA–Yokoten / Yokotenn–Early Introduction. 
679, 730

Soybean Varieties USA–Yosho–Early Introduction. 402

Soybean archaeology. See Archaeology

Soybean crushers (Asia). See Ajinomoto Co. Inc. (Tokyo, Japan), 
Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd., 
Hohnen Oil Co., Ltd. (Tokyo, Japan), Nisshin Oil Mills, Ltd. 
(Tokyo, Japan), 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, 
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Netherlands)

Soybean crushers (USA), Cooperative. See AGRI Industries, Inc. 
(Iowa), Ag Processing Inc a cooperative (AGP), CHS Cooperatives, 
Including Cenex, Inc. and Harvest States Cooperatives (Which 
Includes Honeymead), Dawson Mills (Dawson, Minnesota), Far-
Mar-Co, Inc., Farmers Union Grain Terminal Association (GTA), 
Farmland Industries, Inc., Gold Kist, Honeymead (Mankato, 
Minnesota), Land O’Lakes, Inc., Ohio Valley Soybean Cooperative 
(Henderson, Kentucky), 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), Delphos Grain & Soya Products Co. (Delphos, Ohio), 
Honeymead Products Co., Lauhoff Grain Co. (Danville, Illinois), 
Pillsbury Feed Mills and Pillsbury Co. (Minneapolis, Minnesota), 
Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye 
Cotton Oil Co., Quincy Soybean Products Co. (Quincy, Illinois), 
Ralston Purina Co. (St. Louis, Missouri), Spencer Kellogg & 
Sons, Inc. (Buffalo, New York), Staley (A.E.) Manufacturing Co. 
(Decatur,, Swift & Co. (Illinois)

Soybean crushing–solvents. See Solvents

Soybean koji. See Koji, Soybean

Soybean meal pellets. See Pellets Made from Soybean Meal

Soybean oil. See Soy Oil

Soybean paste. See Miso

Soybean pellets. See Pellets Made from Soybean Meal

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 Marketing Association (1929-1932)

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, Integrated Pest Management (IPM) and 
Biological Control, Nematodes–Disease Control, 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, 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

Soybeans, wild. See Wild Soybeans (General)

Soyco Foods. See Galaxy Nutritional Foods, Inc. (Orlando, Florida)

Soyfood products, commercial. See Commercial Soy Products–New 
Products

Soyfoods (General Food Uses of Soybeans). 301, 499, 666, 912, 
962, 967, 1018, 1043, 1054, 1101, 1203, 1214, 1279, 1305, 1309, 
1406, 1418, 1435, 1476, 1478, 1484, 1499, 1500, 1546, 1581, 1591, 
1630, 1806, 1840, 1933, 1935, 2039, 2098, 2130, 2140, 2151, 2166, 
2278

Soyfoods Association of North America (SANA). Founded 29 June 
1978. 1825, 1946

Soyfoods Associations in Canada (Soyfoods Canada). 2221

Soyfoods Associations in Europe. 1545, 1612, 1613, 1623, 1761, 
1806, 1813, 1825, 1840, 1846, 1933, 1982, 2001, 2016

Soyfoods Center. See Soyinfo Center (Lafayette, California)

Soyfoods Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. Includes per capita consumption of soybeans. 
1391, 1613, 1806, 1821, 1846, 1873, 2149, 2166



HISTORY OF SOY IN THE NETHERLANDS, BELGIUM AND LUXEMBOURG (1647-2015)   965

© Copyright Soyinfo Center 2015

Soyfoods Movement–Periodicals, Including Soycraft, Soyfoods, 
Soya Foods, Soya Newsletter, Soya International, Soyfoods Canada 
Newsletter, etc. 1416, 1425, 1426, 1464, 1612, 1802, 1813, 1933, 
1946

Soyfoods Movement–Soyfoods Restaurants or Delis. 1960

Soyfoods Movement in Europe. 1147, 1185, 1200, 1256, 1287, 
1291, 1292, 1304, 1351, 1367, 1369, 1383, 1391, 1400, 1401, 1404, 
1408, 1425, 1426, 1427, 1428, 1429, 1450, 1462, 1464, 1465, 1468, 
1484, 1490, 1493, 1514, 1519, 1521, 1545, 1560, 1612, 1613, 1623, 
1644, 1664, 1718, 1727, 1730, 1731, 1747, 1761, 1780, 1793, 1795, 
1799, 1802, 1803, 1804, 1805, 1806, 1811, 1812, 1813, 1819, 1821, 
1824, 1825, 1841, 1846, 1855, 1868, 1878, 1894, 1933, 1947, 1966, 
1981, 1982, 2016, 2279

Soyfoods Movement in Mexico and Central America. 1349, 1475, 
1541, 1617, 2000, 2186

Soyfoods Movement in North America (USA & Canada, General). 
1416, 1559

Soyfoods Movement in South America. 899, 1542

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. 1479, 1527, 
1765

Soyfoods companies (Asia). See Yeo Hiap Seng Ltd. (Singapore 
and Malaysia) and Affi liates

Soyfoods companies (Canada). See Nutrisoya, Inc. (Quebec), 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

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 (The Farm, Summertown, Tennessee), Plenty International 
(Summertown, Tennessee), Soy Daily (The), Soyatech (Bar Harbor, 
Maine), Soyfoods Association of North America (SANA)

Soyfoods restaurants or delis. See Soyfoods Movement–Soyfoods 
Restaurants or Delis

Soyinfo Center (Lafayette, California). Named Soyfoods Center 
until 1 Jan. 2007. Founded by William and Akiko Shurtleff. 1132, 
1133, 1148, 1149, 1154, 1159, 1298, 1323, 1324, 1345, 1367, 1391, 
1392, 1400, 1405, 1450, 1451, 1462, 1463, 1479, 1494, 1518, 1520, 
1527, 1530, 1531, 1542, 1664, 1675, 1714, 1718, 1727, 1746, 1752, 
1794, 1807, 1824, 1841, 1855, 1856, 1941, 1958, 1959, 1960, 1966, 
1988, 1989, 2030, 2034, 2046, 2064, 2103, 2194, 2226, 2246, 2247, 
2253, 2268, 2281, 2282

Soyland Farm. See Fouts Family of Indiana

Soymilk–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 212, 219, 225, 227, 317, 371, 376, 602, 636, 
1356, 1360, 1462, 1588, 1664, 1811

Soymilk–Imports, Exports, International Trade. 1852

Soymilk–Marketing of. 1712, 2196

Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji, 
and Saniku Shokuhin in Japan. 1462, 1499, 1500, 1535, 1591, 
1664, 2281, 2283

Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream). See 
also: Non-Dairy Creamer. 470, 569, 685, 1944

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. 1360, 1462, 1664, 1669, 2248

Soymilk Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 1462, 1465, 1487, 1488, 1490, 1514, 1546, 
1561, 1588, 1614, 1618, 1623, 1625, 1631, 1641, 1664, 1799, 1800, 
1806, 1808, 1810, 1811, 1816, 1817, 1822, 1832, 1833, 1834, 1841, 
1846, 1847, 1868, 1871, 1943, 1959, 1960, 1981, 1982, 2087, 2161

Soymilk Industry and Market Statistics, Trends, and Analyses–
Larger Companies. 1249, 1388, 1429, 1459, 1462, 1463, 1514, 
1528, 1560, 1586, 1618, 1664, 1669, 1715, 1717, 1718, 1719, 1720, 
1728, 1729, 1745, 1761, 1765, 1793, 1800, 1810, 1811, 1812, 1815, 
1822, 1830, 1841, 1852, 1855, 1904, 1949, 1950, 1959, 1960, 1982, 
1998, 2067, 2087, 2089, 2104, 2117, 2129, 2131, 2235, 2244

Soymilk Production–How to Make Soymilk on a Commercial 
Scale. 2074
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Soymilk Standards or Standard of Identity. 1501, 2057

Soymilk and tofu in India. See Child Haven International (Maxville, 
Ontario, Canada)

Soymilk companies (Canada). See Malnutrition Matters, ProSoya, 
SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada)

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 American Soy Products (Saline, 
Michigan), 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 in Second Generation Products, Documents About. 1693

Soymilk shakes. See Shakes

Soymilk, Concentrated or Condensed (Canned, Bottled, or Bulk). 
Also Called Soybase or Soy Base. 315, 363, 370, 449, 569, 685, 
1030, 1127, 1288, 1360, 1669, 1761, 1800, 1815, 1856, 2148, 2213, 
2252

Soymilk, Fermented–Soy Kefi r. 315, 686

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. 289, 370, 372, 449, 685, 1136, 1203, 1288, 
1591, 1713, 1753, 1856, 1959, 2171, 2226

Soymilk, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand or with a Soymilk Maker / Machine. 
2226

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. 195, 211, 212, 216, 219, 223, 225, 227, 233, 
249, 260, 272, 281, 287, 289, 295, 299, 315, 317, 322, 324, 325, 
326, 341, 363, 364, 367, 368, 370, 371, 372, 374, 376, 384, 394, 
434, 435, 436, 449, 454, 462, 463, 470, 473, 474, 482, 489, 499, 
520, 521, 536, 538, 548, 562, 569, 586, 594, 601, 602, 609, 613, 
631, 636, 637, 644, 645, 647, 666, 670, 685, 686, 705, 723, 724, 
755, 762, 771, 772, 780, 796, 800, 808, 824, 826, 831, 844, 897, 
901, 903, 912, 922, 1006, 1024, 1030, 1042, 1043, 1074, 1089, 
1101, 1102, 1124, 1126, 1127, 1136, 1168, 1170, 1173, 1203, 1204, 
1227, 1229, 1249, 1250, 1252, 1266, 1269, 1273, 1279, 1281, 1286, 

1288, 1289, 1301, 1302, 1303, 1305, 1306, 1307, 1309, 1311, 1340, 
1351, 1356, 1360, 1363, 1375, 1382, 1387, 1388, 1390, 1400, 1401, 
1409, 1421, 1427, 1429, 1432, 1435, 1450, 1459, 1460, 1462, 1463, 
1465, 1466, 1468, 1469, 1470, 1475, 1484, 1487, 1488, 1490, 1499, 
1500, 1501, 1511, 1514, 1515, 1516, 1517, 1521, 1526, 1528, 1529, 
1534, 1535, 1539, 1544, 1546, 1553, 1560, 1561, 1574, 1578, 1581, 
1586, 1587, 1588, 1589, 1591, 1609, 1611, 1613, 1614, 1618, 1623, 
1625, 1631, 1636, 1639, 1641, 1642, 1645, 1650, 1664, 1667, 1669, 
1680, 1681, 1690, 1691, 1695, 1696, 1711, 1712, 1715, 1716, 1717, 
1718, 1719, 1720, 1721, 1723, 1724, 1728, 1729, 1739, 1745, 1751, 
1754, 1755, 1757, 1758, 1759, 1761, 1774, 1788, 1793, 1799, 1800, 
1806, 1807, 1808, 1810, 1811, 1812, 1815, 1816, 1817, 1822, 1828, 
1830, 1832, 1833, 1834, 1837, 1839, 1841, 1843, 1846, 1847, 1852, 
1855, 1856, 1861, 1862, 1871, 1874, 1877, 1881, 1888, 1904, 1909, 
1912, 1914, 1917, 1943, 1946, 1947, 1948, 1949, 1950, 1959, 1960, 
1966, 1967, 1979, 1982, 1987, 1994, 1995, 1998, 2000, 2003, 2015, 
2024, 2030, 2043, 2046, 2057, 2063, 2067, 2074, 2087, 2089, 2093, 
2102, 2106, 2113, 2116, 2117, 2124, 2129, 2130, 2131, 2132, 2134, 
2141, 2148, 2160, 2161, 2162, 2166, 2170, 2171, 2182, 2183, 2186, 
2196, 2212, 2213, 2222, 2226, 2227, 2234, 2237, 2248, 2252, 2261, 
2280, 2281, 2283

Soymilk, Spray-Dried or Powdered. 301, 315, 370, 435, 436, 449, 
470, 556, 569, 685, 686, 855, 1083, 1139, 1429, 1435, 1723, 1810, 
1822, 1856, 1968, 1972, 1992, 1998, 2066, 2074, 2093

Soymilk, Used as an Ingredient in Non-Beverage Commercial 
Products Such as Ice Creams, Yogurts, Cheeses, Desserts, or 
Entrees. 1313, 1376, 1461, 1495, 1548, 1573, 1670, 1671, 1703, 
1710, 1784, 2211, 2219

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). 685, 686, 755, 769, 1127, 1638, 
1794, 1989, 2104

Soynut Butter–Etymology of This Term and Its Cognates / Relatives 
in Various Languages. 685, 769

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. 449, 462, 463, 
670, 685, 755, 788, 802, 824, 826, 1074, 1124, 1127, 1136, 1142, 
1179, 1201, 1229, 1266, 1379, 1382, 1521, 1549, 1571, 1581, 1591, 
1598, 1616, 1638, 1676, 1687, 1721, 1724, 1737, 1739, 1772, 1773, 
1794, 1796, 1798, 1806, 1872, 1882, 1908, 1946, 1948, 1960, 1970, 
2226, 2271

Soynuts–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 670, 685, 1724

Soynuts Industry and Market Statistics, Trends, and Analyses–By 
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Geographical Region. 1638, 1676, 1960

Soynuts Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 1142, 1179, 1201, 1571, 1638, 1676, 1687, 
1794, 1796, 1798, 1872, 1960

Spectrophotometry. See Seed Composition–High-Speed 
Measurement Techniques, such as Near Infrared Refl ectance (NIR) 
Anlysis and Spectrophotometry

Spencer Kellogg & Sons, Inc. (Buffalo, New York). 912, 1032, 
1348

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). 644, 921, 922, 
946, 1197, 1318, 1409, 1907, 1972

Spongiform encephalopathies (brain diseases; TSE and BSE). See 
Vegetarianism–Transmissible Spongiform Encephalopathies (Brain 
Diseases)

Sprouts, Non-Soy. See also Soy Sprouts. 663

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). 952, 960, 971, 1101, 1109, 1152, 
1236, 1429, 1484, 1520, 1522, 1551, 1749, 1835, 2104

Standardization of nomenclature of soybean varieties. See 
Nomenclature of Soybean Varieties–Standardization of and 
Confusion

Standards for soyfoods. See Individual foods, e.g., Tofu Standards

Standards, Applied to Soybeans or Soy Products. 653, 861, 1273, 
1521, 1565, 1761, 1960

Starch (Its Presence or Absence, Especially in Soybean Seeds). 202, 
207, 219, 221

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. 
1482, 1961

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). 595, 1482, 1961

Stinky tofu. See Tofu, Fermented–Stinky Tofu (Chou Doufu). 
Etymology of This Term

Storage capacity of individual soybean crushing plants. See 
Soybean Crushing–Processing Capacity and/or Storage Capacity of 
Individual Plants–Statistics

Storage of Seeds, Viability and Life-Span During Storage or 
Storability, and Drying of Soybeans. 349, 411, 449, 490, 594, 724, 
750, 775, 800, 824, 1016, 1136, 1273, 1609

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). 755, 795, 806, 807, 809, 811, 812, 813, 838, 839, 846, 
864, 871, 1794, 2042

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. 913, 914, 1133, 2138

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. 
2057, 2066, 2134

SunRich Food Group (Hope, Minnesota). See SunOpta, Inc.

Sunfl ower Oil / Sunfl owerseed Oil / Sunoil. 269, 1063, 1067, 1260, 
1350, 1581, 1621, 1911, 2214
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Sunfl ower Seeds and Sunfl owers (Helianthus annuus)–Including 
Sunfl owerseed Oil, Cake, and Meal. Once called the Heliotrope, 
Heliotropion, and Heliotropium. 309, 336, 362, 449, 586, 623, 652, 
684, 740, 755, 805, 1019, 1053, 1067, 1099, 1143, 1260, 1348, 
1384, 1538, 1581, 1586, 1592, 1621, 1633, 1645, 1676, 1739, 1784, 
1911, 1923, 1928, 1937, 1940, 2024, 2064, 2066, 2130, 2214

Sunrise Markets Inc. (Vancouver, BC, Canada). 2221

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. 1873, 1969, 1971, 2153

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. 1173, 2282

Swan Gardens Inc. and Soya Kaas Inc. (St. Ignatius, Montana; 
Atlanta, Georgia). Founded by Richard and Jocelyn McIntyre. 
1309, 1591, 1718, 1750, 1962, 2066

Swift & Co. (Chicago, Champaign, and Oak Brook, Illinois). 695, 
1299, 1300, 1516, 1520

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. 1435, 1638, 1676, 
1765, 1989, 2104

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. 2035, 2170

Table / Tables in Document. 125, 139, 156, 169, 173

Tadano, John. See Showa Shoyu Brewing Co. (Glendale, Arizona). 
Founded by John Tadano

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). 424, 464, 
684, 821

Taiwan. See Asia, East–Taiwan

Taiwanese black bean sauce. See Soy Sauce–Taiwanese Black Bean 
Sauce (Inyu)

Takamine, Jokichi (1854-1922; Introduced Koji, Commercial 
Microbial Enzyme Production, and Taka-Diastase to the USA). He 

Also Isolated Adrenalin / Adrenaline. Donated Famous Japanese 
Cherry Trees to Washington, DC. 1093, 2139

Tamari, Including Real Tamari (Soy Sauce Which Contains Little 
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional 
Shoyu. 32, 217, 907, 987, 1000, 1034, 1056, 1065, 1066, 1077, 
1094, 1095, 1099, 1133, 1135, 1147, 1149, 1183, 1188, 1256, 1272, 
1280, 1298, 1302, 1351, 1352, 1372, 1373, 1401, 1423, 1445, 1466, 
1559, 1645, 1678, 1681, 1724, 1739, 1759, 1769, 1780, 1806, 1878, 
1904, 1962, 2014, 2207, 2231, 2236, 2241, 2268

Tamari, Tamari Shoyu, and Tamari Soy Sauce–Etymology of These 
Terms and Their Cognates / Relatives in Various Languages. 217, 
2268

Taosi or tao-si or tausi or tau-si. See Fermented Black Soybeans–
from The Philippines

Tariffs, duties, embargoes. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums, and Other Trade Barriers or Subsidies

Taste Panel, Taste Test Results, or Sensory / Organoleptic 
Evaluation of the Quality of Foods and Beverages. 987

Taste Problems. See Flavor / Taste Problems

Tauco–Indonesian-Style Fermented Soybean Paste. Also Spelled 
Taucho, Tauceo, Tau Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, 
Taoetjo. 225, 227, 228, 243, 246, 249, 256, 262, 331, 333, 334, 365, 
372, 392, 469, 470, 481, 501, 544, 545, 547, 548, 603, 631, 762, 
802, 823, 1149, 1790, 1801, 1829

Taxonomy. See Soybean–Taxonomy

Tempeh (Spelled Témpé in Malay-Indonesian). 102, 136, 166, 207, 
215, 225, 227, 241, 242, 243, 246, 248, 249, 253, 256, 262, 274, 
300, 331, 333, 334, 367, 372, 374, 392, 469, 470, 478, 479, 481, 
501, 503, 544, 545, 547, 548, 567, 609, 611, 631, 643, 681, 720, 
758, 760, 762, 763, 765, 784, 786, 793, 802, 815, 816, 823, 827, 
830, 844, 855, 884, 898, 935, 957, 985, 986, 1025, 1028, 1045, 
1052, 1059, 1074, 1087, 1089, 1116, 1121, 1123, 1132, 1136, 1164, 
1172, 1209, 1248, 1251, 1254, 1273, 1279, 1282, 1283, 1285, 1319, 
1343, 1344, 1345, 1351, 1358, 1361, 1362, 1365, 1369, 1371, 1373, 
1385, 1386, 1400, 1404, 1420, 1450, 1451, 1456, 1465, 1466, 1472, 
1473, 1475, 1479, 1481, 1483, 1486, 1488, 1489, 1491, 1494, 1497, 
1509, 1512, 1515, 1517, 1521, 1523, 1524, 1525, 1527, 1530, 1531, 
1532, 1533, 1556, 1567, 1581, 1594, 1599, 1601, 1605, 1610, 1613, 
1615, 1622, 1634, 1635, 1645, 1661, 1663, 1666, 1675, 1678, 1681, 
1694, 1697, 1706, 1714, 1722, 1727, 1731, 1739, 1746, 1759, 1762, 
1789, 1790, 1801, 1804, 1806, 1829, 1837, 1854, 1878, 1889, 1926, 
1937, 1941, 1945, 1946, 1947, 1953, 1960, 1965, 1966, 1978, 1990, 
2000, 2058, 2059, 2060, 2074, 2096, 2105, 2106, 2108, 2112, 2113, 
2116, 2122, 2134, 2137, 2155, 2175, 2178, 2179, 2186, 2191, 2198, 
2200, 2212, 2222, 2226, 2227, 2238, 2240, 2241, 2242, 2243, 2251, 
2260, 2266, 2267, 2279

Tempeh–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 166, 207, 227, 243, 374, 469, 503, 544, 631, 
760, 765, 827, 1479, 1494, 1530, 1941
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Tempeh–Rhizopus Molds Are Discussed Without Mentioning 
Tempeh. 1941

Tempeh Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 986, 1358, 1479, 1527, 1530, 1531, 1889, 
1941, 1960

Tempeh Industry and Market Statistics, Trends, and Analyses–
Larger Companies. 758, 898, 1045, 1343, 1371, 1479, 1527, 1530, 
1531, 1889, 1941, 1960, 2116

Tempeh Production–How to Make Tempeh on a Commercial Scale. 
243, 765

Tempeh Starter Culture, Spores, or Inoculum (Called Ragi Tempe or 
Usar in Indonesia). 815, 1116, 1132, 1282, 1722, 2238

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. 1941

Tempeh, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand. 1132, 2112, 2200, 2251

Tempeh, Non-Soy Relatives–Onchom (Oncom, Ontjom)–A cake 
of Peanut Presscake or Okara (Oncom Tahu) Fermented with 
Neurospora (Monilia sitophila = Oidium lupuli) molds. 225, 248, 
249, 253, 256, 331, 372, 479, 481, 501, 503, 544, 545, 631, 763, 
823, 830, 1059, 1087, 1123, 1248, 1319, 1635, 1714, 1941, 2106, 
2212

Tempeh, Non-Soy Relatives–Other Substrates Such as Winged 
Beans, Lupins, Velvet Beans, Brown Rice, Cassava, etc. 935, 1714, 
1941

Tempeh, Non-Soy Relatives–Tempeh Bongkrek–A Cake of 
Fermented Coconut Presscake or Grated Coconut. 225, 243, 253, 
256, 1059, 1319, 1386, 1714, 1941

Tempeh, Okara (Okara Tempeh), Incl. Mei Dou Za, Mei-Tou-
Cha, Meitauza from China, and Tempe Gembus (from Central and 
Eastern Java). 986, 1475

Tempeh, Used as an Ingredient in Second Generation Commercial 
Products Such as Entrees, etc. 1271, 1341, 1342, 1439, 1507, 1596, 
1600, 1653, 1684, 1742, 1789, 1884, 2121, 2122, 2135

Tempehworks. See Lightlife Foods, Inc.

Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce 
Ingredient). 1280, 1829, 2014, 2047, 2070, 2138, 2240, 2268, 2283

Teriyaki Sauce, Homemade Recipe–How to Make at Home or on a 
Laboratory Scale, by Hand. 1280, 2268

Terminology for soybeans–Fanciful. See Soybean–Terminology and 
Nomenclature–Fanciful Terms and Names

Tetra Pak International (Lund, Sweden). 1203, 1249, 1309, 1363, 
1429, 1462, 1517, 1560, 1563, 1587, 1589, 1591, 1669, 1711, 1718, 
1799, 1800, 1808, 1810, 1811, 1812, 1815, 1816, 1817, 1830, 1841, 
1960, 1982, 2104, 2130, 2166, 2221, 2281, 2282

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. 52

Third World / Developing Nations. 724, 1125, 1138, 1273, 1279, 
1863

Thompsons Limited. Before Jan. 2004 named Thompson (W.G.) 
& Sons Limited, Blenheim, Ontario, Canada. Before 1963 W.G. 
Thompson. Founded in 1924 by Wesley G. “Tommy” Thompson. 
2006, 2104

Thua-nao / Tua Nao (Whole Fermented Soybeans From Thailand). 
1248, 1385

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). 1844, 
2166, 2171

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. 18, 32, 
64, 99, 121, 126, 127, 162, 182, 183, 191, 195, 205, 207, 211, 212, 
215, 216, 217, 219, 223, 225, 227, 233, 243, 246, 249, 253, 256, 
257, 260, 272, 273, 281, 289, 299, 301, 315, 317, 324, 331, 333, 
334, 341, 362, 363, 364, 370, 371, 372, 384, 392, 407, 435, 436, 
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441, 449, 462, 463, 470, 471, 474, 481, 494, 501, 520, 536, 538, 
544, 545, 547, 548, 556, 562, 569, 577, 591, 594, 601, 609, 611, 
631, 644, 645, 647, 662, 666, 681, 685, 705, 720, 724, 726, 755, 
762, 771, 772, 784, 800, 802, 823, 824, 825, 826, 844, 893, 897, 
903, 909, 912, 913, 914, 937, 990, 1003, 1023, 1033, 1034, 1052, 
1074, 1077, 1089, 1121, 1126, 1136, 1148, 1149, 1159, 1162, 1164, 
1171, 1173, 1185, 1186, 1192, 1200, 1203, 1205, 1206, 1207, 1210, 
1232, 1251, 1262, 1263, 1264, 1265, 1266, 1269, 1273, 1279, 1280, 
1281, 1284, 1287, 1292, 1302, 1309, 1310, 1324, 1346, 1347, 1351, 
1352, 1357, 1367, 1370, 1371, 1372, 1383, 1392, 1393, 1400, 1401, 
1404, 1408, 1417, 1424, 1425, 1426, 1427, 1428, 1429, 1433, 1435, 
1446, 1450, 1457, 1465, 1466, 1467, 1468, 1469, 1475, 1480, 1481, 
1484, 1486, 1487, 1488, 1491, 1492, 1493, 1496, 1498, 1499, 1500, 
1502, 1504, 1505, 1511, 1513, 1514, 1515, 1517, 1518, 1519, 1521, 
1537, 1540, 1542, 1545, 1546, 1547, 1556, 1568, 1571, 1581, 1588, 
1591, 1595, 1604, 1609, 1613, 1618, 1623, 1626, 1636, 1638, 1640, 
1644, 1646, 1655, 1663, 1669, 1677, 1681, 1687, 1688, 1691, 1700, 
1718, 1727, 1730, 1731, 1739, 1744, 1746, 1747, 1750, 1753, 1757, 
1758, 1759, 1761, 1762, 1765, 1771, 1782, 1790, 1791, 1793, 1795, 
1800, 1801, 1802, 1803, 1804, 1805, 1806, 1807, 1808, 1810, 1814, 
1815, 1818, 1819, 1821, 1824, 1829, 1831, 1836, 1837, 1845, 1846, 
1855, 1856, 1871, 1878, 1879, 1888, 1889, 1898, 1904, 1905, 1909, 
1914, 1915, 1925, 1926, 1927, 1946, 1947, 1949, 1950, 1960, 1964, 
1966, 1979, 1989, 1990, 1995, 1998, 2000, 2003, 2020, 2021, 2022, 
2030, 2045, 2046, 2067, 2068, 2074, 2086, 2096, 2099, 2100, 2106, 
2114, 2116, 2123, 2127, 2138, 2158, 2170, 2171, 2176, 2186, 2201, 
2210, 2212, 2222, 2226, 2227, 2230, 2237, 2242, 2256, 2257, 2259, 
2282

Tofu–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 64, 99, 126, 182, 205, 207, 212, 215, 219, 225, 
317, 544, 762, 1186, 1669, 2226

Tofu / Soy Cheesecake–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 2226

Tofu Equipment. 315, 1661, 1669

Tofu Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 825, 897, 1467, 1487, 1493, 1631, 1644, 
1795, 1803, 1805, 1815, 1818, 1819, 1824, 1846, 1868, 1871, 1879, 
1889, 1960, 1981, 1982, 2226, 2282

Tofu Industry and Market Statistics, Trends, and Analyses–Larger 
Companies. 1171, 1185, 1370, 1371, 1383, 1393, 1400, 1428, 1465, 
1540, 1583, 1618, 1636, 1644, 1655, 1669, 1677, 1718, 1730, 1746, 
1765, 1793, 1795, 1801, 1803, 1804, 1805, 1818, 1819, 1824, 1889, 
1960, 2021, 2104, 2116

Tofu Industry and Market Statistics, Trends, and Analyses–Smaller 
Companies. 1292, 1419, 1837, 2256

Tofu Kit or Press (Kits or Presses Used for Making Tofu at Home). 
1404, 1966

Tofu Production–How to Make Tofu on a Commercial Scale. 2086

Tofu Shop (The) (Telluride, Colorado, and Arcata, California) and 
Tofu Shop Specialty Foods Inc. Founded by Matthew Schmit. 1203

Tofu Standards or Standard of Identity. 1518

Tofu companies (Canada). See Sunrise Markets Inc. (Vancouver, 
BC, Canada), Victor Food Products, Ltd. (Scarborough, Ontario, 
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), Kyoto 
Food Corp. USA (Terre Haute, Indiana), 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), 
Rosewood Products Inc. (Ann Arbor, Michigan), Swan Gardens Inc. 
and Soya Kaas Inc. (Atlanta, Georgia), Tofu Shop (The) (Telluride, 
Colorado, and Arcata, California) and Tofu Shop Specialty 
Foods Inc., Tomsun Foods, Inc. (Greenfi eld, Massachusetts; Port 
Washington, New York, Wildwood Harvest, Inc.

Tofu curds. See Curds Made from Soymilk

Tofu in Second Generation Products, Documents About. 1583, 
1631, 1803, 2226

Tofu, Criticism of, Making Fun of, or Image Problems. 1591, 1631

Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu, 
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo. 260, 
315, 362, 449, 544, 631, 1317, 1426, 1517, 1521, 1856, 1960, 2106, 
2136, 2155, 2212, 2226, 2241

Tofu, Fermented–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 260

Tofu, Fermented–Stinky Tofu (pinyin: Chou Doufu (W.-G. Ch’ou 
Toufu). Also Called, Stinking, Smelly or Redolent Tofu / Bean 
Curd). 2106, 2212

Tofu, Firm (Chinese-Style). 32, 195, 243, 300, 481, 501, 545, 569, 
802, 1465, 1750, 2106

Tofu, Five-Spice Pressed (Wu-hsiang Toufukan / Wuxiang 
Doufugan). 2106, 2226

Tofu, Flavored / Seasoned / Marinated and Baked, Broiled, Grilled, 
Braised, or Roasted. Including Tofu Jerky and Savory Baked Tofu. 
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802, 1505

Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled, 
Grilled, Braised, or Roasted. Including most Five-Spice Pressed 
Tofu (wu-hsiang toufukan / wuxiang doufugan). 1445, 1502, 1505, 
1743, 1815, 2020, 2106, 2218, 2226, 2282

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). 162, 449, 484, 
489, 538, 644, 913, 914, 1074, 1089, 1133, 1136, 1280, 1351, 1355, 
1419, 1426, 1429, 1465, 1568, 1609, 1636, 1640, 1655, 1705, 1718, 
1757, 1771, 1815, 1837, 1856, 1895, 1927, 1966, 2045, 2068, 2086, 
2106, 2138, 2212, 2218, 2226, 2256, 2282

Tofu, Fried or Deep-Fried–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 1280, 2138

Tofu, Frozen or Dried-Frozen–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 243, 1575

Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered). 211, 
217, 243, 246, 273, 407, 449, 470, 569, 644, 1133, 1136, 1280, 
1426, 1466, 1499, 1575, 1645, 1721, 1724, 1987, 2106, 2166, 2226

Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese). 
A Japanese-Style Commercial Product. 32, 217, 1133, 1280, 1771, 
2068, 2086, 2106, 2226, 2282

Tofu, Grilled, Broiled, Braised, or Roasted–Etymology of This 
Term and Its Cognates / Relatives in Various Languages. 217

Tofu, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand. 436, 1077, 1404, 1966

Tofu, Non-Soy Relatives (Such as Winged Bean Tofu or Peanut 
Tofu). 249

Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan). 205, 
215, 243, 501, 544, 685, 762, 2106

Tofu, Silken (Kinugoshi)–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages. 1829, 2226

Tofu, Silken (Kinugoshi). Made without Separation of Curds and 
Whey. 1280, 1517, 1591, 1609, 1795, 1829, 2066, 2106, 2226, 
2227, 2282

Tofu, Smoked. 260, 315, 435, 436, 569, 1604, 1621, 1636, 1640, 
1644, 1655, 1685, 1718, 1724, 1739, 1744, 1762, 1856, 1932, 1976, 
2020, 2021, 2106, 2226, 2256

Tofu, Spray-dried or Powdered. 1721, 1724, 1761, 2066

Tofu, Used as an Ingredient in Second Generation Commercial 
Products Such as Dressings, Entrees, Ice Creams, etc. 1260, 1316, 
1317, 1355, 1413, 1419, 1424, 1436, 1442, 1445, 1552, 1555, 1569, 
1570, 1573, 1577, 1580, 1621, 1627, 1628, 1629, 1647, 1654, 1655, 
1658, 1660, 1671, 1672, 1685, 1686, 1705, 1709, 1743, 1744, 1767, 
1768, 1775, 1781, 1785, 1845, 1895, 1932, 1976, 2218, 2232

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). 1498, 1644, 
1795, 2171

Tofumanufaktur Christian Nagel GmbH (Hamburg, Germany). 
Previously Christian Nagel Tofumanufaktur from 1984 to 1 Jan. 
1989. 1498, 1640, 1646, 1762, 2171

Tofurei Svadesha Naturkost Produkte GmbH (Munich, Germany). 
Including Byodo Naturkost. 1309, 1351, 1400, 1498, 1644, 1646, 
1937, 2171, 2227

Tofutown.com (formerly Viana Naturkost GmbH) and Bernd 
Drosihn (Wiesbaum / Vulkaneifel, Germany). 1484, 1644, 1646, 
1879, 1937, 1947, 2020, 2112, 2113, 2170, 2171, 2176, 2227

Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream 
Company. Mintz’s Buffet Until Jan. 1982. 1309, 1435, 1499, 1500, 
1517, 1518, 1546, 1591, 1808

Tolstoy, Leo (1828-1910). Vegetarian Pioneer in Russia. Also 
known as Count Lev Nikolayevich Tolstoy / Lyeff Nikolaevitch 
Tolstoi. 1062

Tomato ketchup. See Ketchup, Tomato (Tomato Ketchup, Western-
Style)

Tomsun Foods, Inc. (Greenfi eld, Massachusetts; Port Washington, 
New York. Named New England Soy Dairy from 1978-1983). 1203, 
1309, 1435, 1499, 1583, 1591, 1669, 1677, 1718

Tonga. See Oceania

Touchi or tou ch’i. See Fermented Black Soybeans

Toxins and Toxicity in Foods and Feeds (General). 1028, 1191, 
1524, 1723

Toxins and Toxicity in Foods and Feeds–Afl atoxins (Caused by 
certain strains of Aspergillus fl avus and A. parasiticus molds). 1123, 
1706

Toxins and Toxicity in Foods and Feeds–Bongkrek Poisoning, 
Caused by Either Bongkrek Acid or Toxofl avin Produced in 
Some Coconut Tempeh by the Aerobic Bacteria Pseudomonas 
cocovenenans. 225, 243, 253, 1386, 1941

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). 1486, 1547, 1615

Toxins and Toxicity in Foods and Feeds–Trichloroethylene Solvent 
and the Duren / Dueren Disease or Poisoning of Cattle / Ruminants. 
476, 485, 486, 487, 491, 492, 514, 834, 854
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Tractors. 695

Trade (International–Imports, Exports) of Soybeans, Soy Oil, and 
/ or Soybean Meal. See also Trade–Tariffs and Duties. 197, 202, 
207, 214, 217, 249, 260, 269, 272, 273, 279, 281, 287, 288, 289, 
290, 293, 298, 299, 301, 304, 305, 308, 310, 312, 317, 326, 327, 
331, 334, 336, 337, 339, 341, 343, 344, 347, 359, 362, 369, 377, 
384, 387, 392, 397, 403, 413, 415, 420, 421, 424, 427, 429, 430, 
435, 436, 437, 438, 442, 448, 449, 453, 462, 463, 464, 465, 466, 
467, 470, 473, 474, 480, 489, 490, 495, 497, 502, 504, 508, 512, 
520, 524, 529, 534, 537, 543, 546, 547, 548, 553, 557, 558, 560, 
561, 564, 565, 568, 570, 574, 575, 576, 578, 580, 587, 588, 589, 
591, 594, 603, 609, 610, 612, 617, 620, 622, 623, 624, 631, 632, 
637, 642, 644, 645, 649, 654, 656, 659, 665, 668, 670, 671, 673, 
674, 676, 684, 692, 696, 703, 709, 718, 722, 723, 724, 730, 733, 
741, 745, 751, 761, 782, 788, 795, 802, 809, 810, 821, 822, 825, 
835, 837, 839, 846, 848, 861, 871, 874, 879, 882, 900, 918, 919, 
942, 944, 948, 949, 957, 959, 968, 973, 974, 976, 1002, 1004, 1008, 
1010, 1018, 1020, 1021, 1041, 1054, 1071, 1080, 1081, 1098, 1117, 
1168, 1184, 1193, 1199, 1239, 1255, 1293, 1384, 1388, 1414, 1429, 
1469, 1487, 1526, 1557, 1565, 1581, 1586, 1630, 1633, 1639, 1643, 
1669, 1760, 1790, 1791, 1812, 1881, 1896, 1911, 1920, 1922, 1956, 
1957, 1969, 1979, 1997, 2006, 2032, 2048, 2057, 2061, 2065, 2074, 
2094, 2102, 2119, 2120, 2134, 2150, 2168, 2170, 2185, 2188, 2208, 
2222, 2225, 2249

Trade Policies (International) Concerning Soybeans, Soy Products, 
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other 
Trade Barriers or Subsidies. 164, 269, 273, 293, 336, 341, 362, 
373, 415, 438, 448, 453, 495, 502, 504, 533, 560, 1010, 1184, 1193, 
1199, 1320, 1322, 1391, 1911, 1975

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. 32, 44, 79, 94, 95, 101, 133, 149, 157, 162, 
164, 219, 220, 223, 273, 285, 363, 454, 460, 466, 603, 642, 697, 
805, 867, 875, 894, 970, 1027, 1033, 1034, 1060, 1092, 1099, 1134, 
1135, 1336, 1346, 1375, 1376, 1405, 1413, 1460, 1462, 1470, 1495, 
1528, 1535, 1540, 1544, 1548, 1552, 1571, 1574, 1575, 1580, 1587, 
1631, 1632, 1647, 1664, 1676, 1696, 1721, 1724, 1730, 1734, 1747, 
1761, 1770, 1785, 1791, 1792, 1793, 1794, 1796, 1797, 1801, 1803, 
1804, 1805, 1816, 1817, 1818, 1822, 1829, 1841, 1844, 1878, 2220

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, East Asia. See Asia, East–Trade (Imports or 
Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Korea. See Korea–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Manchuria. See Manchuria–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, South Asia. See South Asia–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

Trade statistics, Western Europe. See Europe, Western–Trade 
(Imports or Exports) of Soybeans, Soy Oil, and / or Soybean Meal–
Statistics

Trade statistics, World. See World–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trains used to transport soybeans. See Transportation of Mature 
Soybeans to Market

Trains, special. See Railroads / Railways and Special Trains and/or 
Exhibit Cars Used to Promote Soybeans and Soybean Production

Trans Fatty Acids. 886, 996, 1137, 1415, 1883, 1916, 1919, 1988

Transcaucasia. See Asia, Transcaucasia (Presently Armenia, 
Azerbaijan, and Georgia)

Transportation of Mature Soybeans to Market within a Particular 
Country or Region–General and Other. 359

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. 293, 343, 347, 359, 438, 467, 470, 537, 
564, 590, 722, 822, 825, 1892, 1968

Transportation of Soybeans or Soy Products to Market by Roads or 
Highways Using Trucks, Carts, etc. within a Particular Country or 
Region. 490, 512, 824

Transportation of Soybeans or Soy Products to Market by Water 
(Rivers, Lakes) Using Junks, Barges, etc. within a Particular 
Country or Region. 347, 362, 1199, 1903, 1917, 1968, 2283

Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by 
Netherlands-based Royal Wessanen NV Co. 1559, 1898, 1962, 
2126, 2132, 2134, 2202

Tri-County Soy Bean Co-operative Association. See Dawson Mills

Triballat (Noyal-sur-Vilaine, France). Makers of Sojasun; and its 
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Affi liate Bonneterre (Rungis Cedex, France). 1427, 1691, 1757, 
1758, 1799, 1800, 1806, 1811, 1815, 1841, 1855, 1856, 1933, 2016, 
2109, 2171, 2261

Trichloroethylene. See Solvents–Trichlorethylene, Toxins and 
Toxicity in Foods and Feeds–Trichloroethylene Solvent and the 
Duren / Dueren Disease

Triple “F” and Insta-Pro. See Extruders and Extrusion Cooking, 
Low Cost–Including Triple “F”

Tropical and Subtropical Countries, Soybean Production in (Mostly 
in the Third World / developing countries). 562, 626, 1138

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. 1014, 1015, 1136, 1190, 
1475, 1525, 1663, 2074, 2125, 2151

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). 2166, 2171, 2196, 2242

Turtle Mountain LLC (Springfi eld, Oregon)–Non-Dairy Frozen 
Desserts, Beverages, and Cultured Products Company. Formerly 
Jolly Licks, Living Lightly, Turtle Mountain, Inc. 1750

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. 1000

Umeboshi or ume-boshi (Japanese salt plums / pickled plums), 
Plum Products, and the Japanese Plum Tree (Prunus mumé) from 
whose fruit they are made. 13, 14, 26, 27, 29, 151, 1000, 1066, 
1302, 1666, 2106, 2212

Unfair Practices–Including Possible Deceptive / Misleading 
Labeling, Advertising, etc. See also: Adulteration. 260, 285, 529, 
1749, 1835

Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands), 
and Margarine Union. 336, 339, 411, 564, 672, 685, 785, 791, 792, 
805, 849, 850, 863, 877, 930, 977, 996, 1017, 1035, 1103, 1108, 
1112, 1114, 1119, 1129, 1137, 1139, 1140, 1141, 1146, 1153, 1161, 
1178, 1181, 1197, 1198, 1223, 1226, 1228, 1247, 1270, 1300, 1318, 
1368, 1389, 1399, 1405, 1412, 1415, 1429, 1455, 1484, 1516, 1536, 
1538, 1564, 1566, 1592, 1659, 1665, 1748, 1764, 1826, 1838, 1842, 

1881, 1886, 1907, 1972, 2026, 2028, 2104, 2119, 2164, 2182, 2195

Unisoy Milk ‘n’ By-Products (Stockport, Cheshire, England). 1723, 
1810, 1811, 1833, 1834, 1841, 1855, 1868, 1943, 2104

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. 844, 855, 882, 905, 922, 926, 957, 1016, 
1091, 1122, 1273, 1307, 1501, 1526, 1734, 1951, 1969, 1999, 2005, 
2009

United Soybean Board. See American Soybean Association (ASA)–
United Soybean Board

United States–States–Alabama. 362, 560, 722, 1917, 2143, 2166, 
2185, 2190

United States–States–Alaska. 927, 1077

United States–States–Arizona. 1077, 1518, 1946, 2031, 2143, 2278

United States–States–Arkansas. 722, 912, 1077, 1094, 1095, 1348, 
1352, 1423, 1518, 1522, 1581, 1765, 1990, 2104, 2189, 2234

United States–States–California. 270, 285, 354, 379, 460, 529, 663, 
755, 794, 912, 913, 914, 927, 970, 1006, 1022, 1033, 1034, 1042, 
1043, 1064, 1073, 1077, 1094, 1095, 1099, 1132, 1133, 1148, 1149, 
1159, 1173, 1175, 1203, 1288, 1298, 1300, 1309, 1323, 1324, 1345, 
1347, 1352, 1353, 1361, 1367, 1372, 1391, 1394, 1405, 1407, 1416, 
1434, 1435, 1446, 1459, 1462, 1463, 1479, 1494, 1499, 1500, 1511, 
1518, 1520, 1530, 1532, 1560, 1571, 1591, 1616, 1664, 1675, 1694, 
1714, 1715, 1716, 1717, 1719, 1720, 1728, 1729, 1745, 1750, 1752, 
1765, 1794, 1797, 1807, 1819, 1824, 1841, 1868, 1890, 1941, 1958, 
1959, 1960, 1975, 1988, 1994, 2018, 2030, 2042, 2047, 2064, 2066, 
2070, 2072, 2075, 2091, 2092, 2093, 2095, 2097, 2104, 2110, 2134, 
2143, 2148, 2153, 2163, 2165, 2166, 2171, 2189, 2196, 2198, 2203, 
2210, 2226, 2246, 2247, 2248, 2252, 2262, 2266, 2267, 2268, 2278, 
2281, 2282, 2283

United States–States–Colorado. 285, 1077, 1094, 1099, 1148, 1173, 
1518, 1890, 2030, 2064, 2075, 2190, 2282

United States–States–Connecticut. 992, 1077, 1121, 1516, 1791, 
2064, 2234, 2253

United States–States–Delaware. 278, 362, 597, 722, 963, 1522

United States–States–District of Columbia (Washington, DC). 264, 
270, 280, 312, 354, 362, 363, 415, 448, 449, 450, 457, 495, 507, 
564, 624, 637, 645, 662, 679, 696, 722, 782, 821, 822, 824, 825, 
826, 883, 900, 944, 988, 989, 995, 999, 1000, 1010, 1064, 1077, 
1288, 1297, 1311, 1384, 1453, 1471, 1516, 1535, 1557, 1858, 1969, 
1986, 2046, 2062, 2071, 2072, 2177, 2181, 2278

United States–States–Florida. 81, 662, 754, 1077, 1173, 1265, 1299, 
1300, 1516, 1694, 1695, 1718, 1913, 1949, 1962, 2097, 2129, 2131, 
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2141, 2202, 2278, 2282

United States–States–Georgia. 269, 290, 536, 666, 722, 1077, 1110, 
1239, 1348, 1363, 1435, 1500, 1518, 1533, 1591, 1962, 1992, 2190, 
2249

United States–States–Hawaii. 273, 278, 285, 315, 362, 424, 449, 
460, 464, 618, 631, 662, 755, 927, 1033, 1034, 1077, 1203, 1546, 
1898, 2047, 2070, 2154, 2283

United States–States–Idaho. 1518, 2064, 2214, 2216

United States–States–Illinois. 278, 285, 362, 449, 495, 522, 533, 
560, 561, 591, 620, 622, 631, 670, 684, 691, 692, 695, 722, 730, 
733, 755, 783, 806, 807, 809, 814, 854, 912, 937, 947, 1032, 1038, 
1064, 1077, 1078, 1093, 1094, 1095, 1100, 1109, 1111, 1112, 1127, 
1155, 1174, 1176, 1231, 1245, 1248, 1273, 1297, 1300, 1322, 1348, 
1362, 1368, 1404, 1407, 1453, 1516, 1518, 1520, 1522, 1564, 1566, 
1581, 1584, 1592, 1630, 1639, 1662, 1692, 1706, 1712, 1749, 1763, 
1765, 1815, 1827, 1835, 1848, 1849, 1881, 1882, 1883, 1919, 1923, 
1946, 1948, 1953, 1968, 1985, 1989, 1992, 2010, 2016, 2024, 2030, 
2064, 2065, 2075, 2081, 2085, 2088, 2090, 2091, 2092, 2103, 2104, 
2114, 2139, 2143, 2160, 2172, 2183, 2184, 2189, 2190, 2204, 2214, 
2216, 2241, 2278, 2281, 2283

United States–States–Indiana. 278, 362, 495, 560, 561, 631, 684, 
695, 722, 755, 783, 834, 852, 912, 934, 1036, 1039, 1043, 1064, 
1077, 1245, 1309, 1508, 1522, 1581, 1639, 1662, 1668, 1765, 1876, 
1918, 1940, 1946, 1958, 1973, 2016, 2030, 2039, 2046, 2064, 2081, 
2084, 2103, 2143, 2172, 2281

United States–States–Introduction of Soy Products to. Earliest 
document seen concerning soybean products in a certain U.S. state. 
Soybeans as such have not yet been reported in this state. 69

United States–States–Introduction of Soy Products to. This 
document contains the earliest date seen for soybean products in a 
certain U.S. state. Soybeans as such had not yet been reported by 
that date in this state. 69

United States–States–Introduction of Soybeans to or Dissemination 
of Soybeans from. Other or general information and leads 
concerning the USA. 53

United States–States–Iowa. 560, 561, 615, 631, 684, 695, 722, 755, 
781, 795, 806, 809, 811, 846, 854, 912, 917, 944, 962, 988, 989, 
999, 1018, 1054, 1069, 1077, 1101, 1129, 1203, 1245, 1300, 1348, 
1500, 1522, 1571, 1581, 1591, 1616, 1630, 1638, 1676, 1687, 1773, 
1794, 1796, 1798, 1880, 1882, 1908, 1946, 1970, 2016, 2042, 2043, 
2046, 2053, 2064, 2065, 2066, 2081, 2103, 2104, 2130, 2134, 2185, 
2187, 2189, 2210, 2271

United States–States–Kansas. 251, 277, 278, 384, 449, 499, 507, 
631, 662, 722, 801, 912, 1155, 1348, 1453, 1471, 1692, 1735, 1875, 
2046, 2189, 2190, 2192

United States–States–Kentucky. 362, 561, 722, 730, 842, 1116, 
1299, 1516, 1522, 1639, 1939, 1952, 2103, 2143, 2172, 2280

United States–States–Louisiana. 561, 722, 912, 1077, 1094, 1095, 

1942, 2007, 2185, 2249

United States–States–Maine. 662, 1077, 1753, 1841, 2043, 2130, 
2188

United States–States–Maryland. 482, 561, 615, 631, 722, 753, 824, 
825, 826, 1077, 1453, 1522, 1661, 1729, 1843, 1844, 1994, 2071

United States–States–Massachusetts. 147, 219, 278, 449, 615, 631, 
796, 992, 1000, 1043, 1064, 1077, 1094, 1095, 1148, 1159, 1168, 
1183, 1203, 1274, 1311, 1347, 1352, 1353, 1416, 1425, 1426, 1471, 
1479, 1516, 1518, 1527, 1530, 1542, 1559, 1568, 1583, 1591, 1678, 
1692, 1727, 1731, 1747, 1791, 1890, 1898, 1909, 1916, 1945, 1960, 
1965, 1974, 1987, 2097, 2104, 2210, 2234, 2282

United States–States–Michigan. 277, 615, 662, 698, 722, 1077, 
1098, 1099, 1173, 1265, 1299, 1300, 1481, 1516, 1535, 1590, 1638, 
1645, 1676, 1695, 1765, 1939, 1946, 1948, 1953, 1961, 1981, 1994, 
2016, 2030, 2046, 2064, 2104, 2139, 2189, 2280, 2281, 2282

United States–States–Minnesota. 561, 722, 834, 853, 912, 917, 944, 
1029, 1032, 1053, 1077, 1094, 1095, 1101, 1130, 1176, 1300, 1348, 
1482, 1522, 1581, 1639, 1676, 1687, 1794, 1946, 1973, 1985, 2016, 
2030, 2046, 2065, 2066, 2100, 2103, 2166, 2177, 2183, 2185, 2187, 
2189, 2202, 2249

United States–States–Mississippi. 278, 362, 424, 464, 615, 631, 
684, 722, 1077, 2066

United States–States–Missouri. 216, 270, 285, 354, 362, 495, 560, 
561, 623, 631, 663, 684, 722, 912, 1064, 1077, 1143, 1156, 1180, 
1202, 1212, 1217, 1225, 1235, 1295, 1339, 1522, 1563, 1581, 1630, 
1749, 1835, 1865, 1875, 1939, 1952, 1958, 1973, 1989, 2004, 2030, 
2033, 2051, 2055, 2072, 2134, 2166, 2189, 2190, 2234, 2255, 2280

United States–States–Montana. 1094, 1095, 2064, 2252

United States–States–Nebraska. 362, 722, 748, 1518, 1522, 1798, 
1946, 2016, 2043, 2046, 2081, 2189

United States–States–Nevada. 1077

United States–States–New Hampshire. 1077, 1542, 1878, 1892, 
2234

United States–States–New Jersey. 266, 722, 1032, 1077, 1101, 
1309, 1435, 1516, 1518, 1589, 1661, 1692, 1915, 1961, 2066, 2131, 
2132, 2139, 2210

United States–States–New Mexico. 1077, 1173, 1913, 1932

United States–States–New York. 69, 151, 268, 305, 362, 380, 385, 
415, 460, 474, 482, 571, 572, 583, 596, 615, 617, 627, 631, 691, 
698, 722, 806, 851, 854, 874, 899, 913, 914, 920, 946, 1000, 1026, 
1043, 1059, 1064, 1066, 1077, 1092, 1094, 1148, 1159, 1203, 1261, 
1272, 1288, 1299, 1309, 1352, 1362, 1372, 1394, 1435, 1500, 1516, 
1518, 1527, 1533, 1542, 1546, 1591, 1677, 1692, 1771, 1907, 1988, 
2014, 2092, 2133, 2139, 2147, 2156, 2159, 2171, 2185, 2190, 2193, 
2197, 2209, 2210, 2217, 2228, 2234, 2246, 2247, 2265, 2281, 2283
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United States–States–North Carolina. 362, 424, 449, 464, 495, 560, 
561, 631, 645, 679, 684, 722, 783, 817, 1077, 1273, 1348, 1522, 
1585, 1890, 1897, 1913, 1987, 2084, 2097

United States–States–North Dakota. 1077, 1094, 1095, 1352, 2189, 
2199, 2214

United States–States–Ohio. 362, 380, 495, 560, 561, 615, 631, 672, 
684, 722, 801, 834, 852, 874, 912, 1032, 1064, 1077, 1100, 1227, 
1245, 1348, 1482, 1516, 1522, 1581, 1662, 1715, 1717, 1728, 1729, 
1745, 1765, 1876, 1896, 1939, 1946, 1985, 1994, 2016, 2046, 2092, 
2093, 2104, 2214, 2282

United States–States–Oklahoma. 362, 722, 935, 1077, 1189, 1698, 
1939, 1952, 2189, 2190, 2280

United States–States–Oregon. 285, 471, 1077, 1173, 1975, 2171, 
2177, 2242, 2249, 2281, 2282

United States–States–Pennsylvania. 81, 139, 538, 722, 1000, 1032, 
1064, 1077, 1093, 1094, 1095, 1148, 1159, 1352, 1415, 1713, 1913, 
2036, 2092, 2101, 2139

United States–States–Rhode Island. 1077

United States–States–South Carolina. 362, 722, 1077, 1082, 1348

United States–States–South Dakota. 2046, 2143, 2166, 2189

United States–States–Tennessee. 362, 560, 561, 599, 722, 755, 796, 
900, 1245, 1348, 1349, 1374, 1475, 1482, 1517, 1518, 1522, 1533, 
1662, 1692, 1698, 1765, 1865, 1876, 1939, 1952, 2004, 2033, 2104, 
2204, 2280, 2282

United States–States–Texas. 362, 722, 1077, 1094, 1095, 1352, 
1883, 1916, 2000, 2103, 2166, 2190, 2249, 2252

United States–States–Utah. 380, 1077, 1182, 1475, 2189

United States–States–Vermont. 1064, 1077, 1677, 1890, 2234, 
2238, 2269

United States–States–Virginia. 53, 278, 341, 362, 424, 464, 560, 
662, 722, 783, 912, 946, 995, 999, 1001, 1077, 1174, 1348, 2139, 
2177, 2210

United States–States–Washington state. 285, 419, 460, 471, 663, 
998, 1094, 1095, 1099, 1148, 1400, 1518, 1632, 1983, 2017, 2040, 
2041, 2051, 2064, 2184, 2249

United States–States–West Virginia. 631, 722

United States–States–Wisconsin. 278, 449, 451, 615, 631, 637, 662, 
672, 686, 691, 722, 864, 992, 1032, 1064, 1077, 1346, 1362, 1434, 
1471, 1571, 1975, 1988, 2013, 2042, 2047, 2064, 2070, 2075, 2095, 
2110, 2134, 2174, 2189, 2203, 2283

United States–States–Wyoming. 2134

United States Department of Agriculture (USDA)–Agricultural 

Cooperative Service. Including Farmer Cooperative Service (FCS, 
1926). 1384

United States Department of Agriculture (USDA)–Agricultural 
Research Service (ARS, Established 1953). Including Agricultural 
Research Administration (1942-1953). 1639, 1919

United States Department of Agriculture (USDA)–Arlington 
Experimental Farm at Arlington, Virginia (1900-1942). 362, 645, 
679

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. 678, 
821, 822, 829

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. 454, 829

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. 755

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. 280, 302, 
312, 318, 362, 363, 407, 444, 449, 451, 452, 454, 457, 507, 527, 
538, 556, 624, 637, 645, 662, 673, 679, 696, 796, 824, 825, 826, 
1471, 1516, 1692, 2072

United States Department of Agriculture (USDA)–Economic 
Research Service (ERS). 1010, 1080

United States Department of Agriculture (USDA)–Food and 
Nutrition Service (FNS). 1064

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). 782, 910, 915, 918, 948, 976, 977, 978, 1081, 1131, 
1557, 1760, 1858, 2016

United States Department of Agriculture (USDA)–Offi ce of 
Experiment Stations (1888-1955). Transferred to the Cooperative 
State Experiment Station Service in 1961. 695

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 
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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. 264, 270, 280, 302, 318, 354, 362, 383, 386, 
457, 527, 662, 663, 1453, 1471, 2071, 2072

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. 277, 
312, 315, 384, 385, 441, 444, 445, 450, 453, 570, 598, 637, 641, 
722, 753, 807, 809, 826, 837, 889, 900, 912, 942, 949, 1002, 1018, 
1054, 1101, 1193, 1307, 1581, 1630, 1668, 1916, 1920, 1968, 1973, 
2046, 2090, 2103, 2114, 2130, 2181, 2252

United States of America (USA)–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
Trade (International). 692, 1054

United States of America (USA). 69, 81, 100, 138, 139, 147, 151, 
157, 196, 216, 217, 219, 220, 221, 234, 251, 258, 259, 260, 264, 
266, 268, 269, 270, 272, 273, 277, 278, 280, 281, 285, 290, 301, 
304, 305, 308, 310, 312, 315, 317, 318, 324, 325, 327, 329, 336, 
339, 341, 343, 344, 354, 362, 363, 369, 373, 377, 380, 383, 384, 
385, 386, 388, 394, 395, 411, 415, 419, 420, 421, 424, 427, 429, 
430, 435, 436, 438, 439, 441, 444, 448, 449, 450, 451, 452, 454, 
456, 457, 460, 462, 463, 464, 470, 471, 472, 473, 474, 480, 482, 
489, 490, 495, 497, 499, 502, 507, 510, 512, 516, 520, 522, 529, 
533, 537, 538, 558, 560, 561, 562, 564, 570, 571, 572, 583, 587, 
591, 594, 596, 597, 598, 599, 614, 615, 617, 618, 619, 621, 623, 
624, 627, 631, 637, 641, 642, 644, 645, 646, 647, 653, 662, 663, 
666, 667, 670, 672, 673, 674, 678, 679, 684, 685, 691, 692, 695, 
696, 697, 698, 701, 704, 708, 710, 722, 728, 730, 733, 734, 739, 
747, 748, 751, 753, 754, 755, 762, 765, 770, 775, 780, 781, 782, 
783, 793, 794, 796, 801, 805, 810, 811, 814, 817, 821, 822, 824, 
825, 826, 827, 829, 834, 835, 837, 842, 844, 846, 849, 850, 851, 
852, 853, 854, 861, 874, 875, 882, 883, 887, 889, 899, 900, 910, 
912, 913, 914, 915, 917, 920, 921, 927, 934, 935, 937, 942, 946, 
947, 948, 949, 963, 967, 970, 973, 974, 976, 977, 978, 992, 995, 
998, 999, 1000, 1001, 1002, 1010, 1016, 1018, 1019, 1022, 1023, 
1026, 1029, 1032, 1033, 1034, 1035, 1036, 1037, 1038, 1039, 1042, 
1043, 1048, 1049, 1051, 1053, 1054, 1059, 1060, 1064, 1065, 1066, 
1067, 1068, 1069, 1071, 1073, 1076, 1077, 1078, 1081, 1082, 1092, 
1093, 1094, 1095, 1098, 1099, 1102, 1107, 1109, 1110, 1111, 1112, 
1113, 1117, 1121, 1124, 1127, 1129, 1130, 1132, 1133, 1137, 1142, 
1143, 1148, 1149, 1150, 1152, 1155, 1156, 1158, 1159, 1168, 1173, 
1174, 1175, 1176, 1178, 1180, 1182, 1183, 1189, 1192, 1193, 1195, 
1196, 1197, 1199, 1202, 1203, 1211, 1212, 1214, 1216, 1217, 1221, 
1222, 1225, 1227, 1231, 1235, 1236, 1239, 1245, 1248, 1254, 1261, 
1265, 1272, 1273, 1274, 1288, 1293, 1297, 1298, 1299, 1300, 1309, 
1311, 1318, 1320, 1322, 1323, 1324, 1326, 1339, 1345, 1346, 1347, 
1348, 1349, 1352, 1353, 1361, 1362, 1363, 1367, 1368, 1372, 1374, 
1384, 1391, 1394, 1404, 1405, 1406, 1407, 1408, 1415, 1416, 1423, 
1429, 1431, 1434, 1435, 1446, 1451, 1453, 1455, 1462, 1463, 1466, 
1471, 1474, 1475, 1479, 1480, 1482, 1487, 1494, 1500, 1508, 1511, 
1516, 1518, 1520, 1522, 1527, 1530, 1532, 1533, 1535, 1542, 1546, 
1557, 1559, 1564, 1565, 1566, 1571, 1572, 1579, 1581, 1583, 1584, 
1585, 1587, 1589, 1590, 1591, 1592, 1593, 1614, 1616, 1619, 1630, 
1632, 1633, 1638, 1639, 1641, 1643, 1645, 1661, 1662, 1664, 1668, 

1675, 1676, 1677, 1678, 1680, 1687, 1690, 1692, 1694, 1695, 1698, 
1706, 1712, 1713, 1714, 1715, 1716, 1717, 1719, 1720, 1727, 1728, 
1729, 1731, 1734, 1735, 1745, 1747, 1748, 1749, 1750, 1752, 1753, 
1760, 1763, 1765, 1771, 1773, 1791, 1794, 1796, 1797, 1798, 1801, 
1807, 1821, 1827, 1835, 1838, 1840, 1844, 1847, 1848, 1849, 1852, 
1853, 1858, 1865, 1871, 1872, 1875, 1876, 1878, 1880, 1881, 1882, 
1883, 1890, 1892, 1896, 1897, 1898, 1908, 1909, 1911, 1913, 1915, 
1916, 1918, 1919, 1920, 1922, 1923, 1932, 1936, 1939, 1940, 1941, 
1946, 1948, 1952, 1953, 1956, 1957, 1958, 1959, 1960, 1961, 1962, 
1965, 1968, 1969, 1970, 1971, 1973, 1974, 1975, 1983, 1985, 1986, 
1987, 1988, 1989, 1990, 1992, 1994, 1997, 2004, 2010, 2013, 2014, 
2017, 2018, 2024, 2028, 2030, 2031, 2032, 2033, 2035, 2036, 2039, 
2040, 2041, 2042, 2043, 2046, 2047, 2049, 2050, 2051, 2053, 2055, 
2056, 2057, 2058, 2062, 2064, 2065, 2066, 2069, 2070, 2071, 2072, 
2074, 2075, 2081, 2084, 2085, 2087, 2088, 2090, 2091, 2092, 2093, 
2094, 2095, 2097, 2100, 2101, 2103, 2104, 2106, 2107, 2110, 2114, 
2117, 2125, 2126, 2128, 2129, 2130, 2131, 2132, 2133, 2134, 2139, 
2141, 2143, 2147, 2148, 2149, 2153, 2156, 2159, 2160, 2163, 2165, 
2166, 2168, 2170, 2172, 2177, 2181, 2184, 2185, 2187, 2188, 2189, 
2190, 2192, 2193, 2194, 2196, 2198, 2199, 2202, 2203, 2204, 2208, 
2209, 2210, 2212, 2214, 2216, 2217, 2221, 2226, 2228, 2233, 2234, 
2238, 2239, 2242, 2246, 2247, 2248, 2249, 2250, 2251, 2252, 2253, 
2255, 2262, 2265, 2268, 2269, 2271, 2273, 2274, 2278, 2280, 2281, 
2282, 2283

United States of America–Activities and Infl uence Overseas / 
Abroad. 233, 337, 359, 489, 536, 609, 724, 761, 765, 795, 796, 800, 
806, 807, 809, 812, 813, 838, 839, 865, 871, 918, 919, 932, 939, 
941, 944, 962, 969, 988, 989, 1004, 1005, 1006, 1008, 1020, 1021, 
1079, 1091, 1101, 1116, 1124, 1131, 1188, 1214, 1239, 1295, 1327, 
1395, 1400, 1425, 1426, 1427, 1464, 1481, 1484, 1488, 1510, 1514, 
1517, 1521, 1560, 1561, 1563, 1568, 1586, 1588, 1620, 1637, 1688, 
1718, 1769, 1790, 1793, 1811, 1812, 1819, 1820, 1830, 1868, 1877, 
1917, 1966, 1972, 1981, 1983, 1993, 2000, 2011, 2016, 2025, 2026, 
2048, 2120, 2150, 2169, 2236, 2259

United States of America–Commercial Products Imported from 
Abroad. 1315, 1459

United States of America–Soybean Crushing–Soy Oil and Meal 
Production and Consumption–Statistics, Trends, and Analyses. 1858

United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 424, 429, 437, 462, 463, 464, 470, 
495, 520, 560, 561, 589, 624, 641, 644, 684, 692, 695, 722, 730, 
751, 753, 770, 821, 912, 1018, 1054, 1071, 1081, 1581, 1630, 1969, 
2130, 2222

United States of America, soyfoods movement in. See Soyfoods 
Movement in North America

Upjohn, Inc. Named Pharmacia & Upjohn since 2 Nov. 1995. 1961, 
2064

Urease. See Enzymes in the Soybean–Urease and Its Inactivation

Van Gundy, Dorothea. See Seventh-day Adventists–Cookbooks and 
Their Authors

U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
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Illinois). Founded April 1936. 755, 806, 807

USA–Food uses of soybeans, early. See Historical–Documents 
about Food Uses of Soybeans in the USA before 1900

USA. See United States of America

USDA National Agricultural Library (NAL, Beltsville, Maryland). 
See National Agricultural Library (NAL, Beltsville, Maryland)

USDA. See United States Department of Agriculture

USSR. See Europe, Eastern–USSR

Van Gundy, Theodore A. (1874-1935), and La Sierra Industries (La 
Sierra, California). 1073, 1434

Vanaspati (Vegetable Shortening, Vegetable Ghee, or Vanaspati 
Ghee). 873, 874, 879, 1006, 1320, 1389, 1988

Vandemoortele N.V. (Izegem, Netherlands). Including Alpro (Early 
Years Only) and Vamo. 917, 978, 1067, 1197, 1236, 1249, 1252, 
1286, 1289, 1313, 1360, 1368, 1375, 1376, 1388, 1421, 1426, 1427, 
1429, 1459, 1460, 1461, 1462, 1463, 1470, 1484, 1490, 1495, 1514, 
1538, 1544, 1548, 1560, 1565, 1578, 1586, 1587, 1588, 1589, 1606, 
1607, 1611, 1613, 1636, 1641, 1650, 1657, 1664, 1669, 1689, 1690, 
1696, 1710, 1712, 1718, 1721, 1723, 1724, 1739, 1751, 1754, 1755, 
1756, 1758, 1766, 1774, 1788, 1799, 1800, 1806, 1808, 1810, 1811, 
1812, 1813, 1815, 1830, 1852, 1862, 1921, 2019, 2067, 2077, 2089, 
2162, 2201, 2210, 2235, 2237, 2244, 2281

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, 
Including Varieties and Seeds). 318, 341, 384, 425, 435, 436, 549, 
550, 592, 624, 666, 679, 687, 690, 735, 738, 750, 755, 772, 788, 
802, 821, 824, 826, 858, 876, 904, 1016, 1917, 2061, 2208

Variety Development, Breeding, Selection, Evaluation, Growing, or 
Handling of Soybeans for Food Uses. 1469, 1480, 1639, 1979

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

Veganism. See Vegetarianism–Veganism

Vegetable oils. See Specifi c Oilseeds such as Peanut Oil, Sesame 
Oil, Sunfl ower Oil, etc

Vegetable soybeans. See Green Vegetable Soybeans

Vegetable-type or edible soybeans. See Green Vegetable Soybeans–
Large-Seeded Vegetable-Type or Edible Soybeans, General 
Information About, Not Including Use As Green Vegetable 
Soybeans

Vegetable-type soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible or Food-Grade Soybeans

Vegetarian / Meatless Burgers–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 1210

Vegetarian / Natural Foods Products Companies. See Imagine 
Foods, Inc. (California)

Vegetarian Celebrities–Noted or Prominent Personalities and 
Famous People. 1062

Vegetarian Cookbooks. See also: Vegan Cookbooks. 1164, 1556, 
2153

Vegetarian Diets–Medical Aspects–Diabetes and Diabetic Diets. 
315

Vegetarian Diets–Nutrition / Nutritional Aspects–Vitamins. 755, 
1666, 1678

Vegetarian and Vegan Diets–Nutrition / Nutritional Aspects–
Children and Teenagers. 1697

Vegetarian or Vegan Restaurants or Cafeterias. 2226

Vegetarian pioneers. See Gandhi, Mohandas K. (“Mahatma”) 
(1869-1948), Graham, Sylvester (1794-1851), Tolstoy, Leo (1828-
1910)

Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh 
Foods, But Which May Include Dairy Products or Eggs. See also: 
Veganism. 223, 239, 246, 315, 685, 736, 755, 920, 1000, 1044, 
1073, 1133, 1149, 1186, 1210, 1274, 1300, 1351, 1373, 1666, 1697, 
1711, 1717, 1747, 1771, 1793, 1804, 1819, 1844, 1846, 1857, 1873, 
1909, 1913, 1927, 2087, 2226

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. 322, 2233
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Vegetarianism–Etymology of This Term, Veganism, and Their 
Cognates / Relatives in Various Languages. 44

Vegetarianism–Raw / Uncooked / Unfi red Foods and Diet. 736, 
1937

Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and 
Ayurveda. 913, 914

Vegetarianism–Seventh-day Adventist Work with. 755, 1300, 1717, 
1793, 1810, 1819, 1834, 1841, 2043, 2226

Vegetarianism–Statistics and Analyses on the Number of 
Vegetarians or the Size of the Vegetarian Products Market. 1717, 
1793, 1846, 1873

Vegetarianism–Transmissible Spongiform Encephalopathies (TSE, 
Brain Diseases), Including Prions, “Mad-Cow Disease,” Bovine 
Spongiform Encephalopathy (BSE), Creutzfeldt-Jakob Disease 
(CJD), Scrapie, etc. 2026, 2043

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. 1666, 1678, 
1810, 1834, 1841, 1857, 1943, 1974, 1991, 2038

Vegetarianism, the Environment, and Ecology. 1873, 2165, 2233

Vegetarianism: Meat / Flesh Food Consumption–Statistics, 
Problems (Such as Diseases in or Caused by Flesh Foods), 
or Trends in Documents Not About Vegetarianism. See Also: 
Vegetarianism–Spongiform Encephalopathies /Diseases. 1195

Velvet Bean. Mucuna pruriens (L.) DC. Formerly: Mucuna utilis. 
Formerly called Banana Bean (Rarely) or Velvetbean. 266, 544

Vereenigde Ost-Indische Compagnie. See Dutch East India 
Company

Vestro Foods, Inc. See Westbrae Natural Foods

Viability and life-span of soybean seeds. See Storage of Seeds

Viana Naturkost GmbH. See Tofutown.com

Victor Food Products, Ltd. (Scarborough, Ontario, Canada). 
Founded by Stephen Yu in 1978. 1462

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). 1522, 
1956

Vietnamese Overseas, Especially Work with Soy. 1426

Vietnamese restaurants outside Vietnam, or Vietnamese recipes that 

use soy ingredients outside Vietnam. See Asia, Southeast–Vietnam–
Vietnamese Restaurants Grocery Stores Outside Vietnam

Vigna mungo. See Black gram or urd

Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea

Vilmorin-Andrieux & Co. (France). In 1975 Vilmorin joined the 
Limagrain Group (Groupe Limagrain) and is now offi cially named 
Vilmorin s.a. 168, 174, 182, 187, 341, 384, 434, 436, 444, 450, 451, 
666, 685, 723, 771, 772, 776, 2034

Vitamins (General). 244, 267, 449, 469, 479, 520, 548, 567, 611, 
743, 755, 985, 1040, 1690, 1697, 1723, 1812, 1834

Vitamins B-12 (Cyanocobalamin, Cobalamins). 1666, 1678, 1943, 
1992

Vitamins E (Tocopherols, Natural Powerful Antioxidant). 536, 873, 
1482, 1992, 2024

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. 1043, 1309, 1363, 1435, 1462, 1499, 1535, 1591, 
1664, 1690, 1765, 1852, 1960, 2104, 2196, 2226, 2281, 2282

Voandzeia subterranea or Voandzou. See Bambarra groundnuts

Walnut Acres (Penns Creek, Pensylvania). Grower of Organic 
Foods. Miller of Stone-Ground Flours and Cereals. Seller (in Store 
and by Mail Order) of Natural Foods. Founded about 1946-1949 by 
Paul and Betty Keene. 1094, 1352

Walnut ketchup. See Ketchup, Walnut (Walnut Ketchup, Western-
Style)

War, Civil, USA. See Civil War in USA (1861-1865)

War, Russo-Japanese. See Russo-Japanese War (1904-1905)–
Soybeans and Soyfoods

War, Sino-Japanese. See Sino-Japanese War (1894-1895)–Soybeans 
and Soyfoods

War, world. See World War I–Soybeans and Soyfoods, World War 
II–Soybeans and Soyfoods

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. 2024, 
2039, 2046, 2051, 2070, 2109, 2112, 2131, 2132, 2162, 2166, 2169, 
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2170, 2171, 2176, 2185, 2186, 2187, 2190, 2195, 2200, 2202, 2203, 
2204, 2210

Wedge presses. See Soybean Crushing–Equipment–Wedge Presses

Weeds–Control and Herbicide Use. 249, 490, 626, 631, 824, 865, 
1273, 2026

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). 1099, 1347

Wenger International Inc. See Extruder / Extrusion Cooker 
Manufacturers–Wenger International Inc.

Wessanen (Royal), NV Co. (Based in the Netherlands). Acquired 
Tree of Life in Dec. 1985 and Balanced Foods in Dec. 1986. 1484, 
1962, 2126, 2202, 2203

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. 1535, 1559, 1690, 1765, 1898, 1960, 1987, 
2104, 2209, 2281

Western Samoa. See Oceania–Samoa

Wheat Gluten–Historical Documents Published before 1900. 126, 
195, 221, 233

Wheat Gluten Made into Seitan (Including Wheatmeat, Tan Pups, 
and Tan Pops). 1186, 1187, 1188, 1210, 1213, 1242, 1251, 1253, 
1258, 1267, 1291, 1302, 1314, 1315, 1351, 1371, 1400, 1401, 1419, 
1423, 1426, 1433, 1478, 1568, 1626, 1645, 1656, 1679, 1681, 1694, 
1699, 1700, 1701, 1703, 1704, 1721, 1724, 1739, 1746, 1747, 1759, 
1762, 1775, 1803, 1836, 1837, 1904, 1905, 1909, 1913, 1914, 1927, 
1966, 1974, 1990, 2020, 2234

Wheat Gluten and Seitan Industry and Market Statistics, Trends, 
and Analyses–By Geographical Region. 1735

Wheat Gluten and Seitan Industry and Market Statistics, Trends, 
and Analyses–Individual Companies. 1291, 1371, 1694, 1746, 1837

Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles: 
Mienchin / Mien-chin. 126, 195, 199, 213, 216, 217, 221, 222, 233, 
516, 755, 987, 1060, 1085, 1197, 1240, 1265, 1280, 1330, 1334, 
1516, 1735, 1758, 1907, 1923, 1974, 2038, 2106, 2171, 2212, 2232

Wheat used in Chinese-style soy sauce. See Soy Sauce, Chinese 
Style, Made with a Signifi cant Proportion of Wheat or Barley

Whip Topping (Non-Dairy–Resembles Whipped Cream but 
Contains No Soy Protein). 1915

Whip Topping (Non-Dairy–Resembles Whipped Cream or 
Whipping Cream and Contains Soy Protein). 1124, 1752, 1948, 
2176, 2226, 2280

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. 1173, 1203, 1309, 1479, 1518, 1527, 
1530, 1546, 1591, 1718, 1750, 1753, 1765, 1960, 2015, 2030, 2046, 
2066, 2087, 2104, 2134, 2149, 2176, 2196, 2210, 2221, 2244, 2252, 
2282

White soybeans. See Soybean Seeds–White

Whitehouse Products, Inc. See Delsoy Products, Inc.

Whole Dry Soybean Flakes. See Microsoy Corp., Formerly Nichii 
Company

Whole Dry Soybeans (Used Unprocessed as Feed). 213, 217, 259, 
289, 631

Whole Dry Soybeans (Used Unprocessed as Food). 118, 170, 174, 
239, 254, 273, 315, 362, 370, 435, 448, 449, 462, 463, 479, 499, 
609, 631, 666, 685, 686, 705, 724, 755, 802, 824, 857, 913, 1127, 
1136, 1164, 1273, 1335, 1338, 1352, 1466, 1511, 1576, 1663, 1732, 
1738, 1739, 1779, 1787, 1948, 2226

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). 923, 1120, 1329, 1337, 2224, 2226

Whole Dry Soybeans, Ground to a Paste, Puree, or Slurry, Then 
Used as an Ingredient in Commercial Food Products. 1257, 1258, 
1259, 1290

Whole Dry Soybeans, Used as an Ingredient in Commercial Food 
Products. 1402

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. 795, 1127, 1868, 1979

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). 1309, 1367, 1400, 1450, 1484, 1493, 1498, 1514, 1669, 
1750, 1817, 1818, 1855, 1856, 2087, 2148, 2166, 2171, 2252

Wild Annual Soybean (Glycine soja Siebold & Zuccarini, formerly 
named G. ussuriensis Regel & Maack, and G. angustifolia Miquel). 
126, 135, 148, 151, 160, 161, 171, 278, 320, 379, 571, 744, 824, 
1026, 1864, 2034

Wild Soybeans (General). 94, 822

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). 148, 160, 161, 1864

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). 1309, 1498, 1694, 2134, 2171

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). 
380

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). 148, 192, 241, 242, 379, 501, 823, 1941, 2106, 
2212

Worcestershire Sauce (Soy Sauce Was the Main Ingredient before 
the 1940s). Including Lea & Perrins in England. 217, 232, 281, 317, 
371, 538, 562, 1132, 2268, 2283

Worcestershire Sauce–Brands Made by Companies Other than Lea 
& Perrins. 232, 2268, 2283

Worcestershire Sauce–Key Words, Terms, and Events Related to Its 
History (Both Real and Fictitious). 2268

Worcestershire Sauce–With Soy Sauce Used as an Ingredient. 281, 
317, 371, 538, 562, 569, 2268, 2283

Worcestershire Sauce Production–How to Make Worcestershire 
Sauce on a Commercial Scale. 2268

Worcestershire Sauce, Homemade–How to Make at Home or on a 
Laboratory Scale, by Hand. 2268

World–Soybean Crushing–Soy Oil and Meal Production and 
Consumption–Statistics, Trends, and Analyses. 273, 1858

World–Soybean Production, Area and Stocks–Statistics, Trends, and 
Analyses. 437, 495, 520, 589, 644, 673, 730, 821, 822, 1969, 1986, 
2062, 2188

World–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International). 2249

World Problems–Major (General). 1969, 1986, 2062

World War I–Soybeans and Soyfoods. Also known as the “First 
World War” and “The Great War”. 343, 344, 359, 377, 384, 386, 
391, 397, 403, 429, 436, 438, 441, 448, 462, 463, 465, 466, 467, 
473, 490, 504, 529, 537, 662, 673, 776, 783, 805, 822, 825, 837, 
849, 850, 922, 1006, 1010, 1051, 1405, 1516, 1543, 2283

World War II–Soybeans and Soyfoods. Also Called the “Second 
World War”. 460, 674, 694, 698, 710, 732, 733, 737, 748, 753, 755, 
760, 765, 777, 781, 783, 788, 795, 806, 813, 816, 821, 822, 825, 
827, 834, 837, 839, 846, 850, 873, 921, 922, 957, 987, 1006, 1010, 
1033, 1048, 1051, 1064, 1176, 1193, 1254, 1300, 1362, 1405, 1409, 
1516, 1542, 1559, 1586, 1727, 1843, 1898, 1937, 2075, 2283

World problems–Environmental issues & concerns. See 
Environmental Issues, Concerns, and Protection (General, Including 
Deep Ecology, Pollution of the Environment, Global Warming, etc.)

World problems. See Hunger, Malnutrition, Famine, Food 
Shortages, and Mortality, 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, Sustainable 
Development and Growth

World. 100, 278, 298, 315, 369, 415, 424, 429, 449, 464, 495, 547, 
570, 589, 604, 614, 616, 621, 624, 631, 647, 662, 673, 684, 696, 
707, 710, 723, 728, 751, 821, 822, 824, 825, 903, 910, 919, 957, 
962, 967, 999, 1002, 1101, 1117, 1211, 1214, 1239, 1273, 1288, 
1307, 1311, 1462, 1488, 1572, 1633, 1639, 1664, 1668, 1713, 1760, 
1853, 1858, 1985, 2049, 2050, 2069, 2106, 2212, 2249, 2278, 2281, 
2282

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. 912, 1101, 1118, 1124, 1197, 1249, 1265, 1289, 1299, 1300, 
1462, 1516, 1664, 1728, 1729, 1745, 1752, 1765, 1793, 1958, 1960, 
2043, 2046, 2104

Yamasa Corporation (Choshi, Japan; and Salem, Oregon). 32, 162, 
1975, 2268

Yamato Tofuhaus Sojaprodukte GmbH. See Huegli Naehrmittel 
A.G. (Steinach-Arbon, Switzerland)

Yamei Kin (1894-1934). First Chinese Woman to Take a Medical 
Degree in the United States. Also Miss Y. May Kin and Mrs. Kin 
Eca da Silva. 1471

Yellow soybeans. See Soybean Seeds–Yellow

Yeo Hiap Seng Ltd. (Singapore and Malaysia) and Affi liates. 2281

Yield Statistics, Soybean. 173, 174, 183, 217, 233, 250, 260, 315, 
317, 341, 349, 362, 384, 411, 424, 449, 466, 467, 473, 474, 537, 
552, 554, 558, 560, 582, 589, 591, 594, 614, 615, 617, 618, 620, 
622, 624, 626, 631, 637, 658, 666, 684, 695, 722, 724, 730, 750, 
777, 788, 858, 864, 865, 870, 896, 926, 936, 959, 1006, 1122, 1126, 
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1193, 1392, 1864, 1871, 1969, 1986, 2062

Yogurt, etymology. See Soy Yogurt

Yogurt, soy. See Soy Yogurt

Yoshihara Oil Mill, Ltd. (Kobe, Japan). 1124, 1236

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”. 
243, 289, 362, 407, 448, 449, 569, 631, 644, 666, 686, 903, 1280, 
1487, 1516, 1521, 1856, 2068, 2074, 2106, 2212, 2226

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. 362, 448, 686

Yuba–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 243, 289

Yuba–Imports, Exports, International Trade. 362, 448

Yuba as a Step in the Tofu- or Soymilk-Making Process. 569

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. 2134, 2149, 2209

Zaire. See Africa–Congo (formerly Zaire). Offi cially Democratic 
Republic of the Congo. Also known as Congo-Kinshasa

Zea mays. See Corn / Maize
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